[image: image1.wmf]Trebbiano/Garganega del Veneto, 

glass

£3.50

Ponte Pietra, Veneto, ITALY  2010……

bottle

£13.50

Vermentino, IGP, Les Vignes de L`Eglise 

Languedoc-Roussillon, FRANCE 2010…

bottle

£15.95

Semillon/Chardonnay, Calbuco, 

Central Valley, CHILE 2009……………

bottle

£17.95

Fairtrade Chenin Blanc, Liberty, 

Paarl, SOUTH AFRICA 2010……………

bottle

£19.95

(v)

 Wild Mushroom Soup with Truffle Oil……

£5.25

(v)

 Spiced Secrett's Parsnip & Lentil Soup……..

£5.25

`R` Rosato , Alpha Zeta, 

glass

£3.50

Veneto, ITALY 2010…………………….…….

bottle

£13.50

(v) 

Mature Cheddar Cheese, 

Plum Tomato & Spring Onion………………..

£5.25

Merlot/Corvina, Ponte Pietra, 

glass

£3.50

Veneto, ITALY 2010……………….………….

bottle

£13.50

Home Cooked Smoked Ham, 

Apple Chutney & Mustard Leaves…………….

£5.25

Monastrell DO Yecla, Molino Loco, 

Levante, SPAIN 2009……………………….…

bottle

£15.95

Roast Organic Cowdray Beef, 

Fresh Horseradish, Rocket & Coleslaw….….….

£6.25

Cabernet/Malbec, Finca Los Prados,

Mendoza, ARGENTINA 2011………….…….

bottle

£18.95

(v) 

Whipped Golden Cross Goats Cheese, 

Roast Pepper & Rocket……………………….

£5.95

Shiraz, Redfin, 

South Australia, AUSTRALIA 2008………...….

bottle

£19.95

Cowdray BLT…………………………………

£5.95

(v) 

Charlie's Egg Mayonnaise & Cress………..

£5.25

Upperton Nebula, West Sussex…………

bottle

£27.50

Cowdray Home Smoked Salmon, 

Cream Cheese & Watercress………………….

£6.25

Upperton Erubesco Rose, West Sussex... 

bottle

£27.50

Char Grilled Cowdray Sausage 

Serge Mathieu, Avirey-Lingey, France….

bottle

£27.50

& Red Onion Marmalade …………………….

£5.95

Cowdray Organic Steak Sandwich,

Garlic Butter & Cowdray Ciabatta…………….

£10.50

Ballard's Best Bitter 4.2%..........................................

500ml

£3.35

Organic Roast Pork, Crackling,

Ballard's Nyewood Gold 5%....................................

500ml

£3.35

Cowdray Ciabatta, Apple & Gooseberry Sauce.

£9.50

Langham's Sundowner 4.2%.....................................

500ml

£3.35

Croque Monsieur & Mixed Salad………………

£8.95

Langham's Hip Hop 4%............................................

500ml

£3.35

Hepworth's Blonde 5%..............................................

330ml

£3.50

(v) 

Winter Vegetable Salad, Blood Orange, 

Harvey's Old Ale 3.6%.........................................

275ml

£2.00

Yoghurt & Pinenuts………..……………….…

.

small £5.50 / large £8.25

(v) 

Chicory, Barkham Blue, Pickled Pear, 

Thatcher's Coxs Cider 6%.........................................

500ml

£3.50

Cobnuts & Spelt Croutons…………………....

.

small £5.25 / large £8.50

Mr Whiteheads Russet Cider 7.5%........................

275ml

£3.00

Gospel Green Sussex Cyder 8.5%..........................

750ml

£15.50

Westons Wyld Wood Classic Cider 6.5%............................

500ml

£3.50

C O W D R A Y  F A R M S H O P  &  C A F É

WHITE WINE

C O W D R A Y  F A R M S H O P  &  C A F É

MENU

SOUPS served with our country bread

ROSE

SANDWICHES

RED WINE

LOCAL SPARKLING WINE & CHAMPAGNE

SALADS

CIDER

SUSSEX BEER


[image: image2.wmf]Quiche Lorraine & Secretts Leaves……………

£7.95

(v)

 Pumpkin Hummus, Grilled Pimentos, 

Olives & Flat Bread…....…………..…………………………..

£7.95

£7.95

Potted Goose & Foie Gras with Pickles……………

£7.95

(v)

 Grilled Squash & Roast Parsnip Curry, Smoked Cashews & Flat Bread………………………..………

£9.75

Cowdray Home Smoked Fish Pie………………………………………..………………………...……….

£12.50

£13.50

Grilled Cowdray Cumberland Sausage, Chive Mash & Russet Cider Gravy…………………….………….

£9.25

£12.50

£12.50

Cowdray Rump Steak…………………………..

£12.95

Free-range Pork T Bone……………………….

