
  

NOCERELLA OLIVES (GF)        3.50 

CHARRED PADRON PEPPERS (GF)    3.50 
Chilli, garlic & parmesan 

SOURDOUGH FLATBREAD (VE)  6.50 
Chick peas hummus & sumac 

ARTISAN GARLIC BREAD (V)    6.00 

T O  S H A R E

CRISPY SQUID   7.50 
Garlic aioli

GLAZED CHICKEN WINGS   7.50 
Barbecue/ buffalo 

SLOW ROASTED PORK BELLY   18.00/ 13.50 

CAESAR’S SALAD    13       

Crisp gem lettuce, soft boiled eggs & 
anchovies 

ROAST HEREFORD BEEF      19.50/ 15    
Prime striploin roasted to perfection

ALE BATTERED FISH & CHIPS     16.50/ 12.50 
Minted peas & homemade tartare sauce 

PULLED SHOULDER OF LAMB      19.00/ 14.50 
Slow cooked salt marsh lamb, mint sauce 

S I D E S

SKINNY FRIES (V*)    4.00 SWEET POTATO FRIES (V*)    4.50 

BRAISED SEASONAL GREENS (VE)     4.00 

CHUNKY FRIES (v*)     4.00 

Add cheese for £1 

World famous Sicilian olives 

V E G E T A R I A N  F R I E N D L Y

WHOLE GRAIN WELLINGTON   17.50/ 13.50 

Free range pork belly, apple sauce 

Vegetarian roast comes with non- beef 
dripping roast spuds, veggies & vegetarian 

gravy 

Wiltered spinach,, quinoa, puy lentils  and 
herbs 

HOUSE  SALAD    3.80 

T h e  R o w b a r g e ,  W o k i n g
Please inform your server of any dietary requirements or allergies.  v & v* implies vegetarian and vegan friendly dishes. Our fish comes from sustainable 
sources and may contain bones. Dishes may contain nuts and seeds. We select our meat for its quality and can trace it back to the farm.  A discretionary 

12.5% service charge will be added to your bill. 

Chilli, garlic & a squeeze of lemon juice Crisp lettuce, beef tomatoes chunks, 
cucumber dill and italian vinegarette

Red wine bolognese, creamy bechamel, aged 
parmesan & wild rocket 

BEEF LASAGNA      16.50/ 12.50 

Add cheese for £1.50 Add cheese for £1.50 Cajun spiced 

AUBERGINE PARMIGIANA (V)    17.50/ 13.50 
Beautiful layers of aubergine, tomato sauce and 

mozzarella 

ROASTED 1/2 CHICKEN   18.00/ 13.50 
Free range chicken with  bread sauce 

Add chicken £3/ Hot smoked salmon £5/ halloumi 
for £3

COURGETTE FRITTI     7.00 
Lemony yoghurt & rose harissa 

BUTTERMILK CHICKEN BITES    8.00 
Harissa Mayonaise 

8.00 SPICY MEATBALLS   8.00 
Homemade basil passata

M A  I N S  ( r e g / s m l )
KINDLY ASK SERVER WHICH CUTS OF MEAT ARE AVAILABLE TODAY, AS WE CHANGE IT WEEKLY

BUTTERMILK CHICKEN BURGER    17.00/ 13 

 GNOCCHI POMMODORO     14/ 10.50       

Free range chicken breast, cajun mayo, fontina
cheese, gem lettuce & beef tomato

ROWBARGE STACK     17.00/ 13
Prime beef patty, crispy bacon, balsamic  onions, secret 

sauce, cheddar, lettuce & tomato

Gnocchi tossed with homemade basil passata & 
creamy burrata

KINDLY ASK SERVER WHICH OPTION IS AVAILABLE 

 HALLOUMI FRIES           
Tossed with pomegranate seeds & 

fresh mint 



  

ROAST CHICKEN, BRIE & CARAMELISED ONIONS      14.50/ 11 MARGHERITA            11.00/ 8.50 

Free range egg, leccino olives, wiltered spinach  

 FLORENTINE      14.50/ 11 

PEPPERONI   13.50/ 10.50 
Sliced Gyulai pepperoni, crushed chilli 

Creamy stracciatella cheese, Italian ham & pistachio 

D E S S E R T S

ICE CREAMS & SORBET     7.00 

Vanilla, clotted cream, salted caramel, chocolate

P  I  Z Z A  ( r e g / s m l )

Free range chicken, creamy bechamel & tangy onions 

DOUBLE CHOCOLATE BROWNIE    7.50/ 5.50 STICKY TOFFEE PUDDING    7.50 

Salted caramel ice cream Clotted cream ice cream 

Fior di latte mozzarella, San Marzano tomato sauce 

BRAMLEY APPLE CRUMBLE    7.50/ 5.50 PAVLOVA      7.50/  5.50 
Orange chantilly & berry compote 

ARITICHOKE & HAM    14.00/ 10.50 
Mortadella di bologna, marinated artichokes 

hearts & leccino olives 

MORTADELLA & STRACCIATELLA    15/ 11.50 CALABRIAN SAUSAGE & N'DUJA       15.00/ 11.50

Please inform your server of any dietary requirements or allergies.  v & v* implies vegetarian and vegan friendly dishes. Our fish comes from sustainable 
sources and may contain bones. Dishes may contain nuts and seeds. We select our meat for its quality and can trace it back to the farm.  A discretionary 

12.5% service charge will be added to your bill. 

T h e  R o w b a r g e ,  W o k i n g

ANCHOVIES, CAPERS & LECCINO OLIVES   14.00/ 10.50 

Strianese tomato base & fi or di latte mozzarella 

ROASTED BROCCOLI, BLUE CHEESE & SPICED SEEDS  14.50/ 11 
Spiced, crunchy, nutty with hints of saltiness

TIRAMISU       7.50 
Coffee, Tia Maria &  Mascarpone 

SLOPPY JOE     14.50/ 11    
Spicy beef folded carefully with peppers and red onions 

on a tomato base with fior di latte mozzarella

Meaty Italian sausage, spicy n’duja & fresh chilli 

Custard / Clotted cream ice cream

mango / lemon sorbets




