
Welcome to Brown Cow, an all-day dining oasis. 
Sit, sip, eat & enjoy!

S M A L L  P L AT E SS M A L L  P L AT E S 

MT ZERO MARINATED OLIVES                                               12 
W. SMOKED ALMONDS (v)  

BEER BATTERED  PRAWN SKEWERS                                     16 
W. HONEY & SESAME 

PROSCIUTTO & ROAST PEAR BRUSCHETTA                       18 
W. GRILLED BLUE CHEESE SOURDOUGH 

CHORIZO & HALLOUMI SKEWERS                                        14 
W. SALSA VERDE 

SPICY KOREAN FRIED CHICKEN WINGS                             14 
W. TOASTED PEANUTS & SPRING ONION

FRIED EGGPLANT & TOFU                                                       16
W. THAI BASIL & SICHUAN GLAZE (v)   

ZESTY CORN RIBS                  15
W. COCONUT SRIRACHA YOGHURT (gf) (vg) 

SLOW COOKED BEEF & MACARONI CHEESE BITES        16
W. MUSTARD & PICKLED CUCUMBER

F L AT B R E A D SF L AT B R E A D S  

TOMATO, MOZZARELLA & CRISPY BASIL (v)                    22

ROAST SWEET POTATO, ZUCCHINI, RICOTTA                   24 
& CARAMELISED ONION (v)     

CHORIZO, ROAST PEPPERS & PERSIAN FETA                    26 
 
GYPSY HAM, MUSHROOM, OLIVES & MOZZARELLA      26                   

HARISSA LAMB, PUMPKIN, GOATS CHEESE                      28  
& MINT YOGHURT   

(vg) vegan (v) vegetarian (gf) gluten friendly (gfa) gluten friendly available

15% surcharge applies on public holidays

M A I N SM A I N S 

OVEN BAKED BARRAMUNDI W. PEA & MINT PUREE,      38 
ASPARAGUS, ROASTED FENNEL, CRISPY CAPERS  
& BALSAMIC GLAZE (gfa)

CRISPY GARLIC CALAMARI                                                    26 
W. ASIAN SLAW, CHILLI PICKLED CUCUMBER, 
TOASTED PEANUTS & SRIRACHA AIOLI  

SEAFOOD LINGUINE W. CHILLI, GARLIC, PRAWNS,         39 
CRAB, CALAMARI, CHERRY TOMATO, OLIVE OIL  
& WHITE WINE

CONFIT DUCK & MUSHROOM RISOTTO                                 34 
W. BABY SPINACH, GRANA PADANO PARMESAN  
& TRUFFLE OIL (gf)                       

MAPLE GLAZED CHICKEN BREAST                                      34 
W. THYME ROASTED GARDEN VEGETABLES,  
GREEN PEAS & RED WINE JUS (gf) 

TWICE COOKED CONFIT PORK BELLY                              38 
W. CINNAMON APPLE SAUCE, SAUTÉ CARROTS,  
BROCCOLINI, CRACKLING & PORT JUS (gf)   

12 HOUR SLOW COOKED BEEF CHEEK                                   42    
W. MASH POTATO, FRENCH BEANS  
& MUSHROOM JUS (gf)                  
 
BAKED PUMPKIN & ZUCCHINI                                                     28 
W. ALMOND ROMESCO, OLIVE CRUMBS, FETA 
 & SALSA VERDE (gf) (v) (vga)        

S I D E SS I D E S            
 

ROCKET, APPLE & PARMESAN SALAD                                 10

FRENCH FRIES                                                                          10

GREEN VEGETABLES W. TOASTED ALMONDS                  10

K I D S  M E N UK I D S  M E N U

CHICKEN NUGGETS & FRIES                                             14

FISH GOUJONS & CHIPS                        14

PASTA W. NAPOLI SAUCE                     14           

VANILLA CHOC TOP                                                  8

no modifications during busy periods, however we will always accommodate 
for allergies and intolerances


