ALL - DAY DINING MENU

Available every day 11am – 11pm

COWORTH PA R K SA NDW ICH ES

VEGETARIAN

Served with salad and fries

Club with chicken, bacon, avocado, lettuce, tomato and egg mayonnaise *

£22

Vegetarian club with goats’ cheese, avocado, rocket, tomato and egg mayonnaise *

£19

Honey-roast ham and Tunworth melt with dill pickle *		

£18

Roast tomato soup with goats’ cheese and coriander bread crisp * 		

£10

		

£21

Courgette and basil penne pasta with preserved lemon, artichokes 		
and cherry tomatoes

£18

Mushroom and truffle flatbread with spinach and Copper Marans egg

CO LD PL ATE S

S IDE DIS HE S

Superfood salad with shredded carrot, garden radishes, avocado, raw broccoli,
£16
chickpeas, walnuts and rapeseed dressing * (v)		

Triple-cooked chips		

£6

Pencil fries (add cheese and truffle – £14)		

£6

Green salad		

£6

Seasonal vegetables		

£6

Burrata with marinated artichokes, pine nuts and basil * 		£14/20
Quinoa salad with miso-marinated avocado, pomegranate and cashews * (v)

£12/16

Hot smoked salmon salad with bitter leaves, heritage beetroot and orange dressing

£12/18

DES S ERTS

F ISH
Breaded sole fillets with minted peas, triple-cooked chips and tartare sauce

£28

Raspberry and white chocolate cheesecake 		

£14

Native lobster mac ‘n’ cheese with an English lettuce salad * 		

£56

Milk chocolate and salted caramel pebble with milk ice cream *		

£14

Homemade salmon gravlax with toasted English muffin, herb crème fraîche
and cucumber salad *

£21

Tahitian vanilla panna cotta with citrus fruits and shortbread 		

£12

Sticky toffee pudding with vanilla ice cream and caramelised pecans 		

£12

Coworth Park prawn cocktail * 		

£12/18

Selection of British cheeses with bread and crackers *		

£16

M E AT
Salt-aged Waterford Farm beef fillet with celeriac purée, wild mushrooms
and peppercorn sauce *

£42

Cotswold White chicken with truffle grains, morels and Jura wine 		

£26

Coworth Park beef burger, brioche bun, gem lettuce and triple-cooked chips

£22

Slow-cooked lamb belly with hay-smoked potato, broccoli and pine nut crust

£28
Please note dishes with two prices can be ordered as either a starter or a main course.
* gluten-free or gluten-free option available

vegetarian

(v) vegan or vegan option available

Our menu contains allergens. If you suffer from a food allergy or intolerance, please let member of the Drawing
Room team know upon placing your order. A discretionary service charge of 14% will be added to your bill.

