
B R E A K F A S T

M E N U
C O W D R A Y  F A R M  S H O P  C A F É



Traditional Breakfast

The big Cowdray breakfast
Two Cowdray breakfast sausages, three bacon rashers, two free-range eggs, black pudding, grilled 
tomato, chestnut mushrooms, bubble and squeak, Heinz baked beans and two slices of toast

17.95

Vegan lunch bowl
Roast sweet potato / mixed leaves / quinoa /crispy chickpeas 
pickled red onion / toasted seeds / holly hock dressing

25
cowdray wedge

16.50

Lettuce topped with stilton, crispy bacon, 
toasted walnuts and green goddess dressing

(creamy avocado and herb)

Cowdray full English
Cowdray breakfast sausage, bacon, free-range egg, grilled tomato, chestnut mushrooms, 
bubble and squeak, Heinz baked beans and toast

15

Cowdray full vegetarian (V)
Grilled halloumi, free-range egg, bubble and squeak, spinach, Heinz baked beans, grilled 
tomato, chestnut mushrooms and toast

14

Eggs Royale
A toasted English muffin with smoked salmon, two free-range poached 
eggs and hollandaise sauce

14

Eggs Benedict
A toasted English muffin with Cowdray honey glazed ham, two free-range 
poached eggs and hollandaise sauce

13.50

Eggs Florentine (V)
A toasted English muffin with wilted spinach, two free-range poached eggs 
and hollandaise sauce

12.50

Cowdray sausage or bacon sandwich 9
Vegan sausage sandwich (Ve) 8.50

Healthier Options

Smashed avocado (Ve) - 9.50
With sumac and lemon on toast

Cowdray granola - 9.50
With Greek style yoghur t and berries 

(Vegan option available)

Mushrooms or tomatoes on toast (Ve) - 9.50

Estate free-range eggs on toast (V) - 9.50
Scrambled, poached or fried

Cowdray porridge (V) - 8
With a mixed berry compote, sliced apple and cinnamon

or peanut butter and banana
(Vegan option available)

Two slices of toast (Ve) - 4.50
With Cowdray jam or marmalade

pastries

Belgian waffle 8
Berries and yoghur t (V)
Bacon and maple syrup
Banana and maple syrup (V)

Smoked salmon £4, berries £4, avocado £3.50, bacon 

£2.75, sausage £2.75, black pudding £2.75, chestnut 

mushrooms, tomato or spinach £2.50, free-range egg 

£2.50, bubble and squeak £2, extra toast £1.50

extras

Served until 11.30am

waffles

Please speak to a member of the team for more details.



hot drinks

Espresso double 3.50

Vegan lunch bowl
Roast sweet potato / mixed leaves / quinoa /crispy chickpeas 
pickled red onion / toasted seeds / holly hock dressing

25

Health Hits

16.50

Supreme Green -  6.95
Celery, spinach, lemon, kiwi, apple 

and courgette

Americano small 3.50 regular 3.95
Cappuccino small 3.95 regular 4.45
Latte small 3.95 regular 4.45
Flat white 4.30
Macchiato 3.90
Cortado  3.90
Mocha  4.95

Add oat, coconut or almond milk +60p

Divine Roots -  6.95
Cold-pressed organic beetroot, apple, 

carrot, ginger & lemon

Cherry Fizz -  6.75
Montmorency cherry juice paired with 

sparkling water
Mother Root spritz -  6.75

Organic ginger, apple cider vinegar, blossom 
honey, capsicum and sparkling water

Holos organic kombucha -  6.95
Raspberry & elderflower

Freshly squeezed orange juice -  4.65
Fiery immune boost shot -  4.25
Freshly juiced ginger, turmeric and 

Cowdray Apple Juice

alcohol
125ml      175ml       750mlWhite wine

Featherdrop Sauvignon Blanc
(New Zealand) 12%

 7.35     9.00        34

Red wine
Visconti Della Rocca Primitivo
(Italy) 13%

 7.10      8.75     33.50

Rose wine
Saint Roch Cote De Provence
(France) 13%

 7.90      10.25     39.50

Sparkling wine
Gusbourne Blanc de Blancs
(England) 13%

-            -         75   

Prosecco
(Italy) 11%

 200ml bottle 12

Hot Chocolate  4.55

Teas  3.40
English breakfast, decaffeinated, earl grey, green, peppermint, 
Manuka honey, lemon and ginger

Organic Herbal Teas  3.40
Immune support, Relax and Rooibos

Matcha Latte  5.60
Jenki ceremonial grade matcha powder, cinnamon, 
maple syrup and cow’s milk

Chai Latte  5.10
Chai powder, cinnamon and cow’s milk

Kids’ Hot Chocolate  3.00
Babycino  2.10

Cowdray apple juice  4.50
Sparkling elderflower  4.50
Hot ginger beer  4.50
Sicilian Lemonade  4.50
Fever-Tree tonic water  3.50
Coke, Diet Coke, Coke Zero  3.60
Child’s cloudy apple juice  3.10
Small still or sparkling water  3.25
Large still or sparkling water  5.60

No.3 London Dry Gin 46%
and Fever-Tree Tonic

25ml 8.50      50ml 12

Cowdray Ale 4.2% 500ml 6.75

Silly Moo Sussex Cider4.8%  500ml 7.50
Birra Moretti 4.6% 330ml 5.20   

alcohol free
Peroni 0.0%
0.0% Gin

C O L D  D R I N K S

Nut Heaven - 6.95
Banana, peanut butter, cacao nibs, 

flax seeds and almond milk

Fruit smoothie - 6.95
Ask a member of the team for details

Milkshake - 6.95
Chocolate or vanilla, ask a member of the 

team for details

Smoothies

and Fever-Tree Tonic

330ml 4.50
330ml 7.25

Iced latte or Cold Brew  4.60

Domaine Les Chenèvieres Macon-Villages 
(France) 12.5%

38

 750ml bottle 33

Aperol or Sarti spritz  12

Add an Inner Code Collagen shot to any drink - £2 per shot



information

Cowdray Farm Shop Cafe’s ethos has always been to reflect the seasons by providing freshly made, 
wholesome, healthy dishes to suit all tastes and to cater for specific dietary requirements where 
possible. Ask a member of our team if you would like us to accommodate any particular needs.

Cover photo: Sheep Grazing at Heyshott, Cowdray Estate. Photographed by Lydia Ellwand

 (V) Vegetarian  (Ve) Vegan  

Allergies: If you have any allergies or special dietary requirements, please speak to a member of our team. While 
every care is taken to prevent cross-contamination when preparing allergen-free orders, our kitchen handles a 

range of allergenic ingredients, so we cannot guarantee their complete absence.


