
        
 

 
		

COW & PIG	
S E T  M E N U                                                                        

2  C o u r s e  1 4 . 9 5        3  C o u r s e  1 9 . 9 5  
 

T u e s d a y  t o  T h u r s d a y  –  a l l  d a y                         
S a t u r d a y  -  1 2 p m  t o  4 . 3 0 p m  

 
	

S T A R T E R S 
	

Pulled	pork	crumpet		
Pickled red chilli, cow & pig gravy  

	
	

Padron	peppers	(v)(gf)		
Deep fried small peppers with maldon sea salt	

Buttermilk	wings		
 Honey habanero mayo, Buffalo or Bar.B.Q sauce   

	

Halloumi	sticks	(v)	
                              Sweet chilli	

M A I N S 
	

All	our	products	are	prepared	fresh	to	order,	please	excuse	any	delay.	If	you	
have	any	allergies,	intolerances	or	sensitivities,	please	inform	your	server.	

	
	

D E S S E R T S 
	Chocolate	brownie	

Chocolate sauce, Madagascan vanilla ice cream 
	
	Belgian	biscoff	waffle	

Biscoff sauce, Madagascan vanilla ice cream	
	

Prawn	tempura			
Sweet chilli  

 

Half	rack	baby	back	ribs	
Slow cooked pork ribs, honey bourbon bbq sauce, chips 

	
	Classic	cow	burger		

Marrow infused dry aged patty, american cheese, pickles, lettuce, cp house sauce, chips 
	
	

Pork	belly (Supplement	5.00)	
Slow cooked 10hrs, jersey royals, tenderstem broccoli, cow & pig gravy 

Chef’s	steak	(Supplement	12.00)	
Cut daily, ask your server for today’s cut, chips	

Terms	and	conditions	apply	–	Not	available	for	parties	of	6	and	above	and	on	special	days	

Nashville	hot	burger	
Fried chicken, lettuce, pickles, honey habanero mayo, chips 

Pan	fried	seabass	(Supplement	5.00)		
Jersey royals, tenderstem broccoli  

Pork	belly	bun		
Sliced pork belly, american cheese, slaw, house sauce, chips 

Gluten,	dairy,	mustard	

Dairy,	mustard,	gluten	

Crustaceans,	gluten	

Dairy	

Mustard,	dairy	

Dairy,	gluten,	mustard,	egg	

Dairy,	gluten,	mustard,	egg	

Dairy,	gluten,	mustard,	egg	

Mustard,	dairy	

Fish	

Soya,	dairy,	nuts,	eggs	

Gluten,	egg,	dairy,	soya	


