STRIPLOIN
[Porterhouse, New York, Sirloin)
is a well marbled steak which
is ideal for barbequing
-ideal crisp on the oufside
and rare in the centre

RIB EYE
(Scotch Fillet, Cube Roll)
has a ribbon of marbling which
melts during cooking leaving
the steak tender and full of
succulent juices

CHUCK
Casserole, /\/\mCN

BLADE —

Roast, Steak,
Stirfry, Casserole \
/ T-BONE

SHIN A combination of the fillet and striploin
Osso Bucco on the bone which gives a juicier and more
flavoursome steak. Ideal on the barbeque
served medium rare
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FILLET
(Eye Fillet, Tenderloin)

the most tender steak of all and
has the mildest of flavours. Ideal pan
seared then roasted served

with your favourite sauce

RUMP
(Top Sirloin)
is a lean and firm steak.
Perfect if you prefer a steak
with a more robust flavour - for
the true steak connoisseur

SILVERSIDE
Corned, Pot Roast

KNUCKLE
Steaks, StirFry, Roast

The Lazy Cow

w a r» w i ¢ k
10 THEATRE STREET, WARWICK CV34 4DP

Telephone: 0845 1200 666 ¢ email: info@thelazycowwarwick.co.uk

www.thelazycowwarwick.co.uk

i, Taste Tradition. Founded by Joyce & Charles Ashbridge (mother and

son) on New Year’s Day 2004.

Nestled at the top of Sutton Bank in the North Yorkshire Moors National
Park, the Ashbridge family has farmed at Cold Kirby for 3 generations. The
traditional methods of breeding, rearing and finishing livestock used in our
grandfathers’ days are still evident in Charles’ protocols. The combination of
outdoor rearing and the traditional breeds is quite simply an incredible taste -

‘the proof of the pudding is in the eating’ as they say.

The combination of farming and butchery in one company ensures that only
the finest cattle are selected for The Lazy Cow, and the wide range of breeds
some very rare gives us a wealth of choice and finest quality The meat is hung
for a minimum of 28 days before being supplied to the Lazy Cow, who finish

the aging process to ensure the perfect steak, perfectly prepared.

At The lazy Cow we source our beef in the following way. First, we look at
the most professional breeding techniques and healthy breeding environments.
Then we progress o quality processing and ageing facilities. Our philosophy is
quite simply to produce the most premium quality beef, which only needs to be
lightly seasoned and char grilled to the customers specification, whilst allowing
frue flavour and texture fo be appreciated. Unless otherwise specified, all steaks
come with a sauce sfrictly on the side fo allow customers the opportunity to faste
the steak the way we think it fastes best, on its ownl!

TLC warwick



As featured in the Sunday Times Hot List 2011

STARTERS

Soup of the Day, rustic bread 5.00

King Prawn Tempura, guacamole, mango,
cajun mayo /.25

Toasted Sesame Tuna Tacos, ginger coleslaw
and wasabi aioli 7.50

Hot Wings, choose sficky bbg, hot or flaming hot.
blue cheese dip and celery 5.50

Scallops of the Day

China Town Chicken Lettuce Wraps,
the chinese invented ‘em, we perfected ‘em, you
wrap ‘em 6.50

Beef Spring Rolls, sun dried tomato, feta,
sweetened onion dip 6.95

Scottish Smoked Salmon, capers, red onion
rings, lemon wedge in muslin, créme fraiche and dill

sprigs 8.50

Aged Beef Carpaccio, rocket, aged balsamic
syrup and parmesan 6.75

Wedge of Chilled Iceberg, blue cheese,

fomato, smoked bacon and ranch dressing 5.95

Melon, Prosciutto, Feta
& baby basil salad, 7.25

Oysters,
x3 7.00/x6 14.00/x12 28.00
(see blackboard)

...why not add a glass of de casfellane brut nv,
champagne for 7.10

FRESHLY
PREPARED SUSHI

Freshly prepared daily. When it's gone, it's gone! ... Sorry!

