
 

 

 
The Spotted Cow Sunday Menu 

Creamed Tomato Soup w/ Mark’s Bakery Bread & Butter - £4.50 (v) 

Goats Cheese & Roast Pepper Terrine w/ Mark’s Bakery Bread & Tomato Chutney - £5.50 (v) 

Sautéed Morels w/ Cherry Tomato Crostini & Parsley Pesto - £5.00 (v) 

Grilled Mackerel Fillet on Toast w/Black Olive & Anchovy Tapenade - £5.50 

Duck Confit w/ Red Onion Marmalade & Crème Fraiche - £6.00 

 

 
 

Sunday Roasts are served w/ Roasted Potatoes, Seasonal Greens & Rich Gravy: 

 

Rolled Leg of Pork w/ Apple Sauce- £9.50 

Wye Valley Roast Leg of Lamb w/ Mint Sauce - £9.50 

Hereford Sirloin of Beef w/ Horseradish Cream & Yorkshire Pudding - £9.95 

Pea, Mint & Feta Pastry - £8.95 (v) 

 

Baked Whole Lemon Sole w/ Spring Greens & Cockle & Shrimp Butter - £12.95 

Seared Tuna Nicoise Salad w/ Anchovies, Green Beans & Egg - £9.00 

Baked Feta & Blood Orange Salad w/ Artichokes & Chickpeas - £8.50 (v) 

Chicken Caesar Salad w/ Crispy Bacon & Shaved Parmesan - £8.95 

Smoked Salmon w/ Purple Broccoli, Potato Salad & Raspberry Vinaigrette - £8.95 

 

 
 

Kids 

 
Roast Beef 

Roast Lamb 

Pork Belly 

Feta Pastry (v) 
 

All at  £4.00 

 

Desserts 

 
Chocolate Torte w/ Chantilly Cream - £5.00 (v) 

Eaton Mess w/ Fresh Strawberries & Berry Coulis - £4.50 

Bitter Apple & Rhubarb Crumble w/ w/ Cream or Ice Cream – £5.00 (v) 

Vanilla & Strawberry Cheese Cake w/ Chantilly Cream - £5.00 (v)  

Rum & Raisin Bread & Butter Pudding w/ Chocolate Ice cream - £5.00 (V) 

Cheese Board: Wild Garlic Cornish Yarg, Avlis Brothers Cheddar, Lye Cross Stilton & Smoked Applewood served 

w/ Organic Crackers, Grapes & Homemade Chutney - £6.00 (v)  

  Marshfield Ice Cream: 

Vanilla, Strawberry, Chocolate Fudge Brownie & Honey & Ginger 

Child - £3.00 Adult - £4.00 

 
      *All of our ingredients are cooked from fresh using local produce where possible 


