
Sunday’S

To STarT
Soup of the day

sourdough bread

Smoked Salmon, crab & prawn roulade
served with fresh lemon & mixed leaf

chicken, Smoked bacon & apricot terrine
red onion marmalade, melba toast

cheStnut muShroom, tofu & tomato Stew
served with wild rice

Mains
28 day aged derbyShire bred Sirloin of beef

served with a yorkshire pudding, seasonal greens & rich gravy (£4 supplement)

packington pork belly
served with apple sauce, stuffing, crackling, seasonal greens & rich gravy

roaSted packington chicken breaSt
served with mash, roast potatoes, creamy wild mushroom & tarragon sauce

freSh fiSh of the day

vegetarian nut roaSt
served with roast potatoes, seasonal greens & rich gravy

add a Side of cauliflower cheeSe £3.90

DeSSert
vanilla crème brulée

gingerbread biscuit

apple & rhubarb crumble
warm vanilla custard

guinneSS cake
chocolate sauce, vanilla ice cream

trio of cheeSe platter
(supplement of £4.95)

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.
A discretionary service charge of 10% will be added to your bill. Please let a member of our team know, should you wish for this to be removed.

2 courSeS: £25 | 3 courSeS: £32


