
NEWCOW SHED  
MEATY WEDGES
Served with a winter hash of potatoes root vegetables & greens, 
finished with own bespoke BBQ glaze

TURKEY BREAST WEDGE   � � � � � � � � � � � � � � � � 17�5 
Smoky cranberry BBQ

GAMMON WEDGE   � � � � � � � � � � � � � � � � � � � � � � 17�5 
Sweet & hot mustard

BEEF BRISKET WEDGE  � � � � � � � � � � � � � � � � � � � � � � 19 
Boozy beer BBQ

SALMON WEDGE  � � � � � � � � � � � � � � � � � � � � � � � � � 23 
Soy, ginger, chilli & garlic

COW SHED PUB CLASSICS
PULLED LAMB SHOULDER SHEPHERD’S PIE   � � � 16  
Served with buttered peas & gravy

SOUTHERN CHICKEN STACK   � � � � � � � � � � � � � � � � 15 
Fried boneless chicken thighs. BBQ pulled  
pork, triple cheese sauce & skinny fries

‘OLD SPECKLED HEN’ FISH & CHIPS   � � � � � � �  14�5 
Minted peas & tartare sauce

WOT NO MEAT!
HOLY NO COW!  � � � � � � � � � � � � � � � � � � � � � � � � � 14�5 
House floured textured vegetable protein, triple cheese sauce, 
cranberry salsa, aioli & skinny fries

SPICY CAULIFLOWER & JACKFRUIT STACK    � � 14 
Buffalo fried cauliflower, BBQ pulled jackfruit,  
triple cheese sauce & skinny fries

4 CHEESE MACARONI NEW!  � � � � � � � � � � � � � � � � � � � 13 
Blue cheese crumb, Texas style garlic fire bread

BIT ON THE SIDE…
CREAMY PEPPERCORN  � � � � � � � � � � � � � � � � � � � � � 3
BONE MARROW GRAVY  � � � � � � � � � � � � � � � � � � � � � 3
TRIPLE CHEESE SAUCE  � � � � � � � � � � � � � � � � � � � � � 3
ROASTED GARLIC BUTTER  � � � � � � � � � � � � � � � � � � 2
WINTER VEGETABLES  � � � � � � � � � � � � � � � � � � � � � � 4
GARLIC BUTTER KING PRAWNS  � � � � � � � � � � � � � � 5
FRILLIES  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 4
FRICKLES  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 4 
TRIPLE CHEESE MACARONI  � � � � � � � � � � � � � � � � � � � 4
COW SHED RED CABBAGE SLAW  � � � � � � � � � � � � � � 3
SKINNY FRIES  � � � � � � � � � � � � � � � � � � � � � � � � � � � � 4
CHUNKY CUT CHIPS  � � � � � � � � � � � � � � � � � � � � � 4�5
BEER BATTERED ONION RINGS � � � � � � � � � � � � � � � � � 4
BUTTERY JACKET SPUD  � � � � � � � � � � � � � � � � � � � � 3�5

FROM OUR  
FLAT IRON GRILL

THE GREAT  
‘FLAT IRONED’ BURGER • 16 

Our own recipe hand pressed peppery beef burger, 
triple cheese sauce & chunky cut bacon loin,  

tangy burger sauce & garnish served in a  
brioche bun with skinny fries

10oz SIRLOIN  • 25�5 
Skinny fries & peppery watercress

6OZ MINUTE RUMP  
STEAK  NEW! • 14 

Served pink with skinny fries & peppery watercress

LAMB GIGOT STEAK 9oz  NEW! • 21 
Skinny fries & peppery watercress

LOUISIANA ½ BONELESS RED  
TRACTOR CHICKEN  • 18�5 

Fire-blackened, spice-rubbed boneless chicken 
served with skin on fries, red cabbage slaw, soured 

cream & our special recipe chilli glaze. 

