
Pan fried fillets of Sea Bass, roasted mediterannean vegetables, tomato and red
pepper sauce,  rosemary potatoes, and chorizo oil  GF

            Quinoa Vegan chilli, with butternut squash, tomatoes, and beans  in a tomato
sauce. Served with steamed rice (V+VG)   GF 

 
 Breast of farm Chicken, rosemary potatoes, seasonal vegetables, creamy leek and bacon sauce GF  

 
 Hand made Steak and Ale pie, triple cooked chips, chef's vegetables and rich  gravy

            Mediterannean style flatbread, topped with olives , sun dried tomatoes, roasted peppers, melted
mozzarella and peppery rocket (V)

  Lebanese style Lamb koftas,  mediterranean vegetables, fruity cous cous, minted yoghurt 
 

                     Confit leg of Duck, seasonal vegetables, creamy mash, rich orange  sauce GF    
                      

Pork loin medalions, seasonal vegetables, rosemary potatoes, cider and apple cream sauce GF

  Pan seared,28 day matured Rump Steak, grilled tomato, mushrooms, and triple cooked chips GF

Selection of Desserts available - see separate menu

Allergens.  
GF = Gluten Free  GF* = Can be Gluten Free by the ommission of an element. All 14 major

allergens may be present in our kitchen in one form or another. When placing your order, please alert your server to any
food allergy, intolerence, or sensitivity. We will then do our best to avoid any possible accidental cross

contact, but we can offer no guarantees, nor accept any liability.

THE  BISTRO  AT  THE  COCK  INN

STARTERS £4.95

Dinner Menu

MAIN COURSES £11.95

                             Chef's home made Soup of the day served with crisp croutons   GF*  
  
       Deep fried breaded butterflied King Prawns, dressed rocket, sweet chilli mayonnaise

   Home made, Black pudding, chorizo, potato, and spring onion hash cakes, spicy tomato salsa  
 

 Honey glazed goat's cheese, caramelised red onion jam, toasted brioche, rocket (V) GF*  

 Charcuterie platter with dry cured ham, salami, chorizo, cornichons and sun dried tomatoes  

Grilled portugese Sardine fillets, toasted sourdough, tomato salsa    GF*  

Chestnut mushrooms, sauteed with garlic, onions, herbs and cream on toasted ciabatta  GF*


