
Sharing menus.

Looking for a private or semi-private 
dining experience?

At Cow & Sow, we pride ourselves on creating memorable dining 
experiences. Alongside our Day & Night and Set Lunch menus, 
our sharing menus are ideal for entertaining clients, dining with 
colleagues, or celebrating with friends and family

Our signature sharing cuts are a Cow & Sow staple and take 
centre stage on these menus. Each steak is basted on the grill 
and rested for a minimum of 8–10 minutes to ensure exceptional 
flavour and quality

To book in, please contact our bookings team on 
bookings@cowandsow.co.uk to discuss your event requirements 
and help you create a lasting experience at Cow & Sow

Our Clifton venue has perfect spaces for groups of all sizes with 
a chef’s table for 8 guests, mezzanine for up to 45 guests, or the 
whole restaurant across 3-levels for up to 66 guests

Our Queen Square venue can accommodate up to 64 guests 
across the whole restaurant

Our Birmingham venue has a semi-private area at the rear of the 
restaurant for up to 40 guests, including a large 12-seater dining 
table. Book out the whole venue for up to 80 guests



Vegan options available on request 
Sharing menus are available for 6+ guests 
The entire group must select the same menu 
Pre-booked only. Dietary requirements due 48 hours in advance

Please always inform your server of any allergies or intolerances before placing your order. 

Not all ingredients are listed on the menu and we cannot guarantee the total absence of 

allergens. A discretionary optional service charge of 10% will be added to your bill. 

On arrival.

To start.

Main.

Dessert.

Picanha� £49 per person
rump cap. Packed with deep, rich flavour        �

Chateaubriand� £69 per person
prized cut from the fillet. Deliciously soft & tender

Tomahawk & Porterhouse� £79 per person
ribeye on the bone, well marbled, rich & buttery alongside 
the tender filet mignon & New York strip

House pork rinds
burnt apple sauce

Sharing menus.
4 course

Cow & Sow sharer
sticky pork belly | baby chorizo | smoky maple glazed brisket
ox cheek & cheddar croquette | corn ribs | marinated Nocellara olives

Steaks to share
medium-rare with chef’s selection of house sauces, 
butters & sides for the table

Signature salted caramel tart (v)
honeycomb & vanilla ice cream