 Vegetarian  Vegan option available  Gluten Free option available

  The Cow Shed Birchington
 @thecowshedbarandgrill

 The Udder Bar Birchington 

 @theudderbarbirchington

 The Cow Shed at The Ship Inn
 @thecowshedattheshipinn

FOLLOW THE HERD
Give us a follow for all the latest Cow Shed moovements

Mini Moo Menu, Desserts,  
Roast Dinner and Drinks Menu  

THIS WAY 

WHILE YOU WAIT….
PORK CRACKLING   � � � � � � � � � � � � � � � � � � � � � � � 4�5
PIGS IN BLANKETS � � � � � � � � � � � � � � � � � � � � � � � � 6�5 
Crispy fried rosemary & honey

SHARING BREADS
WARM BREAD  � � � � � � � � � � � � � � � � � � � � � � � � � � � �8 
Olives, Hummus & Mamas Beans

ROASTED GARLIC &  
ROSEMARY CAMEMBERT  � � � � � � � � � � � � � � � � � �10 
Dipping bread & house chutney

LUNCHTIME MENU
DOOR STOP WEDGES 
‘CHUNKY’ BACON, BRIE &  
CRANBERRY SALSA � � � � � � � � � � � � � � � � � � � � 8�5
ROAST CHICKEN, SPRING ONION & MAYO � � � 7�5
THE B�L�T � � � � � � � � � � � � � � � � � � � � � � � � � � � � 8�5
GAMMON & TRIPLE CHEESE SAUCE � � � � � � � � 8
VINTAGE CHEDDAR, TOMATO & PICKLES � � � 8�5 

JACKET SPUDS
PULLED CHILLI BRISKET & CHEESE � � � � � � � 7�5
‘CHEESY’ BEANS   � � � � � � � � � � � � � � � � � � � � � 7

LUNCHTIME STAPLES
6OZ FLAT IRONED BURGER  
& TRIPLE CHEESE SAUCE  � � � � � � � � � � � � 10�5 
Skinny fries, salad & pickles

CUMBERLAND SAUSAGE & MASH � � � � � � � � � 14 
Soft brown onion & spring onion  
mash with bone marrow gravy

PULLED BRISKET &  
CHILLI BREAD TROUGH NEW! � � � � � � � � � � � � � 13 
Loaded with soured cream & triple cheese sauce

MUMMA’S SOUP TROUGH NEW!� � � � � � � � � � � � 10 
Fresh baked Boulle filled with Mumma’s yumma soup

LIVER & BACON  � � � � � � � � � � � � � � � � � � � � 12�5 
Creamy mashed potatoes,  
buttery peas, fried onions, gravy

MOOHOOSIVE MOUNTAINS
Our skinny fries loaded with your choice of toppings;

BBQ PULLED PORK &  
TRIPLE CHEESE  � � � � � � � � � � � � � � � � � � � � � 7�5
CHILLI PULLED BRISKET &  
SOURED CREAM  � � � � � � � � � � � � � � � � � � � � � � 8
CRISPY PORK BELLY &  
CHILLI SAUCE   � � � � � � � � � � � � � � � � � � � � � � 9�5

THE COW SHED
AT THE SHIP INN

Full allergen information on the ingredients in the food we serve is available on request – please speak to a team member. Whilst we take care to preserve the integrity 
of our vegetarian products, we must advise that these are handled in a multi-kitchen environment. Our menu descriptions do not list all ingredients. Some dishes may 
contain alcohol which may not be listed on the menu. Please advise the team of any dietary requirements before ordering. All of our dishes are prepared in kitchens where 
allergens are present; therefore we cannot guarantee that any food item is completely free from traces of allergens, due to the risk of unexpected cross contamination.

The Cow Shed Bar & Grill is a family 
run, independent business, whose 
core passion is to deliver mouth 
watering memorable moments, in 
comfortable surroundings, for all our 
guests. Working closely with our supply 
partners, we aim to pleasantly surprise 
you with our offering, whether you be 
one of our loyal regulars or it’s your first 
time dining with us. On behalf of the 
Cow Shed ‘herd’ thanks for visiting us!

Service Charge: We hope you enjoy your meal and the service provided, whilst dining with us! Please note, we will add a discretionary 10% service charge to your bill, 
100% of which is shared equally between all the ‘herd’. Please let us know if you do not wish to pay the charge and we will remove it from your final bill. 

