
Double Espresso 
Americano
Flat White
Cappuccino
Latte
Mocha 
Chai latte
Iced Coffee
Extra Coffee shot

Pot of English Breakfast Tea for one
Decaffeinated English breakfast tea
Birchall Earl Grey Tea
Birchall Green Tea
Birchall Red Berry & Flower Tea
Birchall Lemongrass & Ginger Tea
Birchall Peppermint Tea

Hot chocolate
Deluxe Hot chocolate, with Cream &
Marshmallows

Childrens Hot chocolate
Childrens Deluxe Hot Chocolate
Babycino

Add Cream
Add Marshmallows
Add Flake
Add Monin Syrup 
Choose from Vanilla, Caramel,
Hazelnut, Pumpkin Spice, Maple Spice

Oat and Soya milk Available

Drinks

Cawston Apple Juice 200ml
Cawston Orange Juice 200ml
Ribena 250ml

Frobisher Apple Juice 250ml
Frobisher Orange Juice  250ml

Coke 330ml
Coke Zero 330ml
Sprite Light 330ml
Rio Light 330ml
San Pellegrino Orange 330ml

Cawston Elderflower 330ml
Cawson Apple & Rhubarb 330ml
Cawston Ginger beer 330ml
 
Can of Still Water 330ml
Can of Sparkling Water 330ml

Birra Moretti  330ml
Peroni 330ml 
Wadworth 6X 500ml
Thatcher’s Gold 500ml
Thatcher’s Rose 500ml

Peroni 0% 330ml
Birra Moretti 0% 330ml
Thatchers 0% 500ml

Hidden Road Merlot 187ml
Hidden Road Zinfandel 187ml
Hidden Road Pinot Grigio 187ml
Hidden Road Sauvignon Blanc 187ml
Prosecco 200ml
 

3.95
3.95
5.25
5.25
5.25

3.75
3.75
4.25

6.95
6.95
6.95
6.95
7.75

Cold Drinks and Alcohol

Toasted teacake 3.90
Please look in our cabinet for todays selection of fresh scones and cakes

Cakes

1.60
1.60
1.70

3.45
3.45

2.50
2.50
2.50
2.50
2.60

3.25
3.25
3.25

2.30
2.30

2.90
3.50
3.80
3.90
3.90
4.25
3.90
3.90
0.90

2.80
2.80
2.90
2.90
2.90
2.90
2.90

3.90
4.65

2.50
3.50
1.50

0.70
0.60
0.60
1.00

Coffee

Teas

Hot Chcolate

Soft Drinks Beer  & Cider

Alcohol Free

Wine & Prosecco



Two scoops of Rowdey Cow ice-cream,
blended with milk and topped with cream
to create the perfect milkshake!

Vanilla
Chocolate
Strawberry
Cookies & Cream
Salted Caramel

Alternatively head to the cabinet and pick
your favourite flavour

6.50
 

Choose from Coke or Coke Zero and add
your faovourite scoop of Rowdey Cow ice
cream

Vanilla
Chocolate
Strawberry
Cookies & Cream
Salted Caramel

Alternatively head to the cabinet and pick
your favourite flavour

5.50

Milkshakes Coca-Cola Floats

Biscoff 
Our dairy vanilla ice cream, crushed Biscoff
biscuits, indulgent Biscoff sauce and topped
with whipped cream

8.95
Chocolate Brownie

A mix of dairy chocolate and vanilla ice cream,
chunky brownie pieces, chocolate sauce
andtopped with whipped cream

8.95

Sundaes

All made using our own home made ice cream

Cookies & Cream
Cookies ice cream, crushed Oreos topped with
lots of chocolate sauce and whipped cream

8.95

Eton Mess Sundae
A summer sundae packed with strawberry ice
cream, strawberry sauce, chunky meringue and
topped with whipped cream

8.95

Maple spiced latte
Pumpkin Spiced Latte
Pumpkin spiced Frappuccino
Espresso, blended with Rowdey Vanilla
Ice cream, Pumpkin syrup Served over ice

