
carrot and coriander soup (Ve) ............................... 5.5
sourdough bread

Ham Hock terrine (gfo)(df) ................................................... 6.9
pickled vegetables, Piccalilli sauce, croutons

soft sHell crab ..........................................................................12.5
Asian slaw, Jalapeño mayo

fresH tomato & aVocado bruscHetta (V)(df) 5.9
basil, garlic

pan-fried scallops (gf) .................................................... 12.75
seaweed pesto, chorizo cream, sea greens

kedgeree fisHcakes .................................................................7.5
dressed leaves, poached eggs, crispy fried onion

grilled cornisH mackerel .............................................7.5
Celeriac, beetroot & apple remoulade, caper dressing

fowey bay’s finest mussels (gfo)...................7.9/13.5
white wine sauce, sourdough

to start

mains
crispy beer battered Hake ........................................14.9
house chips, minted peas, tartare sauce, lemon

banana blossom (Ve) .................................................................11.5
house chips, minted peas, tartare sauce, lemon

classic fisH pie (gf) ..................................................................15.9
Gruyère infused mash, minted peas

7oz fillet steak (gf) ..............................................................29.9
house chips, grilled tomato & mushroom, peppercorn or Béarnaise sauce

8oz Heart of rump steak (gf) ......................................21.5
house chips, grilled tomato & mushroom, peppercorn or Béarnaise sauce

roasted packington cHicken supreme (gf) 15.9
dauphinoise potatoes, buttered spinach, red wine jus

warming seasonal risotto (V)(gf)............................11.5

Daily CatCh

fresH from cornisH waters, tHese disHes are subject to tHe 
fisHerman’s aVailability. please see our specials board to 

view today’s catcH.

grilled cornisH sole .......................................market price
lemon caper butter, sautéed new potatoes, seasonal greens 

pan-fried line-caugHt seabass ........market price
celeriac dauphinoise potatoes, buttered greens, dill cream sauce

baked wHole joHn dory ...............................market price
salsa verde, rosemary and thyme, Charlotte potatoes, seasonal greens

tHe catcH cHowder ............................................market price
creamy cider chowder, hasselback potatoes, sweet pea purée

desserts
Vanilla crème brûlée (gf) ................................................5.9
seasonal berries, lemon shortbread

ricH cHocolate and raspberry torte.........6.25
raspberry sorbet, berry coulis

winter berry eton mess cHeesecake .............5.9
white chocolate curls, berries

apple and blackberry crumble (gf) .................6.75
vanilla custard

selection of daltons dairy ice cream (gf) . 4.9

tHe cow cHeese platter ...................................................8.5
house chutney, Fudges biscuits

to finish
Port  70ml bottle
6115m croft reserVe tawny 7 years  4.90  39.00
6135cb croft, late bottled Vintage 2013  4.90  39.00
6155cb fonseca, guimaraens 2004 7.50  75.00

Dessert Wines  
5110cb château septy monbazillac, bordeaux (750ml) 3.90 35.00
5130cb corney & barrow sauternes (375ml) 6.90 35.00
5140cb sticky mickey late HarVest sauVignon blanc eradus nz (375ml) 6.90  35.00

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.

sample menu

Most of our fish and seafood is delivered, on ice, overnight from Cornwall and is subject to availability based on the 
previous day’s catch.

Chef Nathan, himself a Cornishman, has sourced supply from selected fishing boats operating from Cornwall’s ports to 
bring the freshest and finest quality produce from undoubtedly England’s best fishing grounds.

siDes (V) 

House cHips (df)...3

frencH fries (df)...3

sweet potato fries (df)...3.5

pickled onion rings (df)...3.5

mac and cHeese...4.9

mixed salad...3.25

buttered saVoy...3.25

sprouting broccoli...3.25