STARTERS
BLOODY MARY PRAWNS  � � � � � � � � � � � � � � � � � � � � 7�5 
Crusty bread, burnt lemon

 BRISKET BALLS � � � � � � � � � � � � � � � � 8 
12-hour slow cooked pulled JD brisket balls

TEXAS STYLE GARLIC & ROSEMARY FIRE BREAD � � 7 
Add triple cheese dipping sauce - £3

PORT-SOAKED CHICKEN LIVER PATE  � � � � � � � � � � 6�5 
Crusty bread & butter

DAILY SOUP BOWL  NEW! � � � � � � � � � � � � � � � � � � � 5�5 
Mumma’s chunky vegetable soup with crusty bread & butter

FIRE HUSTLER   � � � � � � � � � � � � � � � � � � � � � � � � � � � 8  
Crispy boneless chicken thighs in our special seasoning glazed 
with a sweet & hot fiery glaze

PORK BELLY BURNT ENDS   � � � � � � � � � � � � � � � � 8�5 
With snappy chilli sauce

POTTED BEEF BRISKET NEW! � � � � � � � � � � � � � � � � � 7�5 
Texan fire bread

FIBS   NEW!� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 8 
Textured vegetable protein house marinated ribs

The Cow Shed at The Ship Inn
12 Ospringe St, Faversham ME13 8TL

Tel: 01795 532408 
&

The Cow Shed
3 The Square, Birchington CT7 9AE

Tel: 01843 847777

THE COW SHED
AT THE SHIP INN

LUNCH TIME MENU NOT AVAILABLE ON SUNDAYS



HOT DRINKS
Please ask your server for what  

hot drinks are available

COCKTAILS
MOJITO� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 10 
The epitome of a classic Cuban cocktail. Tall, fragrant 
& refreshing. Havana Club 3 is crushed with fresh lime 
wedges & mint leaves topped with soda.

PORNSTAR MARTINI  � � � � � � � � � � � � � � � � � � � � � � � � � � � � 9 
A modern classic full of passion fruit & vanilla goodness. 
Absolut Vanilia, passion fruit & Passoa served straight up 
with a shot of Prosecco.

SEX ON THE BEACH   � � � � � � � � � � � � � � � � � � � � � � � � � � � � 9 
Absolut Vodka, Archers, orange & cranberry juice.

LONG ISLAND ICED TEA  � � � � � � � � � � � � � � � � � � � � � � � � 10 
Bacardi, Absolut Vodka, Beefeater Gin,  
Jose Tequila & fresh lime topped with Pepsi.

WOO WOO   � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �8�5 
Absolut Vodka, Archers & cranberry juice,  
finished with a squeeze of lime.

ESPRESSO MARTINI  � � � � � � � � � � � � � � � � � � � � � � � � � � � � 9 
Absolut Vanilia, Kahlua, a fresh shot of espresso, combined 
for the perfect flavour.

ABSOLUT COSMOPOLITAN   � � � � � � � � � � � � � � � � � � � � � �8�5

A classic drink from the 80’s with a perfect balance of 
sweet & citrus. Absolut Vodka, Triple Sec, cranberry juice & 
a dash of lime.

APEROL SPRITZ    � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �9�5 
Aperol & Prosecco topped with soda & finished with a 
fresh orange slice.

BELLINI � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 9 
Archers or passion fruit.

NON-ALCOHOLIC
HEINEKEN 0% � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 4�5

BERRIES & CHERRIES 0% � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �7

COCA-COLA -330ML � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 3�5

RED BULL – SUGAR FREE & NORMAL � � � � � � � � � � � � � � � � � � � 3�5

APPLETISER  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 3�5

SPARKLING WATER � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 2�5

STILL WATER  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 2�5

J20 � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 3�5

• Apple & Raspberry

• Apple & Mango

• Orange & Passionfruit 

FEVER TREE  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �3

• Ginger Beer

• Tonic water

• Refreshingly light

• Aromatic tonic

• Ginger Ale 

SCHWEPPES TOMATO JUICE � � � � � � � � � � � � � � � � � � � � � � � � � � � � 3

FRUIT JUICE � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �3

• Orange

• Apple

• Cranberry

• Pineapple 

MILK GLASS  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 1

FRUIT SHOOTS � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 2�5

• Orange

• Apple & blackcurrant 

14 OZ DRAUGHT SOFT DRINKS  � � � � � � � � � � � � � � � � � � � � � � � 2�75

PINT OF DRAUGHT SOFT DRINKS  � � � � � � � � � � � � � � � � � � � � � � � � 4

• Pepsi Max

• Tango

• Pepsi

• Lemonade

BEST TIL LAST
DON’T LET OUR PUDS 

PASTEURISE! 
(‘Pass your eyes’ ... get it? #sorrynotsorry)

Speak to a member of the team  
for today’s desserts. 

