
starters
curried carrot SOUP

s o u r d o u g h  b r e a d  ( v e ) ( n g o )

chicken liver pâté
m e l b a  t o a s t ,  m i x e d  l e a v e s ,  c a r a m e l i s e d  o n i o n  c h u t n e y

falafel
r o c k e t ,  b a l s a m i c  g l a z e ,  m i n t  y o g h u r t

creamy wild mushrooms
t o a s t e d  b r i o c h e ,  p a r s l e y  o i l

mains
28 Day aged derbyshire bred sirloin of beef

y o r k s h i r e  p u d d i n g ,  r o a s t  p o t a t o e s ,  m a s h e d  p o t a t o ,  
s e a s o n a l  v e g e t a b l e s ,  r i c h  g r a v y  ( £ 4  s u p p l e m e n t )

packington chicken supreme
s t u f f i n g ,  r o a s t  p o t a t o e s ,  m a s h e d  p o t a t o ,  s e a s o n a l  v e g e t a b l e s ,  r i c h  g r a v y

PACKINGTON PORK BELLY
a p p l e  s a u c e ,  s t u f f i n g ,  c r a c k l i n g ,  r o a s t  p o t a t o e s ,  m a s h e d  p o t a t o ,  

s e a s o n a l  v e g e t a b l e s ,  r i c h  g r a v y

sTOCKLEY PARK ROASTED LAMB LEG
r o a s t  p o t a t o e s ,  m a s h e d  p o t a t o ,  s e a s o n a l  v e g e t a b l e s ,  m i n t  g r a v y

VEGETARIAN NUT ROAST
r o a s t  p o t a t o e s ,  m a s h e d  p o t a t o ,  s e a s o n a l  v e g e t a b l e s ,  v e g e t a r i a n  g r a v y  ( v )

FRESH FISH OF THE DAY
p a n - f r i e d  s e a  b a s s ,  f o n d a n t  p o t a t o ,  t e n d e r s t e m  b r o c c o l i ,  s a u c e  v i e r g e

( £ 4  s u p p l e m e n t )

a d d  a  s i d e  o f  c a u l i f l o w e r  c h e e s e  £ 3 . 9 0

desserts
hot cross bun bread & butter pudding

w a r m  v a n i l l a  c u s t a r d

pineapple upside down cake
r u m  &  r a i s i n  i c e  c r e a m

easter chocolate mousse
c h o c o l a t e  e g g ,  r a s p b e r r y  s o r b e t ,  w h i t e  c h o c o l a t e  s o i l

trio of cheese platter
h o u s e  c h u t n e y ,  g r a p e s ,  f u d g e ’ s  b i s c u i t s  ( £ 4 . 9 5  s u p p l e m e n t )

HAPPYHAPPYHAPPY EasterEasterEaster
2  COURSES  £27  |  3  COURSES  £36

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


	HAPPY
	2 COURSES £27 | 3 COURSES £36

	Easter
	starters
	curried carrot SOUP sourdough bread (ve)(ngo)
	chicken liver pâté melba toast, mixed leaves, caramelised onion chutney
	falafel rocket, balsamic glaze, mint yoghurt
	creamy wild mushrooms toasted brioche, parsley oil

	mains
	28 Day aged derbyshire bred sirloin of beef yorkshire pudding, roast potatoes, mashed potato,  seasonal vegetables, rich gravy (£4 supplement)
	packington chicken supreme stuffing, roast potatoes, mashed potato, seasonal vegetables, rich gravy
	PACKINGTON PORK BELLY apple sauce, stuffing, crackling, roast potatoes, mashed potato,  seasonal vegetables, rich gravy
	sTOCKLEY PARK ROASTED LAMB LEG roast potatoes, mashed potato, seasonal vegetables, mint gravy
	VEGETARIAN NUT ROAST roast potatoes, mashed potato, seasonal vegetables, vegetarian gravy (v)
	FRESH FISH OF THE DAY pan-fried sea bass, fondant potato, tenderstem broccoli, sauce vierge (£4 supplement)
	add a side of cauliflower cheese £3.90

	desserts
	hot cross bun bread & butter pudding warm vanilla custard
	pineapple upside down cake rum & raisin ice cream
	easter chocolate mousse chocolate egg, raspberry sorbet, white chocolate soil
	trio of cheese platter house chutney, grapes, fudge’s biscuits (£4.95 supplement)



