Winter Menu

Breakfast Menu served until 11.00am
Toasted Crumpets £2.00
Breakfast Rolls £3.50
Cumberland Sausage, McFarlanes’ Black
Treacle Cured Bacon or Fried Free Range
Eggs

Add an extra portion for £1.00

Full English £6.00
McFarlanes’ Black Treacle Cured Bacon,
Cumberland Sausage, Simpsons’ Black
Pudding, Tomato & Fried Free Range Egg
Bleikers’ Smoked Salmon £7.00
& Scrambled Free Range Eggs on Toast

Soup served all Day £4.50
Homemade Soup of the Day
with Crusty Bread

Sandwiches served all Day
Served in Wholemeal Bread with a Salad
Garnish

Roast Topside of Teesdale Beef, £5.00
Tomato & Horseradish

Home-Cooked Yorkshire Ham £4.50
& Pease Pudding

Cotherstone Cheese & Pickle £4.50
Bleikers’ Smoked Salmon, £5.00

Cucumber & Cream Cheese

Panini served all Day

Served with a Salad Garnish

Home Cooked Yorkshire Ham £6.00
with Local Brie

Roasted Pepper, Buffalo Mozzarella  £6.00
& Pesto

Jacket Potatoes 12.00pm — 4.00pm
Served with fresh dressed Salad - GF
Cheese & Beans £6.00
Beef Ragu £6.50

BOWES
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Starters/Snacks Served all Day  £2.00
Marinated Stuffed Olives

Stuffed Peppers

Smoked Chorizo Sausage

Crusty Bread with Aioli & Tomato

Anchovy Fillets in Olive QOil

Main Meals 12.00pm - 3.00pm

Yorkshire Rarebit of £7.50
Swaledale Old Peculiar Cheese - GF
McFarlanes’ Black Treacle Cured Bacon,
Slow Roast Tomato & Homemade Chutney
Grilled Fillet of Salmon - GF £9.50
Warm Flavours of Nicoise: Olives, Fine
Beans, Quails Eggs & Tomato Vinaigrette
Cauliflower Risotto -V, GF £8.50
Smoked Richmond Cheese, Confit Carrots,
Watercress & Carrot Crisps

Ragu alla Bolognese £8.50
Homemade Tagliatelle, Teesdale Beef, Basil
& Parmesan

Shoulder of Mutton - GF £9.95
Champ, White Bean Stew, Rosemary & Mint
Traditional Roast Dinner with £9.00

all the Trimmings (Sundays only)

Winter Warmers 12.00pm - 4.00pm
Smoked Haddock Chowder — GF £7.50
Prawns, Leeks, Flat Leaf Parsley

& Crusty Bread

All'in One Bourguignon £7.50
Teesdale Beef, Baby Onions

& Chestnut Mushrooms

Free Range Chicken Pie £8.00
Puff Pastry, Home Cured Gammon,

Leeks & Tarragon

Side Orders £2.50
Skinny Chips

New Potatoes

Seasonal Vegetables

Side Salad

Garlic Bread




Tyrell’s Hand-cooked Crisps 90p

Desserts 12.00pm —4.00pm

Sticky Toffee Pudding £4.50
with Toffee Sauce

Lemon Bread & Butter Pudding

£4.50

Winter Fruit Tart £4.50
with Ginger Crumble
Archers’ Jersey Ice Cream  £1.75- £4.00
Scones & Cakes served all Day
Homemade Wensleydale £2.00

Cheese Scone
Homemade Fruit Scone with Jam - GF £2.00

Cream Scone £2.30
Toasted Teacake - GF £2.00
Homemade Biscuit 90p
Choose from a Selection of £2.00

Homemade Cakes from
Café Bowes Afternoon £17.00
Tea for Two Served from 2.00pm

A Selection of Finger Sandwiches; Dainty
Desserts; a Fruit Scone with Homemade
Preserve & Thick Organic Cream, served with
Mad Hatter Tea or Fairtrade Coffee

Local Suppliers Used in Café Bowes

Acorn Dairy

McFarlane Family Butchers
F. Simpson & Son

Joan Cross

Yorkshire Quality Foods
Inshore Fisheries

Black Sheep Brewery

All our Lamb & Mutton comes from Carl &
Julia Stephenson in Woodland

Drinks

Fairtrade Coffee

Cafetiere for 1 £2.40
Cafetiere for 2 £3.80
Cappuccino £2.40
Latte £2.20
Espresso £1.60
Double Espresso £2.20

All available decaffeinated

Tea

Mad Hatter Tea £1.50
Decaffeinated Tea £2.00
Earl Grey £2.00
Green Tea £2.00
Peppermint Tea £2.00
Caffeine Free £2.00
Hot Apple

Hot Cranberry

Cadburys’ Hot Chocolate

Hot Chocolate £2.20
Hot Chocolate &Fresh Cream £2.40
Hot Chocolate & Marshmallows £2.40

Hot Chocolate, Cream & Marshmallows £2.60

Soft Drinks

Blue Keld Mineral Water £2.00
Still or Sparkling

Traditionally Brewed Fentimans’ £2.30
Victorian Lemonade

Seville Mandarin & Orange

Ginger Beer

Dandelion & Burdock

Diet Coke £2.30
Fairtrade Orange Juice £2.00
Fairtrade Apple Juice £2.00
Children’s Orange Squash 90p

Alternative Alcoholic Beverages £3.10
Bottled Beer

Lager

Cider




