
soup of the day (V)(ngo)..................................................................7
sourdough bread

torched mackerel (ng)............................................................... 12 
cured in gin & sea salt, horseradish creme, pea salad, charred lemon 

pan-seared scallops (ngo).......................................................15
pea purée, hogs pudding, bacon jam
 
fresh cornish mussels (ngo).....................................13 | 19 
white wine sauce, sourdough
 

the catch fishcake...................................................................10.5
cucumber salad, lemon mayonnaise, dressed rocket

pan-fried mushrooms on toast (v)(ngo)...................9.5
parmesan butter, toasted brioche, garlic & thyme aioli, dressed herbs

pancetta wrapped cod cheek (ng)(df)........................... 11
smoke spiced tomato vinaigrette, rocket & herbs

to start

mains
crispy beer battered Hake...............................................19
house chips, minted crushed peas, tartare sauce, lemon 
Classic fish pie (ng)........................................................................19
Gruyère infused mash, minted crushed peas 
 
roast turkey (ng)..........................................................................19.5 
pan roast turkey steak,  sage & onion gravy, pan-fried brussels, next day 
roasties, carrot & cranberry 

roast squash (df)(gf)(ve)............................................................. 17.5 
vegan feta, roasted peppers & tomatoes, spinach pilaf 

root gnocchi (ve)(df)........................................................................ 18 
potato & beetroot gnocchi, braised ratatouille, vegan parmesan,  
dressed herbs

coastal curry (ng)..................................................................... 20.5 
hake, salmon, king prawns, light curry sauce, basmati, roast cumin 
poppadom

baked cornish sole (ngo)..........................................................28 
samphire, brown shrimp, burnt butter, champ potato, greens

desserts
spiced apple & roast pear crumble (ve)(ngo)...9
warm vanilla custard

pan-roast pudding (v)..............................................................8.5 
christmas pudding, rum butter, clementine eggnog

black forest gateau (v)..........................................................9
dark chocolate sponge, cherry gel, whipped chocolate mousse, kirsh cherry 

chocolate posset (v)(ng)........................................................9.5
pistachio & mint, roasted chocolate

Selection of yorvale ice cream (ve0).....................6

The Cow cheese selection (v).........................................12
Chef’s selection of premium British cheeses with house chutney, 
grapes & Fudges’ biscuits

something to accompany?
Port		  70ml	 bottle

Croft, Late Bottled Vintage 2013 	 4.9 	 39
Warre Otima 10 Yr Old Tawny 50cl 	 6.9	 49
Fonseca, Guimaraens 2008	 8.5 	 75

sherry		  	 70ml

Amontallado AnaNtonio Barbadillo		 4.5
px san emilio pedro jimenez		  5.9

Dessert Wines	 70ml	 bottle

monbazillac (750ml)	 4.5	 35
Corney & Barrow Sauternes (375ml)	 7.9	 39

v - vegetarian, ve - vegan, veo - vegan option, ng - non gluten, df - dairy free, ngo - non gluten 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 dishes 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.

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. We have 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.

nibbles
popcorn paprika cockles 5 | crispy whitebait 5 | mixed pitted olives (ng)(df) 5

roasted spiced nut mix (ve)(ng)(df) 6

Daily Catch
 

fresh from cornish waters, these dishes 
are subject to availability.

please see our specials to view today’s catch!

pre-order seafood specials 
If you would like to order something extra special 

please provide 72 hours notice and we’ll do our best to 
source from our Cornish day boats. 

A few tasty suggestions would be a whole turbot, 
lobster, or a seafood platter...

House Chips  (DF) 5

French Fries  (DF)  5
add truffle parmesan 2

Seasonal Greens with 
Seaweed & Black 
Pepper Butter (Ve)(ng)(dfo) 4.5

Roasted Sprouts with Tallow 
& Truffle Mayo, Hazelnut 
Crumble (VEo)(dfo)(ng) 6

Crab Mac & Cheese topped 
with Gremolata 8.5

Spiced Red Cabbage (VE) 5

Buttered New Potatoes (V) 5
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8oz prime ribeye steak (dfo).........................................30
house chips, grilled tomato & mushroom 

7oz fillet steak (dfo)............................................................. 38
house chips, grilled tomato & mushroom

add peppercorn or stilton sauce.....£3.5 

the catch surf & Turf.......................................................45
7oz fillet steak, garlic butter king prawns, skinny fries, mixed leaf salad

steak




