
Courgette & Leek 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)

The Rowdey Cow Burger
Our Signature Homemade Rowdey cow Beef Burger,

 Freshly Made In House.
Served in a Freshly Toasted Brioche Bun, 
with Crunchy Gem Lettuce, Beef Tomato, 

Melted Monterey Jack Cheese & 
a Spicy Tomato & Onion

Chutney
15.95

The Rowdey Rooster
Two Classic Crispy Chicken Fillet Burgers 

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

13.95

The Planted Cow
Lightly Breaded Garden Pea & Spinach Burger 

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

13.95
(VG)

Add Bacon 2
Add Cheese 1

Rowdey Cow Beef Chilli Con Carne 
Homemade Rich Beef Chilli made using 

Beef Brisket, Slow Cooked For Maximum Flavour,
Served with Basmati & Wild Rice, 

Sour Cream and Guacamole
(GF)

15.95

Wiltshire Ham, Egg & Fries
Our Own Home Cooked Ham, Paxcroft Fried Eggs, 
Fries, Homemade House Slaw & Mixed Leaf Salad.

(GF, DF)
14.95

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

Lunch menu 
12pm - 3pm 

(GF) Gluten, (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

Classic Sausage Ciabatta
Padfield’s Pork Sausages, Rocket Salad

 & Lightly Spiced Tomato
Chutney

9.95

Classic Fish finger Ciabatta
Battered Fish Goujons, Rocket Salad 

& Tartare Sauce 
9.95

All Toasted Ciabattas Served with 
Mixed Leaf Salad & Homemade House Slaw

Add Fries 4.50

Jacket Potatoes
Choose From From the Following Fillings;

Cheese & Beans (V) (GF)
Tuna Mayo (GF) 

Cheese & Coleslaw (V) (GF)
Rowdey Cow Chilli & Cheese (GF)

All Served with Mixed Leaf Salad 
& Homemade House Slaw

10.95

Childrens Menu:
4oz Homemade Cheeseburger & Fries

8.50
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
1/2 Jacket Potato with Cheese & Beans or Tuna Mayo (GF, DF)

6.50

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

(GF) Gluten, (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

At The Rowdey Cow We Pride Ourselves on 
Using Local Produce from  

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

Wiltshire Fruit & Veg of Devizes
Stiles Butchers of Bromham for Fresh Meat.
Paxcroft Farm Free Range Eggs, Trowbridge
Milk & Cream from Planks Dairies, Poulshot


