
COWSHED PHILOSOPHY

Great food and drinks is a big focus of ours. Everything is seasonal and homemade, with a yards-not-miles mindset taken to sourcing the best
ingredients and produce possible. That starts right here on our 700-acre farm where Harry looks after the lambs, Lloyd generates the greens,
and Ed and Will watch over the pigs. Where we need a bit more or something a bit different, we work with makers and creators who supply the
best of British and always have an interesting tale to tell.
Should you have any allergens, food intolerances or dietary requirements, please inform your server. Allergen information available upon request. 
An optional 12.5% service charge will be added to you final bill. 
(v) Vegetarian | (vg) Vegan | (vgo) Vegan option available | (gf) Gluten free | (gfo) Gluten free option available
@tewinburyfarmhotel

“ALL IN” 22

CONTINENTAL & PANTRY 

Local Cured Meats & Cheese
Cereals, Granola & Overnight Oats
Fruit Compotes
Seeds & Grains
Greek & Natural Yoghurt
Fesh Cut Seasonal Fruit Jar

BLOODY MARY 15
 MIMOSA 12
 BELLINI 11

FARM BAKERY

Sourdough
White or Brown Bread
Fresh Muffins & Pastries
Selection of Preserves
Spreads & Accompaniments

HOT DRINKS

VOLCANO COFFEE “Rise Up” 
Blend sourced from Brazil & a female
cooperative
Rebuild Women's Hope in the
Democratic Republic of the Congo.

NOVUS TEA 
English Breakfast Blend

Plant Based and Dairy Alternatives
available

JUICE BAR

Fresh Pressed Juices not from
concentrate including our 12-
vitamin juice blend, great to start
the day.

KITCHEN FEASTING TABLE

Mimram Valley Cumberland Sausages
Farm Cured Back Bacon
Sunshine Valley Free Range Scrambled Eggs
Hash Browns
Field and Button Mushrooms
Classic Baked Beans