Add Monin Syrup
Choose from Vanilla, Caramel or
Hazelnut
Add Cream

Seasonal Specials Affogato

Choose your favouurite Rowdey Cow ice
cream topped with a double shot of
espresso

4.5

4.90
4.90
5.25

1.00

0.70



Rowdey Full English
Two Padfield's Traditional Sausages, 

Two Rashers of Wiltshire Bacon,  
Two Fried Paxcroft Eggs, Hash Brown, Mushroom, 

Grilled Tomato, Baked Beans & Toast 
14.75

Add Black Pudding 1.50

Vegetarian Breakfast
Two Vegetarian Sausages,  Two Paxcroft Fried Eggs, 

Mushroom,  Two Hash Browns, Grilled Tomato, 
Baked Beans & Toast

(V) 13.75

 Children’s Breakfast
 One Padfield’s Traditional Sausage, 

One Rasher of Wiltshire Bacon, Fried Paxcroft Egg,
Baked Beans & Toast

9.75
Add Hash Brown 1.50

Children’s veggie Breakfast 
 One vegetarian Sausage, One Hashbrown,
 Fried Paxcroft Egg, Baked Beans & Toast

9.75

Eggs Benedict
Toasted English Muffin with Wiltshire Ham, 
Poached Paxcroft Eggs & Hollandaise Sauce

11.95

Eggs Florentine
Toasted English Muffin Topped with Baby Spinach, 

Poached Paxcroft Eggs & Hollandaise Sauce
(V) 10.95

Avocado & Poached Eggs
Smashed Avocado with Tomatoes,

Corriander, Red onion and Zesty Lime
Served on Toast With Poached Eggs

(V) 11.95

Beans on Toast
Traditional Baked Beans Served on Two

Slices of  Toast
(VG) 6.95

Eggs on Toast
Your Choice of Poached, Scrambled or

Fried Paxcroft Eggs Served on Two Slices
of Toast 
(V) 7.95

White or Wholemeal Toast
2 Slices (V) 2.95

Add Strawberry Jam, Orange Marmalade,
Marmite or Nutella 

1.10

Extras: 
Mushroom - Bacon - Sausage

2.25
Grilled Tomato - Hash Brown - 

Black Pudding - Egg - Slice of Toast
1.75

Breakfast Sandwiches
Served on Fresh Wholemeal or 

White Bread Choose from:
Sausage or Bacon 

7.50
Sausage & Bacon  

8.95
Add an Egg or Hash Brown

 1.75

Breakfast
9.30am - 11am 

(GF) Gluten Free, (VG) Vegan, 
(V) Vegetarian, (DF) Dairy Free

Please Note Our Kitchen Handles 
Products Containing Nuts, Gluten & Dairy

All of Our Food May Contain
 Traces of Nuts, Gluten & Dairy

We Pride Ourselves on 
Using Local Produce from  

Our Neighbouring Farms & Suppliers
Padfield Porkies of Seend Supplying Our Sausages & Bacon 

LoveJoys For fresh produce, Melksham
Stiles Butchers of Bromham for Fresh Meat.
Paxcroft Farm Free Range Eggs, Trowbridge
Milk & Cream from Planks Dairies, Poulshot



Light Bites

Butternut Squash, Lemongrass & Coconut
Soup 

Homemade Served with White or
Wholemeal Bread & Butter

(V) 8.95

Loaded Potato Skins 
Crispy Potato Skins Stuffed with Sour

Cream, Mature Cheddar, Monterey Jack
Cheese & Chives 

(V, GF) 9.95
Add Chopped Crispy Bacon

 (GF) 3
Add our Rowdey Cow Chilli & Sour Cream 

(GF) 6

Burgers

The Rowdey Cow Burger
Our Signature Homemade Rowdey cow Beef

Burger, Served in a Freshly Toasted Brioche Bun, 
with Crunchy Gem Lettuce, Beef Tomato, 

