
BUTTERNUT SQUASH VELOUTÉ  (vgo)
Charlie’s sourdough

HIDDEN CORNER SMOKED SALMON
Swiss potato salad, compressed cucumber, confit lemon

CONFIT FENNEL, ARTICHOKE & BEETROOT CAPONATA
Baby capers, burrata

-

50 DAY AGED BEEF WELLINGTON 
Truffle duxelle, crepe, spinach, port jus 

TRUFFLE SALT BAKED CELERIAC WELLINGTON
Truffle duxelle, crepe, spinach, port jus 

For the table

PARMESAN & ROSEMARY SALT FRIES
BABY GEM, PINE NUT, SPRING ONION SALAD, HERB DRESSING

-

BAKED CHOCOLATE PUDDING SOUFFLÉ
Clotted cream, sour cherries 

ALMOND PANNA COTTA  
Macerated citrus salad, pistachio & almond biscuit 

-

COFFEE & CHOCOLATE TRUFFLES 

-

BRITISH CHEESE PLATE 
3 cheeses, Cowshed chutney, grapes, oat biscuits, panforte

*19 surcharge  

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

NEGRONI 15
APEROL SPRITZ 12

CHAMBORD ROYAL 10

VALENTINES DAY 
55PP

E



FIZZ
Philippe Gonet, Brut Reserve NV, Champagne, France
La Fornarina, Prosecco DOC NV, Veneto, Italy 
Allimant-Laugner Cremant d’Alsace Rosé NV, Alsace, France 
Weingut Würtzberg, Sket 2024, Mosel, Germany 
Nyetimber Rosé NV, West Sussex, England 
Bernard Lonclas, Cuvée Prestige Extra Dry NV, Champagne, France 
Philippe Gonet, Brut Rosé NV, Champagne, France

We’ve partnered with small, independent wineries from across the globe to
bring a thoughtful selection to your table. Each bottle is chosen for its

character and story, pairing with our farm to fork dishes.
From familiar favourites to new discoveries.

Our wine list is here for you to enjoy, sip by sip.

WHITE
  

Château Landonnet, Entre-Deux-Mers, Sauvignon Blanc 2023, Bordeaux, France
Projecto Guapos, Ardina 450, Arinto 2022, Vinho Verde, Portugal
Plaisir Wine Estate, Chardonnay 2020, Simonsberg, South Africa 
Cantine Borga, Pinot Grigio 2023, Veneto, Italy 
Albanta Albariño 2023, O' Rosal, Rias Biaxas, Galicia, Spain 
Weingut Von Winning, Riesling 2023, Pfalz, Germany 
Lychgate Bacchus 2021, Sussex, England 
Blackwater, ‘Piquet’ Chenin Blanc 2019, Swartland, South Africa
Conti di Alari, Gavi di Gavi DOCG 2023, Piemonte, Italy 
Joyce Vineyard, Submarine Canyon Chardonnay 2022, Monterey, California, USA 
Domain Garnier et Fils Chablis Montmains 1er Cru 2020, Chablis, France 

RED 
 

Vini Consiglio, Nero d'Avola 2022, Sicily, Italy 
Doppio Passo, Primitivo IGT Salento 2022, Puglia, Italy 
Los Vinateros, Crianza, Tempranillo/Garnacha 2018, Rioja Alta, Rioja, Spain 
The Tin Mine Red, Mourvèdre/Grenache/Shiraz 2021, Stellenbosch, South Africa 
Chateau Monbrison, M de Monbrison Bordeaux Rouge, Merlot 2016, Bordeaux, France 
Fattoria Lornano, Chianti Colli Senesi, Sangiovese 2021, Tuscany, Italy 
Weingut Von Winning, Spätburgunder Friedrich, Pinot Noir 2022, Alsace, France
Vinyes Ocults, Malbec, 2022, Mendoza, Uco Valley, Argentina 
Pico Cuadro, Vendimia Seleccionada, Tempranillo 2018, Ribera del Duero, Spain 
Château Cordet, Margaux 2020, France 
Podere Ruggeri Corsini, Barolo “San Pietro” Nebbiolo 2019, Piedmont, Italy 
Grimms Bluff, Estate Cabernet Sauvignon 2018, Santa Barbara, Happy Canyon, California, USA 
Nuits-Saint-Georges, Pinot Noir 2017, Côtes De Nuits, Burgundy, France 

ROSÉ
  

Domaine de la Rouviere, Provence Rose 2022, Côtes De, Provence, France 
San Giorgio, Pinot Grigio Blush 2023, Côtes De, Provence, France 
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AFTERNOON TEA 
THURSDAY - SUNDAY 12NOON - 5

SUNDAY ROAST 
SUNDAYS 5:30PM UNTIL IT’S GONE


