Sunday Menu
Starters
Hungarian Beef Goulash Soup with Sour Cream, Chilli and Panini £11 (milk, gluten, celery)
Baked goats cheese and red onion chutney, dressed spinach leaves, croutons, tomato £7.5 (v) (gluten, dairy)
House made oriental duck or vegetable (v) spring rolls with Thai sweet chilli string vegetables £7 (gluten, soya)
Grilled halloumi salad with olives and warm pitta bread £6.5 (v) (gluten, dairy)
Prawn and crayfish cocktail with classic Marie Rose sauce £7 (gluten, dairy)
Deep fried calamari rings, dressed baby leaf spinach, tomato Concasse £7 (gluten, dairy)

The Roasts
* Gressingham Duck Leg £13
* Aberdeen Angus Sirloin Steak £22
*Matured British Roast Beef £17
* Roast Dingley Dale Pork £14
* Roasted Chicken Breast £13
*Honey Mustard Glazed Roast Ham £12.5
* Roast Salmon Fillet and Creamed Leeks £16
* Slow braised Leg of Lamb £18
* Wild Rice, Spinach, Honey Nut Roast £13 (v)
* Mixed Roast- Beef, Chicken, Pork, Ham £18
* Children’s Roast – Beef, Ham, Pork or Chicken £8
All the Cowper Arms roast dinners are served with roast potatoes,
creamed leeks, carrot and swede mash, steamed broccoli and carrots,
honey roasted parsnips, Yorkshire pudding and Chef’s special red wine
gravy
Gluten, milk, mustard, eggs, fish

Add cauliflower cheese £2.50 (milk)

Pub Favourites, Grills and Specialities
10oz Gammon Steak, Grilled Pineapple and Fried Egg with chunky chips or skinny fries £14 (egg)
Our Famous Pure Beef Burger with Swiss cheese, smoked bacon, and chunky chips or skinny fries £13 (gluten milk, egg)
Chicken Burger with Swiss cheese, smoked bacon, and chunky chips or skinny fries £13 (gluten, milk)
Vegetarian Spicy Bean Burger (v) with Swiss cheese and chunky chips or skinny fries £12 (gluten, nut, milk)
Chicken & Mushroom Pie with Sunday accompaniments £13 (gluten, milk, egg)
Chestnut Mushroom, Tomato, Quinoa, Baby Onions & Thyme Pie (ve) with Sunday accompaniments £13 (gluten)
Traditional Beef or Vegetable (v) Lasagne with garlic ciabatta and small house salad £15 (gluten, egg, milk)
Vegan Sausages (ve) with new potatoes, caramelised onions and vegan gravy £12 (gluten)
Sandor’s Medium Hot Mixed Bean Chilli (ve) steamed rice, spicy salsa, tortilla chips £16 (gluten)

Sweet Treats and Desserts (v)
Caramel Amaretti Charlotte Cake vanilla ice cream and chocolate sauce £7 (milk, gluten, egg)
Sticky Toffee Pudding with vanilla bean ice cream or custard £7 (gluten, milk, eggs)
Spotted Dick with warm custard £6 (dairy, gluten)
Syrup Sponge pudding with warm vanilla custard and berry compote £6 (gluten, dairy (swap custard for cream for GF alternative))
Swedish Peanut and Caramel Wafer Tart, with Vanilla Ice Cream £6 (milk, egg, nut, gluten (GF ice-cream available, make it
GF))

Chocolate Brownie with chocolate sauce and vanilla ice cream £7 (gluten, egg, milk)
The Cowper Arms “Eton” Mess with meringue, cream, berry compote and ice cream £7 (milk)
Hot Belgian Waffle with a rich caramel sauce and vanilla ice cream £6 (gluten, egg, milk)
Bramley Apple Pie served with warm custard or fresh cream £6 (gluten, milk, egg)
Toffee and Honeycomb Cheesecake with caramel sauce and vanilla ice cream £7 (milk, egg, sulphites)
Sorbet Selection (mango, raspberry, lemon) any three scoops of your choice £5
Ice Cream Selection (chocolate, strawberry, and vanilla) any three scoops of your choice £5 (milk)
To finish we have a full selection of speciality coffees available using only freshly ground 100% Arabica coffee beans
All items are subject to availability. All prices include V.A.T
We cannot guarantee that fish products on this menu do not contain bones or that dishes on this menu do not contain nuts or nut derivatives, please
enquire if you are unsure (v)= suitable for vegetarians
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