
SundayS

To STarT
Soup of the day

sourdough bread

criSpy mixed vegetable pakora(v)

Heritage tomato, minted yoghurt

ham hock terriNe
pickled vegetables, piccalilli sauce, crouton 

Smoked haddock fiShcake
mixed leaf lettuce, lemon, sweet chilli sauce

Mains
roaSTS

 28 day aged derbyShire bred SirloiN of beef
served with a Yorkshire pudding

packiNgtoN pork belly
served with apple sauce, sage and onion stuffing 

all served with roast potatoes, panache of vegetables, cauliflower cheese and rich gravy

---
freSh fiSh of the day

mediterraNeaN tomato, olive & feta  liNguNe 

DeSSerT
claSSic apple aNd ciNNamoN pie 

vanilla custard

lemoN aNd white chocolate pot
ginger bread biscuit

SelectioN of daltoN dairy ice cream
parSley cake

Lemon curd ice cream, lemon chantilly

trio of cheeSe platter
chutney, celery, grapes and candied walnuts

v - vegetarian, ve - vegan, gf - gluten free, df - dairy free, gfo - gluten free option

Nuts, allergies & dietary requirements: We regret we cannot guarantee any of our food is totally nut free. Some of our dishes contain nuts & other dises may contain nuts 
or nut traces. We cannot guarantee the 100% removal of all bones in our dishes, so we do advise caution when consuming the fish meals as they may contain bones. For 
any guests with dietary requirements please make this known to your server. The Cow Dalbury can not accept any responsibility for any allergen related intolerances you 

may have, if you have not asked for the dietary menu or informed us of your dietary needs.

2 courSeS: £24 | 3 courSeS: £30

SaMPLe MenU 


