
SIDES  
 

Chunky chips 

House salad 

Battered onion rings 

Seasonal vegetables 
 

All £2.50  

 

MAIN COURSES 
 
 

STEAK & TIMOTHY TAYLORS ALE PIE  
rich bone marrow gravy, seasonal vegetables, twice 

cooked chips £16  

 

SAUSAGE & MASH 
a trio of butchers Cumberland sausages, creamy mash,            

rich bone marrow gravy, red onion chutney £15 
 

FISH & CHIPS 
Timothy Taylors battered cod fillet, twice cooked 

chips, home made tartare sauce, mushy peas, lemon 

£14 
 

CHICKEN BREAST 
stuffed with chorizo, on crushed garlic potatoes, rich 

tomato stew, sauteed greens £16.50 
 

SLOW BRAISED LAMB SHANK  
fondant potato, roasted vegetables, redcurrant lamb 

gravy £17 
 

ROASTED PORK LOIN 
fondant potato, sauteed greens, shallot & wholegrain 

cream, crispy pork airbags £16 
 

PAN FRIED SEABASS FILLETS 
Crushed new potatoes, tomato & olive ragout, steamed 

mussels £15 
 

AUBERGINE, OLIVE & MOZZARELLA BAKE  
rich tomato sauce, toasted garlic sourdough, dressed 

rocket & red onion £14 
 

POACHED SMOKED HADDOCK 
garlic new potatoes, sauteed greens, coriander     

mornay sauce, crispy poached egg £15 
 

VEGAN ‘FISH & CHIPS’ 
banana blossom, twice cooked chips, mushy peas,   

lemon £13 

STARTERS 

 
SOUP OF THE DAY 

warm sourdough, herb butter 
£6 

   

TRUFFLED MUSHROOM & 

TARRAGON PATE 
homemade red onion chutney, 

parsley oil, sourdough toast 

£6.50 
 

PRESSED PORK BELLY 
crispy bacon, stewed cider  

apples, black pudding crumb 

£7.50 
 

CHORIZO ON SOURDOUGH 
sauteed chorizo, peppers, red 
onion on toasted sourdough, 

drizzled honey  
£7.50 

 

SALT & PEPPER KING 

PRAWNS 
lobster bisque, fresh coriander 

 £8  

 

HALLOUMI FRIES 
smoked garlic aioli, dressed 

rocket 
£7  

 
MOULES MARINIERE 

mussels in white wine, garlic & 
cream sauce, toasted         

sourdough 
£8 

STEAKS 

 
 

We source our steaks 

from Award Winning 

Butchers & cook them to 

your liking. Served with 

seasoned butter, chips, 

confit tomato, flat cap 

mushroom & watercress. 
 

8OZ SALT AGED RUMP 

£20 
 

8OZ SALT AGED SIRLOIN 

£24 
 
 

Add peppercorn sauce, blue 

cheese sauce £2 

 

All our burgers are approximately 7oz and are      

handmade using 100% Yorkshire Dales beef. 

Served in a vegan brioche style bun with garlic 

mayonnaise, baby gem, sliced tomato, gherkin, 

Monterey Jack cheese & red onion chutney,         

accompanied by chunky chips.  
 

CLASSIC 7OZ BEEF BURGER £13 
add smoked bacon £1 

 

SOUTHERN FRIED CHICKEN BURGER £14 
 

MOVING MOUNTAINS VEGGIE BURGER 
with hash brown £12 

 

MEXICAN BEEF BURGER £14 
with nachos, guacamole & salsa  

 

BREADED MUSHROOM & HALLOUMI BURGER  
£12 

BURGERS 

 

Sweet potato 

fries £3 

Parmesan &   

truffle oil 

chips £3.50 

If you have a food allergy please inform us before placing an order.       
As we handle many different foods in our kitchen and even though every 

care is taken, we cannot fully guarantee any of our dishes are                         
completely free from allergens.  

 

signifies vegetarian dishes. 

Don’t forget to turn the page over for a peek 

at our pudding menu 

Food available 

Monday - Thursday 12-3 / 5-8pm 

Friday - Saturday 12-9pm 

Sunday 12-7pm 

THE BROWN COW 
COUNTRY PUB 

www.browncowbingley.com  

browncowbingley@outlook.com 

01274 564345  
@Bingleybrowncow 

@browncowbingley 

SPAGHETTI  PASTA 

ARRIABIATA 
fresh chilli, parmesan, smoked paprika, fresh basil £11 
 

CARBONARA 
classic cream sauce with black pepper & smoked bacon, fresh   
rocket £12 add chicken £2.50 
 

TRUFFLED MUSHROOM 
sage & cream sauce, blue cheese crumb, fresh watercress £11.50  
 

SAUTEED MUSSELS & KING PRAWN 

rich tomato ragout, red onion, fresh basil, parmesan £14 



 
CHILDREN’S MENUS  

 

 

 

A healthy dinner & a drink £7.50 

Plus a colouring sheet to keep them entertained! 
 

Please ask a member of our team to see a menu 

HOW WE DO IT  

 

We are delighted to 

offer full table service 

for food and drink   

orders.  

Our food is freshly      

prepared to order & 

this may mean a   

waiting time during 

busy periods. We are 

a traditional Yorkshire 

pub with renowned   

local beers & pub 

grub, done             

exceptionally well. 
 

 

We hope you enjoy 

your meal with us. 

 

FRESH FRUIT 

MOCKTAILS 
 

 

Orange & Passionfruit 

Apple & Mango 

Strawberry & Cranberry 

Apple & Raspberry 

Pineapple & Passionfruit 

 

All £2.50 

 

SUNDAY ROASTS  

Traditional roasts available every Sunday from       

12 noon.  

A choice of two meats with beef fat roasties,       

seasonal greens, honey roasted root veg, cauliflower 

cheese, creamy mash, rich bone marrow gravy         

& a Yorkshire pudding 
 

Vegetarian option available 

 
1 course £ 14 

2 course £19 

3 course £23 

HOT DRINKS 
 

 

Americano   £3.10 

Cappuccino  £3.25 

Latte    £3.25 

Mocha   £3.60 

Yorkshire Tea  £2.60 

Fruit/ Herbal Tea £2.60 

Hot Chocolate  £3.60 

 

CHOCOLATE CHEESECAKE 
 salted caramel sauce £6.50 

 

STICKY TOFFEE PUDDING 

salted caramel sauce, vanilla ice cream £6.50 
 

LEMON POSSET 

blueberry compote, granola £6.50 
 

SEASONAL CRUMBLE 

   vanilla custard £6.50  

 
 

 

 

 

 

CHEESE SELECTION 
three local cheeses, celery curls, frozen grapes, red             

onion chutney, Fudges cheese biscuits £8 

DESSERTS 

 

 

Add a       

flavoured   

syrup for 50p 

If you have a food allergy please inform us before placing an order.       
As we handle many different foods in our kitchen and even though every 

care is taken, we cannot fully guarantee any of our dishes are                         
completely free from allergens.  

 

signifies vegetarian dishes. 

Ask us about our 

extensive selection 

of fine wines,   

spirits, liqueurs & 

craft beers 

Food available 

Monday - Thursday 12-3 / 5-8pm 

Friday - Saturday 12-9pm 

Sunday 12-7pm 

THE BROWN COW 
COUNTRY PUB 

www.browncowbingley.com  

browncowbingley@outlook.com 

01274 564345  
@Bingleybrowncow 

@browncowbingley 

The Brown Cow, Bingley 