Melted Monterey Jack Cheese & 
a Spicy Tomato & Onion

Chutney, served with fries and coleslaw
16.95

The Rowdey Rooster
Two Classic Crispy Chicken Fillet Burgers 

in a Freshly Toasted Brioche Bun, with Crunchy
Gem Lettuce, Beef Tomato & Mayonnaise, 

served with fries and coleslaw
(DF) 14.95

The Planted Cow
Lightly Breaded Garden Pea & Spinach Burger 

in a Freshly Toasted Brioche Bun, 
with Crunchy Gem Lettuce, Beef Tomato &
Mayonnaise, served with fries and coleslaw

(VG) 13.95
Add Bacon 2
Add Cheese 1

Main Meals

Rowdey Cow Beef Chilli Con Carne 
Homemade, Slow Cooked Beef Chilli

made using Beef Brisket, 
Served with Basmati & Wild Rice, 

Sour Cream and Guacamole
(GF) 15.95

Wiltshire Ham, Egg & Fries
Home Cooked Ham, Paxcroft Fried Eggs,

Fries, House Slaw & Mixed Leaf Salad.
(GF, DF) 14.95

Beef & Ale Pie
Homemade Slow Cooked Beef with

Carrots & Smoked Bacon, Puff Pastry Top,
served with Green Beans or Fries 15.95

Lentil & Sweet Potato Pie
Green lentils gently cooked with Fresh

Herbs, Carrots & Red wine. Topped with
Sweet Potato & pumpkin Seeds

(GF, DF) 13.95

Peruvian Glazed Chicken
Half a chicken Baked in a Sticky Peruvian

Glaze, Served With Fries and Coleslaw,
Garlic & Lime Mayo

 (GF, DF) 15.95

Butternut squash, Red onion & lentil
salad

Roasted Bromhan squash, Red Onions,
Mixed Leaves & Organic Green lentils.
Lightly dressed with a Mustard Maple

Dressing, Served warm
 (GF, VG) 10.95
Add Halloumi 4

Add Crispy Bacon 3
Add Crispy Chicken 5

(GF) Gluten Free, (VG) Vegan, 
(V) Vegetarian, (DF) Dairy Free

Please Note Our Kitchen Handles 
Products Containing Nuts, Gluten & Dairy

All of Our Food May Contain
 Traces of Nuts, Gluten & Dairy

Lunch
 12-3pm



Ciabattas

Mature Cheddar & Wiltshire Ham
Tuna Mayo & Mature Cheddar

Tomato, Pesto and Mozzarella (VG) 
8.95

Classic Sausage Ciabatta
Padfield’s Pork Sausages, Rocket Salad

 & Lightly Spiced Tomato Chutney
(DF) 10.95

Sweet Chilli Chicken Ciabatta
Breaded Goujons, Rocket Salad 

& Sweet Chilli Sauce
(DF) 10.95

All Toasted Ciabattas Served with 
Mixed Leaf Salad & Homemade House

Slaw

Add Fries (GF, DF) 4.50

Jacket Potatoes

Choose From From the Following Fillings;
Cheese & Beans 10.95 (V) (GF)

Tuna Mayo 10.95 (GF) 
Cheese & Coleslaw 10.95 (V) (GF)

Rowdey Cow Chilli & Cheese 11.95 (GF)

All Served with Mixed Leaf Salad 
& Homemade House Slaw

Childrens Menu

4oz Homemade Cheeseburger & Fries 8.50
Chicken Burger & Fries 7.50

Homemade Rowdey Cow Beef Chilli, Rice & Cheese (GF) 8.50
Homemade Lentil & Sweet Potato Pie & Beans (GF, VG) 8.50

Padfield’s Sausage, Fries & Beans (DF) 6.50
Battered Fish Goujon, Fries & Beans (DF)  8.50

Chicken Goujon, Fries & Beans (DF) 6.50
1/2 Jacket Potato with Cheese & Beans or Tuna Mayo (GF) 6.50

Loaded potato skin with beans 6.50

Sides

Fries (GF, VG) 4.50
 Cheesy Fries topped with Fresh Chives (GF,V) 5.95

Homemade Slaw  (GF, VG) 4.25
Giant Beer Battered Onion Rings (VG) 4.25

Leaf Salad With Balsamic Glaze (GF, VG) 4.25
Halloumi Fries With Sweet Chilli Dip (V) 8

