
THREE COWS
Bar & Restaurant

Dinner Menu

Seafood Mains

King Salmon and Scallops
Oven baked king salmon fillet, served with potato and herb puff, creamy lemon sauce, bacon wrapped grilled scallops,
apple green salad 34

Beer Battered Fish
Fish fillets cooked in a crispy beer batter served with golden fries, garden salad, tartare sauce and lemon. (DF) 22

Edi's Green Prawn Curry
Hot and tasty green curry with bamboo shoots, seasonal vegetables, served with a side of jasmine rice and toasted
breadsticks (GF/V) 26

Cajun Fish and Prawn Salad
Fillets of the fish of the day coated in cajun spice and pan-seared to perfection and grilled prawns on a salad of
mandarins, snow pea shoots, cucumber, red onion, baby spinach and lettuce finished with Italian dressing and garlic
aioli (GF/DF) 27

Famous Fritters and Smoked Salmon
Sun dried tomato, sweet corn and kumara fritters on a pine nut and leafy salad served with smoked salmon (V) 25

Entrees
Garlic Bread
Golden toasted garlic bread 8

Flat Bread
Pita bread smothered in sun dried tomato pesto and topped with parmesan cheese. Oven baked and finished with sweet
chilli and sour cream 14

Seafood Chowder
The original seafood chowder has been at three cows since we opened. Some people travel for miles just to get a taste.
Served with toasted breadsticks 16

Crispy Chicken
Crispy, tasty deep fried chicken pieces marinated overnight and fried to perfection 8pc 15 12pc 22

Prawns and Scallops
Grilled  prawns & scallops with creamy lemon and roast pepper sauce 17

Cracked Pepper and Bourbon Pate
Served with beetroot pesto, pickles, balsamic tomato and toasted bread 16



Light Meals & Salads

Foccocia Melt
Cream cheese, cranberry sauce, chicken and mozzarella on foccocia oven baked and finished with honey basil
sauce with your choice of golden fries or garden salad (V) 21

Lambs Fry
Tender pieces of lambs fry pan-seared in a cracked peppercorn and mushroom sauce with streaky bacon and horseradish
onion jam served with toasted garlic bread (GF/DF) 25

Edi's Green Chicken Curry
Hot and tasty green curry with bamboo shoots, seasonal vegetables, served with a side of jasmine rice and toasted
breadsticks (GF/V)
25

MAINS

Ribeye
Succulent ribeye cooked to your preference served with your choice of rosemary roast potatoes OR garlic
butter mash, sauteed seasonal vegetables, prawn twisters streaky bacon, beetroot pesto and jus (GF/DF) 35

Sirloin Steak
Premium sirloin cooked to your preference served with your choice of golden fries OR garlic butter mash,
two fried eggs, a garden salad and a side of jus 33

Classic T-Bone
The T-bone cooked to your preference is served with tomatoes, buttered mushrooms, fried eggs, crispy onion
rings, golden fries finished with your choice of garlic butter, cracked peppercorn mushroom sauce or a rich
jus (GF/DF) 38

Gourmet T-Bone
The T-bone cooked to your preference is served on baby potatoes with balsamic roasted tomatoes, a garden
salad and a cracked peppercorn and mushroom sauce (GF/DF) 38

Pork Belly
Twice roasted pork belly marinated in hoisin and 5 spice served on roast potatoes, honey kumara rounds,
chargrilled bok choy and julienned vegetables finished with a mango and peach chutney (GF/DF) 34

Tower of Pork
Pork spare ribs marinated overnight in a three cows special sauce and oven baked to tender perfection served
with wedges and sour cream (DF) 6pcs 28 12pcs 35

Lamb Shank
Lamb shanks slowly braised for hours with mushrooms and vegetables in a rich merlot sauce served with a
garlic butter potato mash single 27 double 35

Stuffed Chicken
Chicken breast stuffed with walnuts, baby spinach and brie cheese wrapped in streaky bacon on garlic butter
potato mash and sauteed seasonal vegetables, served with cranberry salsa and sweet kumara crisps 33



Sides

Prawn twisters  7
Homemade wedges 5.5

Green Salad 5
Onion rings 5
Peppercorn sauce with mushrooms 5
Golden Fries 5
Grilled Vegetables 5
Mushrooms  4
Peppercorn sauce 3
Bacon  3
2 x Eggs  3
Bread 2
Extra Sauce or Salsa 1.5

Burgers

Chicken Burger
Toasted buns filled with salad greens, tomato, bacon, egg, hash brown, aioli, cranberry salsa and a chicken fillet served
with golden fries (DF) 27

Pork Belly Burger
Toasted buns filled with salad greens, tomato, bacon, egg, hash brown, aioli, mango and peach chutney and a double
cooked pork belly round served with golden fries (DF) 27

Steak Burger
Toasted buns filled with salad greens, tomato, bacon, egg, hash brown, aioli, beetroot pesto and a medium rare ribeye
steak served with golden fries (DF) 27

Chicken, Bacon and Cashew Salad
A bed of lettuce leaves mixed with fresh julienned vegetables, cashews, herby croutons, avacado salsa tossed in an Italian
vinaigrette finished with marinated chicken, bacon and parmesan (GF/DF/V) 23

Steak Salad
A bed of lettuce leaves mixed with fresh julienned vegetables, cashews, herby croutons, avacado salsa tossed in an Italian
vinaigrette finished with ribeye steak, bacon and parmesan cheese (GF/DF/V) 25

*GF - MEALS CAN BE MADE GLUTEN FREE *V - MEALS CAN BE MADE VEGETARIAN *DF - MEALS CAN BE MADE DAIRY FREE. PLEASE INFORM
STAFF OF ANY DIETARY NEEDS AND CHANGES. WE CANNOT GUARANTEE THERE WILL BE NO TRACES. PLEASE INFORM YOUR SERVER IF YOU

HAVE ANY ALLERGY OR DIETARY REQUIREMENTS.
PLEASE BE AWARE OUR KITCHEN DOES CONTAIN NUTS & OTHER ALLERGENS.