Surf Roll (California), crab, avocado,
cucumber, cream cheese, soy dipping pot

6.25/12.00

Rainbow Roll (v), avocado, peppers,
carrof,wasabi and pickled ginger 6.00/11.50

MAIN COURSES

Sticky Beef with Shanghai Noodles, fresh
vegetables sautéed with a sesame chilli sauce, chow
mein noodles, cashews, lime & coriander 14.50

Kobe Beef Meatballs, ragu sauce, red wine,
garlic, fagliatelle pasta 14.50

Ale Battered Fish, chips and minted mushy peas
12.00

Y2 Josper Fired Chicken, choice of smokey
bourbon glaze, or garlic and thyme 14.00

Lobster & Chips,
béamaise sauce and garlic butter

Y2 / Whole ~ see blackboard

Certified Black Angus USDA Grain Fed
Burger, brioche bun, chips, red onion, fomato,
chips and gruyere 11.00
add smoked bacon or fried egg 1.00 each

Fish of the Day (Market Price)

Sautéed Leek & Gruyére Filo Parcel (v),
coriander fomatoes and chilli spiced lentils 11.50

Baby Back Ribs,
sweet and spicy bbq sauce, coleslaw

Vo rack 8.50/full rack 15.00

SALADS
The Lazy Cow House Salad, 4.75/9.25

West Coast, sirawberries, avocado, quinog,
feta, spinach, coriander, julienne carrots, candied
pecans, citrus honey vinaigrette, sauté prawns

7.50/14.00

East Coast, pomegranate, sweetcom, blue
cheese, radish, parsley, cranberry and horseradish
dressing, grilled steak
6.50/12.00

Santa Fe, chargrilled chicken, sweefcom,
cranberries, crispy torfilla, black beans, fefa, lime

and peanut dressing 6.00/11.50

We @ Sunday...

Serving the best
Sunday brunch in town
Kick back and relax with Sunday papers,

and create your own spicy bloody mary

GRILL

All steaks come with chips, corn and confit garlic

We take our products very seriously and only want to bring you
the best. We only source Scoffish and Irish beef that has been
organically raised. We age our meat in house for a minimum
of 28 days and up to 32 days. We have also sourced some
phenomenal steaks from U.S and Argentina aged tfo perfection.
Nof only do we have the best beef our second secret is the
cooking, all of which is done in a coal fired oven that cooks
at over 400°C to ensure maximum flavour and fendemess.

NORTH YORK

S R E
BLACK ANG

H I
Uus

a loin so good, they called it ‘Si’
Sirloin, 100z 22.00 / 140z 27.50
Ribeye, 80z 19.00
Fillet, 80z 25.50
Bavette, 8oz 13.50

ARGENTINIAN

Fillet, 80z 27.00

USDA

Ribeye, 100z 26.00
New York Strip, 100z 27.00

king of steak

Bavette, 8oz 15.50

STEAKS TO SHARE

T-bone, 300z 50.50
Rib on the Bone, 280z 49.50

a loin so good, they called it ‘Si’

Sirloin on Bone, 280z 48.00

...V2 Lobster added fo your steak ~ see blackboard

SAUCES

green peppercorn
béamaise
lazy cow gravy
bloody mary butter

1.00 per portion

SIDES

battered onion rings 3.00
creamed mushrooms & leeks 3.00
spinach, steamed/creamed 3.50
lazy cow jalaperios poppers 3.00
mac and cheese 3.00
chilled baby gem leftuce with blue cheese 3.00

shaved fennel, pear, fefa,
rocket and pomegranate salad 3.00

POTATOES

potato skins, bacon, cheese and truffle oil 2.75
chips 2.00 « parmesan & rosemary chips 3.00
jalapefio mash 2.75

THE WAY WE SERVE

BLUE
VERY RED, COLD CENTRE

RARE
RED, COOL CENTRE

MEDIUM RARE
RED, WARM CENTRE

MEDIUM
PINK, HOT CENTRE

MEDIUM WELL

DULL PINK CENTRE fleesocllos
20 minutes
cooking time

WELL DONE when ordering
DULL GREY

Did you know we do...

Breakfast
7am - 12noon, 7 days a week
Lunch On The Hoof
12noon - 3pm, Monday fo Friday,
2 courses for 10.50
3 courses for 13.50

...and have you heard about our opulent private
dining room for up to 18, ask for a four.

(V) DENOTES VEGETARIAN DISHES @ ALL DISHES MAY CONTAIN TRACES OF NUTS e ALL FISH DISHES MAY CONTAIN BONES e DESSERTS MAY CONTAIN CALORIES
ANY TIPS YOU CHOOSE TO LEAVE WILL GO DIRECTLY TO THE SERVER THAT LOOKED AFTER YOU e PARTIES OF 8 OR MORE WILL BE SUBJECT TO 10% SERVICE CHARGE (service charge is optional, but always appreciated)

www.thelazycowsalisbury.co.uk