(GF) Gluten Free, (VG) Vegan, 
(V) Vegetarian, (DF) Dairy Free

Please Note Our Kitchen Handles 
Products Containing Nuts, Gluten & Dairy

All of Our Food May Contain
 Traces of Nuts, Gluten & Dairy

We Pride Ourselves on 
Using Local Produce from  

Our Neighbouring Farms & Suppliers
Padfield Porkies of Seend Supplying Our Sausages & Bacon 

LoveJoys For fresh produce, Melksham
Stiles Butchers of Bromham for Fresh Meat.
Paxcroft Farm Free Range Eggs, Trowbridge
Milk & Cream from Planks Dairies, Poulshot



Rowdey Full English
Two Padfield's Traditional Sausages, 

Two Rashers of Wiltshire Bacon, 
Two Fried Paxcroft Eggs, Hash Brown,

 Mushroom, Grilled Tomato, 
Baked Beans & Toast

14.75
Add Black Pudding 1

Vegetarian Breakfast
Two Vegetarian Sausages, 

Two Paxcroft Fried Eggs, Mushroom, 
Two Hash Browns, Grilled Tomato,

 Baked Beans & Toast
(V) 13.75

Beans on Toast
Traditional Baked Beans Served on Two Slices

of Toast
(VG) 6.95

 Children’s Breakfast 
 One Padfield’s Traditional Sausage, 

One Rasher of Wiltshire Bacon, 
Fried Paxcroft Egg, Baked Beans & 

Toast
9.75

Add Hash Brown 1.50

Children’s veggie Breakfast 
 One vegetarian Sausage, One

Hashbrown, Fried Paxcroft Egg, Baked
Beans & Toast

(V) 9.75

Breakfast Sandwiches

Served on Fresh Wholemeal or
White Bread.

 Choose from:

 Sausage or Bacon 
7.50

Sausage & Bacon  
8.95

Add an Egg or Hash Brown
 1.75

Sunday Brunch 
11am-3pm

(GF) Gluten Free, (VG) Vegan, 
(V) Vegetarian, (DF) Dairy Free

Please Note Our Kitchen Handles 
Products Containing Nuts, Gluten & Dairy

All of Our Food May Contain
 Traces of Nuts, Gluten & Dairy

Extras

Mushroom - Bacon - Sausage
2.25

Grilled Tomato - Hash Brown - 
Black Pudding - Egg - Slice of Toast

1.75

We Pride Ourselves on 
Using Local Produce from  

Our Neighbouring Farms & Suppliers
Padfield Porkies of Seend Supplying Our Sausages & Bacon 

LoveJoys For fresh produce, Melksham
Stiles Butchers of Bromham for Fresh Meat.
Paxcroft Farm Free Range Eggs, Trowbridge
Milk & Cream from Planks Dairies, Poulshot



Served on Fresh Malted or White Bread.
Choose from:

Fried egg
5.95

 Sausage
7.50

Vegetarian sausage
7.50 

Bacon
7.50

Sausage & Bacon  
8.95

Add an Egg or Hash Brown
 1.75

Breakfast Sandwiches
11am - 12pm

(GF) Gluten Free, (VG) Vegan, 
(V) Vegetarian, (DF) Dairy Free

Please Note Our Kitchen Handles 
Products Containing Nuts, Gluten &

Dairy
All of Our Food May Contain

 Traces of Nuts, Gluten & Dairy

We Pride Ourselves on 
Using Local Produce from  

Our Neighbouring Farms & Suppliers
Padfield Porkies of Seend Supplying Our Sausages & Bacon 

LoveJoys For fresh produce, Melksham
Stiles Butchers of Bromham for Fresh Meat.
Paxcroft Farm Free Range Eggs, Trowbridge
Milk & Cream from Planks Dairies, Poulshot



Light Bites

Butternut squash, Lemongrass & Coconut
Soup 

Homemade Served with White or Wholemeal
 Bread & Butter

(V)
8.95

Loaded Potato Skins 
Crispy Potato Skins Stuffed with Sour Cream,

Mature Cheddar, Monterey Jack Cheese, 
Chives & Baked until Bubbling 

(V, GF)
9.95

Add Chopped Crispy Bacon 3
(GF)