£12.95

Cowdray Venison Steak…………………………

£13.95

Leg of Cowdray Lamb Steak……………………

£13.95

DESSERTS

Gluten Free Chocolate Brownie….….……………..

£1.95

Rhubarb Crumble

with Organic Cowdray Cream………..………...….

£4.00

Toasted Tea Loaf………………..……………..…..

£2.85

Butterscotch Creamed Rice,

Cowdray Cream Tea..…….…..…….…..……….…

£3.85

with Armagnac Prunes……………..……………..

£4.00

Victoria Sandwich…………………...………….….

£2.65

Cowdray Fresh Fruit Sorbets

Pineapple & Passionfruit or Rhubarb…..……….

£3.50

Lemon Drizzle Cake………………...………….….

£2.65

Ginger Cake………………………..……….….…..

£2.65

Carrot Cake with Mascarpone & Pecans…..…...……

£3.00

Praline Ice Cream

Chocolate Truffle Fudge Cake……………….……..

£3.65

with Hot Chocolate Custard…………………….….

£4.00

Coffee & Walnut Cake………….…………………

£3.00

Slow Roast Belly of Free-Range Pork, Pickled Red Cabbage, Roast Potatoes, Quince & Apple Sauce…….

& Lemon Thyme Tart with Secretts Leaves…..

(v)

 Roast Carrot, Beetroot, Red Onion, Golden Cross



C O W D R A Y  F A R M S H O P  &  C A F É

SAVOURY TARTS & SNACKS

MAIN COURSES

From the Chargrill

ICE CREAM

made with Cowdray organic cream & eggs

Flame Grilled Cowdray Venison Burger, Fresh Cranberry Relish & Chips…….……….………………….. 

Cowdray Beef, Bacon & Red Wine Pie, Black Cabbage & Root Mash……..…………..…...……....………

with triple cooked 

chips

 made with potatoes from the Estate,

watercress & bearnaise, green peppercorn or meaux mustard butter

CAKES 

from our Bakery


[image: image3.wmf]COWDRAY PRODUCE

Our Beef – 

Hereford, Sussex & Belgian Blue crosses,

organically reared at Cowdray Home Farms 

for 30 months & matured for 5 weeks

to ensure exceptional tenderness and flavour.

Our Rib of Beef has just been awarded a

(v)

 Freshly Pressed Juices - see the board

£2.75

Gold Star in the Great Taste Awards 2011-2012. 

Our Lamb -

(v)

 Toast & Preserves 

£2.95

Organic Lleyn sheep graze at the foot

(v)

 Freshly Baked Croissant & Preserves  

£2.95

of the South Downs on the Estate. 

(v)

 Freshly Baked Almond Croissant 

£2.50

Our Lamb Shoulder has also been awarded a

(v)

 Freshly Baked Pain au Chocolat  

£1.50

Gold Star in the Great Taste Awards 2011-2012. 

(v)

 Toasted Tea Loaf 

£2.85

Our Game -

Wild Fallow Deer is sustainable 

 (v)

 

Homemade Granola, 

and naturally managed  in the Estate's woods. 

Greek Yoghurt & Banana

£4.50

Our Venison Loin Fillet has been awarded the top

(v)

 Cowdray Porridge 

3 Gold Stars in the Great Taste Awards 2011-2012. 

with or without Armagnac Prunes

£4.25

Game birds are available as the season dictates.

(v)

 Buttermilk Pancakes, 

Our Bakery – 

Maple Syrup & Crème Fraiche 

£4.50

Bread & Cakes are baked seven days a week,

 made from wheat organically grown on the Estate. 

(v)

 Slow Roast Mushrooms on Toast  

£5.15

Traditional white and granary loaves are handmade 

(v)

 Slow Roast Tomatoes on Toast

£5.00

as well as a wide range of artisan breads & cakes 

(v)

 Poached Eggs on Toast

£4.50

using no artificial additives. 

(v)

 Scrambled Eggs on Toast  

£5.00

Our Eggs - 

Bacon Sandwich 

£4.25

a free range flock of Rhode Island Reds 

Cowdray Sausage Sandwich

£4.50

at Ambersham Stables, 

Midhurst, provide us with all our eggs.

Cowdray Smoked Salmon & Scrambled Eggs 

£7.25

Our Organic Milk & Cream – 

processed at our Bepton Organics Dairy. 

Full Cowdray Breakfast  

£6.95

Our own icecream and butter is also made 

Extras:

for use in our kitchen & bakery.

Bacon  

£1.25

Our Vegetables - seasonal, locally grown 

Cowdray Sausage 

£1.25

whenever possible, either by Rebecca  Laughton 

Black Pudding 

£0.70

here at Benbow Pond, Midhurst, 

Slow Roast Tomato 

£1.50

or from Secretts in Milford.

Mushrooms 

£1.50

Our Smoking – 

Baked Beans

£0.50

oak smoked produce such as salmon & prawns

Charlie’s Egg 

£0.60

smoked right here using our own smoker

BREAKFAST MENU


