Room Service IN-ROOM

DINING

TEWINBURY SOURDOUGH, whipped butter (v) 5
PADRON PEPPERS, smoked almonds (v) 7.5
COWSHED HUMMUS, olive focaccia, coriander relish (v) 6.5

BEEF SHORT RIB FRITTER, peas, horseradish 8

SWEETCORN SOUP, charred corn, spring onion, chilli (vg) 8.5
BURRATA, heritage tomato, focaccia crisp, olive oil (v) 13
COURGETTE, crispy hen egg, hazelnut (v) 9.5

CURED CHALK STREAM TROUT, dill, buttermilk, soda bread 13

N’DUJA SCOTCH EGG, garden slaw (v) 11

COURGETTE, orzo risotto, tempura courgette flower, parmesan (v) 19.5
DUCK, kale, crispy potato, cherries, 29

CAULIFLOWER SHAWARMA, smoked aubergine, grains, pomegranate (vg) 18
POLLOCK FILLET, chorizo, squid, tomato, labneh 24

MONKFISH, fennel, courgette, black olive caponata 27

COWSHED BURGER, smoked cheddar, tomato relish, fries 23

BAVETTE STEAK, tomato, peppercorn sauce, triple cooked chips 27

FARM REARED CHOICE STEAKS, triple cooked chips (see board for price)

TRIPLE COOKED CHIPS, Maldon salt (v) 6.5
GARDEN SALAD, blue cheese dressing, crispy onions (v) 6

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



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.

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

AT TEWINBURY

FI1ZZ 125 175 750
Philippe Gonet, Brut Reserve NV, Champagne, France 16.5 93
La Fornarina, Prosecco DOC NV, Veneto, Italy 9 39
Allimant-Laugner Cremant d’Alsace Rosé NV, Alsace, France 1 49
Weingut Wirtzberg, Sket 2024, Mosel, Germany 57
Nyetimber Rosé NV, West Sussex, England 80
Bernard Lonclas, Cuvée Prestige Extra Dry NV, Champagne, France 100
Philippe Gonet, Brut Rosé NV, Champagne, France 118
WHITE
Chateau Landonnet, Entre-Deux-Mers, Sauvignon Blanc 2023, Bordeaux, France 7 9 37
Projecto Guapos, Ardina 450, Arinto 2022, Vinho Verde, Portugal 75 10 38
Plaisir Wine Estate, Chardonnay 2020, Simonsberg, South Africa 9.5 12 47
Cantine Borga, Pinot Grigio 2023, Veneto, Italy 75 10 38
Albanta Albarifio 2023, O' Rosal, Rias Biaxas, Galicia, Spain 7 1.5 43
Weingut Von Winning, Riesling 2023, Pfalz, Germany 9 12.5 47
Lychgate Bacchus 2021, Sussex, England 55
Blackwater, ‘Piquet’ Chenin Blanc 2019, Swartland, South Africa 55
Conti di Alari, Gavi di Gavi DOCG 2023, Piemonte, Italy 63
Joyce Vineyard, Submarine Canyon Chardonnay 2022, Monterey, California, USA 71
Domain Garnier et Fils Chablis Montmains ler Cru 2020, Chablis, France 123
ROSE

. . R 7.5 10 3
Domaine de la Rouviere, Provence Rose 2022, Cétes De, Provence, France 7 9.5 8
San Giorgio, Pinot Grigio Blush 2023, Veneto, Italy 3

0

RED
Vini Consiglio, Nero d'Avola 2022, Sicily, Italy 8 11 41
Doppio Passo, Primitivo IGT Salento 2022, Puglia, Italy 6 8 30
Los Vinateros, Crianza, Tempranillo/Garnacha 2018, Rioja Alta, Rioja, Spain 6.5 9.5 35
The Tin Mine Red, Mourvedre/Grenache/Shiraz 2021, Stellenbosch, South Africa 8 11 41
Chateau Monbrison, M de Monbrison Bordeaux Rouge, Merlot 2016, Bordeaux, France 9 13 48
Fattoria Lornano, Chianti Colli Senesi, Sangiovese 2021, Tuscany, Italy 9.5 13.5 50
Weingut Von Winning, Spatburgunder Friedrich, Pinot Noir 2022, Alsace, France 8.5 12.5 45
Vinyes Ocults, Malbec, 2022, Mendoza, Uco Valley, Argentina 10 14 60
Pico Cuadro, Vendimia Seleccionada, Tempranillo 2018, Ribera del Duero, Spain 69
Chateau Cordet, Margaux 2020, France 81
Podere Ruggeri Corsini, Barolo “San Pietro” Nebbiolo 2019, Piedmont, Italy 97
Grimms Bluff, Estate Cabernet Sauvignon 2018, Santa Barbara, Happy Canyon, California, USA 110

Nuits-Saint-Georges, Pinot Noir 2017, Cétes De Nuits, Burgundy, France 120