Add our Rowdey Cow Chilli & Sour Cream 6
(GF)

Burgers

The Rowdey Rooster
Two Classic Crispy Chicken Fillet Burgers 

in a Freshly Toasted Brioche Bun, with Crunchy
Gem Lettuce, Beef Tomato & Mayonnaise, 

served with fries and coleslaw
13.95

The Planted Cow
Lightly Breaded Garden Pea & Spinach Burger 

in a Freshly Toasted Brioche Bun, 
with Crunchy Gem Lettuce, Beef Tomato &
Mayonnaise, served with fries and coleslaw

13.95
(VG)

Add Bacon 2
Add Cheese 1

Main Meals

Cheese, Onion & Leek Quiche
Homemade Slow cooked Onion & Leeks with 

Mature Cheddar 
Served With Fries, Mixed Leaf Salad & 

Homemade Coleslaw
(V)

13.95

Moroccan Mezze
Homemade Spiced Falafel served with

Garlic Aioli, Olives, Sun-dried Tomatoes, Greek
Flatbread, Mixed Leaves & Homemade Slaw

(VG)
14.95

Cod and Smoked Haddock Fishcakes
Homemade Cod & Smoked Haddock fishcakes

Served With Fries, Mixed Leaf Salad & 
Homemade Coleslaw

(GF, DF)
14.95

Wiltshire Ham, Egg & Fries
Our Own Home Cooked Ham, Paxcroft Fried

Eggs, Fries, Homemade 
House Slaw & Mixed Leaf Salad.

(GF, DF) 14.95

Lunch menu 
12pm - 3pm 

(GF) Gluten Free, (VG) Vegan, 
(V) Vegetarian, (DF) Dairy Free

Please Note Our Kitchen Handles 
Products Containing Nuts, Gluten & Dairy

All of Our Food May Contain
 Traces of Nuts, Gluten & Dairy



Pressed Crispy Toasted Ciabattas

Choice of Filling from Below;
Mature Cheddar & Wiltshire Ham

Tuna Mayo & Mature Cheddar
Tomato, Pesto and Mozzarella 

(VG)
8.95

Childrens Menu
Homemade Rowdey Cow Beef Chilli, Rice & Cheese (GF) 8.50

Homemade Cod & Smoked Haddock Fishcake, Fries & Beans (GF, DF) 8.50
Padfield’s Sausage, Fries & Beans 6.50

Battered Fish Goujon, Fries & Beans 8.50
Chicken Nuggets, Fries & Beans 6.50

(GF) Gluten Free, (VG) Vegan, 
(V) Vegetarian, (DF) Dairy Free

Please Note Our Kitchen Handles 
Products Containing Nuts, Gluten & Dairy

All of Our Food May Contain
 Traces of Nuts, Gluten & Dairy

We Pride Ourselves on 
Using Local Produce from  

Our Neighbouring Farms & Suppliers
Padfield Porkies of Seend Supplying Our Sausages & Bacon 

LoveJoys For fresh produce, Melksham
Stiles Butchers of Bromham for Fresh Meat.
Paxcroft Farm Free Range Eggs, Trowbridge
Milk & Cream from Planks Dairies, Poulshot

Ciabattas

Classic Sausage Ciabatta
Padfield’s Pork Sausages, Rocket Salad

 & Lightly Spiced Tomato Chutney
(DF) 10.95

Classic Fish Finger Ciabatta
Battered Fish Goujons, Rocket Salad 

& Tartare Sauce
(DF) 10.95

All Ciabattas Served with 
Mixed Leaf Salad & Homemade House

Slaw

Add Fries 4.50

Sides

Fries (GF, VG) 4.50
 Cheesy Fries topped with Fresh Chives (GF, V) 5.95

Fries With Roasted Garlic Mayo (GF, VG) 5.45
Homemade Slaw  (GF, VG) 4.25

Giant Beer Battered Onion Rings (VG) 4.25
Leaf Salad With Balsamic Glaze (GF, VG) 4.25

Halloumi Fries With Sweet Chilli Dip (V) 8


