
b r e a k f a s t

l i v e n e r s s m o o t h i e s

tropical greens (ve) 7.50
pineapple, banana, kale, apple, ginger, lime 

pink dragon (ve) 7.50
dragonfruit, mango, pineapple, papaya, apple, lime

breakfast smoothie (ve) 7.50
peanut butter, berries, banana, oats, cinnamon 

porridge oats (ve) 8.50
oat milk, coconut yoghurt, banana, 
berry compote, toasted seeds 

super seed and nut granola (v) (veo) 8.50
berry compote, greek or coconut yoghurt

fresh seasonal fruit (v) (veo) 8.50
greek or coconut yoghurt, pistachio, lime, mint 

f r u i t s  &  g r a i n s b a k e r y

croissant / pain au chocolat (v) 2.95

toasted sourdough (v) (veo) 4.95
estate dairy cultured butter, strawberry jam
or marmalade

spiced banana bread (v) 9.50
cinnamon sugar, crème fraîche, blueberries, 
candied pecans

hot-smoked trout 5.00

streaky bacon 3.00

merguez sausages 4.00

symplicity sausages (ve) 4.00

halloumi (v) 3.00

hash browns (ve) 2.00

poached or fried egg (v) 2.00

buttered toast (v) (veo) 2.00

e x t r a s

two eggs, how you like them (v) 7.50
grilled sourdough, estate dairy cultured butter 

smashed avocado and poached eggs (v) 10.50
grilled sourdough, chilli, toasted seeds 

the brown cow bacon sandwich 11.50
smoked streaky, rocket, roasted tomato, chilli jam 

butcombe pub breakfast 16.00
smoked streaky bacon, sausage, stornoway black pudding, fried egg, hash brown, 
roasted mushroom and tomato, baked beans, sourdough toast 

full plant-based (ve) 15.00
symplicity sausages, spinach, roasted mushroom and tomato, hash brown, baked beans, sourdough toast

steak and eggs 24.00
�at iron steak, two fried eggs, hash browns, watercress, béarnaise

c l a s s i c s

team rewards please note we will add an optional 12.5% team reward to your bill and be assured 100% will be   
 shared with today’s team. 

allergen info (v) vegetarian, (ve) vegan, (veo) vegan option available on request. ask for gluten-free options. please inform
 us of any allergies before placing your order. we cannot guarantee the absence of all allergens.
 
 scan the qr code for detailed allergen and calorie information.

the brown cow bloody mary 11.95
ciroc vodka, house spiced tomato juice 

perfect matcha 11.95
matcha powder, patrón tequila silver, lime juice, 
agave syrup

paloma 11.95
patrón tequila silver, grapefruit, lime juice, soda



b r u n c h

za’atar crusted halloumi (v) 8.95
beetroot hummus, summer crudités, pomegranate molasses 

grilled summer courgettes (ve) 8.95
isle of wight tomatoes, vegan burrata, pangritata, basil 

buttermilk fried chicken 9.50
wedge salad, caesar dressing, marinated anchovies, pecorino 

hot-smoked trout niçoise salad 17.95
olive tapenade, golden yolk egg, lemon dressing 

sprouting broccoli and fregola salad (v) (veo) 14.95
peas, broad beans and mint, feta, lemon dressing 

s m a l l  p l a t e s  &  s a l a d s  from midday

tandoori chicken thighs 18.50
blackened sweetcorn, onion bhaji, coconut and mango yoghurt 

brixham crab linguine 22.00
samphire, preserved lemon, brown crab and chilli butter, pangritata 

ravioli of symplicity 'nduja' and olive ragu (ve) 17.50
slow-roasted tomato, fennel, cold-pressed rapeseed oil 

english lamb kofta 16.50
greek �atbread, cucumber yoghurt, sumac onions, pickled chilli, herb salad 

the brown cow burger 18.95
maple and bacon relish, smoked and american cheddar, mustard aioli, crispy onions, skin-on fries 

8oz ribeye steak 36.95
garlic butter, thick-cut chips, roasted mushroom, watercress 
add: peppercorn / béarnaise 2.95

l a r g e  p l a t e s  from midday

thick-cut pub chips or skin-on fries (v) 5.25

bbq sweet potato, pineapple salsa (ve) 5.75

truf�e fries, pecorino, aioli, chives (v) 5.95

caesar salad, pecorino, anchovy dressing 5.95

fregola, peas and broad beans (ve) 5.75

fried new potatoes, chipotle sour cream (v) 5.75

s i d e s  from midday

house buttermilk waf�es 
greek yoghurt, honey, banana, berries (v) 11.50

smoked streaky bacon, crème fraîche, maple syrup 12.50

fried chicken tenders, buffalo hot honey, chicken skin butter  13.50

our ultimate brekky bap 12.50
double sausage patty, american cheese, maple and bacon relish, hash brown, fried egg

shakshuka (v) 14.00
two baked eggs, spiced tomatoes, harissa, peppers, feta, yoghurt, grilled �atbread

loaded hash browns (v) (veo) 14.00
halloumi, smashed avocado, slow-roasted tomato, pink onions, pomegranate molasses, za’atar

green pea �atbread (ve) 14.00
crushed peas, vegan burrata, chilli jam, sugar snaps, watercress and mint salad 

breakfast tacos 14.50
bbq pulled pork, scrambled eggs, chipotle sour cream, pineapple salsa    

merguez scramble 15.00
sourdough toast, harissa eggs, merguez sausages, feta, preserved lemon

king prawn and kimchi rice 16.50
gochujang butter, green beans, spring onions, fried egg, sesame, lime, shrimp crackers  

o u r  f a v o u r i t e s