 
The Sticky Toffee Pudding is particularly good 

(known by many as the best sticky toffee pud  
they’ve ever had!).

 
MUMMA’S BROWNIE  � � � � � � � � � � � � � � � � � � � � � �6�5
COW SHED CRUMBLE  � � � � � � � � � � � � � � � � � � � � � � �6�5

MINI MOO MENU
BEEF BURGER, LETTUCE & TOMATO � � � � � � � 7�5 
Served with skinny fries 

CRISPY CHICKEN THIGH &  
SKINNY FRIES  � � � � � � � � � � � � � � � � � � � � � � 7�5 
 
MAC & CHEESE  � � � � � � � � � � � � � � � � � � � � � � � 7�5 
Topped with crispy bacon & served  
with crunchy salad sticks

SAUSAGE & MASH � � � � � � � � � � � � � � � � � � � � � 7�5

HAVE YOU  
‘HERD’? 
WE SERVE  

ROAST  
DINNERS  

ON A  

SUNDAY!
SAGE & ONION STUFFED  

BONELESS CHICKEN  • 16

12 HOUR SLOW-COOKED  
BEEF BRISKET • 18�5

CRISPY PORK BELLY  • 18

VEGGIE ROAST   • 16

A BIT ON THE SIDE...

CAULIFLOWER CHEESE • 4�5

HONEY & ROSEMARY  
PIGS IN BLANKETS • 6

EXTRA ROAST POTATOES • 4

SAGE & ONION STUFFING • 5

EXTRA YORKSHIRE PUDDING • 1

PORK CRACKLING • 4�5

YOU CAN COLLECT OR DELIVERMOO; 
DELIVERING THE BEST MEALS 

DIRECTLY TO YOUR DOOR

HAVING A TAKE AWAY?

ALCOHOLIC DRINKS
PERONI – 330ML � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 4�5

SOL – 330ML � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 4�5

COURAGE LIGHT ALE 330ML � � � � � � � � � � � � � � � � � � � � � � � � � � � � 4

OLD MOUT  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 7

• Berries & Cherries

• Raspberry & Pineapple

• Strawberry & Apple

• Kiwi & Lime

DRAUGHT 
 PINT HALF

 RED STRIPE � � � � � � � � � � � � � � � � � � � � � 6 � � � � � � � � � � � � � � � � � �3

FOSTERS  � � � � � � � � � � � � � � � � � � � � � � � 5 � � � � � � � � � � � � � � � � 2�5

BIRRA MORETTI  � � � � � � � � � � � � � � � � 6�5 � � � � � � � � � � � � � � � 3�25

BRIXTON COLDHARBOUR � � � � � � � � � � � 6 � � � � � � � � � � � � � � � � � �3

BRIXTON IPA � � � � � � � � � � � � � � � � � � � � 6 � � � � � � � � � � � � � � � � � �3

GUINNESS � � � � � � � � � � � � � � � � � � � � � 5�5 � � � � � � � � � � � � � � � 2�75

STELLA � � � � � � � � � � � � � � � � � � � � � � � 5�5 � � � � � � � � � � � � � � � 2�75

GUEST ALES � � � � � � � � � � � � � � �FROM 4�9 � � � � � � � � � � � � � � � 2�45

LOOK OUT FOR OUR  

NEW  
BREAKFAST  

MENU  
COMING SOON!

The Cow Shed at The Ship Inn
12 Ospringe St, Faversham ME13 8TL

Tel: 01795 532408 
&

The Cow Shed
3 The Square, Birchington CT7 9AE

Tel: 01843 847777

THE COW SHED
AT THE SHIP INN


