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Watermelon & Blueberry Sangria Raspberry Bramble Roasted Chicken Supreme Fillet of Sea Bass
White wine, vodka, triple sec & soda Tanqueray gin, Briottet Framboise, raspberry, lemon Dauphinoise potato. Florentine sauce, asparagus Pea purée & mange tout. Salsa verde.
£10 £10 tips & parmesan Garlic & parsley fries
£21.5 £22
Blood Orange Margarita Hugo Spritz
Pan Roasted Swordfish Cheshire Pork Medallions

Jose Cuervo Gold Tequila, Cointreau, blood orange

£10

Elderflower liqueur, Spumante, soda & mint

£9.5

Sweet potato fondant & dressed leaf salad.

100z prime cut patty. Vintage cheddar & dill pickle.

Lemon & herb polenta, charred asparagus.

Mojo sauce Bearnaise sauce
£25.5 £23.5
Spinach, Leek & Feta Tart Baked Cod
Dressed leaf salad. Tomato & confit garlic sauce Lemon risotto & grilled courgettes
Owen’s Burger Cheshire Lamb Rump

Dauphinoise potato, pea menagerie & salsa verde.

Marinated Olives Artisan Bread Selection Garlic & parsley fries. Served pink
Lemon & herb Garlic & parsley butter. Lemon oil & balsamic £19 £27
£5.5 £6
Chilli Butter King Prawns Poppadom Nachos Top your burger with slow braised shredded beef £4 or crispy bacon £3

Warm bread
£10.5

Lemon Hummus
Crispy chickpeas & assorted breads

Guacamole, salsa & spiced mango chutney

£7

Whipped Feta & Tomato Bruschetta
Balsamic glaze & crispy serrano

Sy

£7.5 £10
Smoked Salmon Crostini Padron Peppers )
Whipped avocado, dill & lemon oil Sea salt & mojo sauce Creamed Spinach Roasted Sweet Potato
£12 £7 £4 £3.5
Asparagus & Manchego Tortilla Chorizo Croquettes Lemon & Herb Polenta Market Vegetables
Sea salt & aioli Mojo sauce, potato crisp & aioli £3.5 £5
£8 £9
Dressed Leaf Salad Garlic & Parsley Fries
Prosecco Poached Pear Watermelon, Feta & Mint £5 £5
Whipped goats cheese, crushed walnuts & rocket Cracked pepper
£9 £10

Serrano, Rocket & Manchego
Toasted seeds & orange vinaigrette
£11

Pulled Beef Soft Tacos

Guacamole, salsa & chilli oil
£10.5 Mﬂ/ 0‘[?;] )

Choose a small plate as a starter or a selection for the table to share , . . . .. . . .
p f At Owen’s, we take the essence of classic English food and infuse it with the vibrant, aromatic spices of the

subcontinent. The result is a menu that is as diverse as it is delectable.

The name “Owen’s” is a tribute to our roots. Named after one of our grandfathers, our cuisine is a blend
of cultures, flavours, and traditions. In the last 20 years of his life, Grandad Owen spent his time in Spain,
where he fell in love with its bold, sun-soaked flavours. Our summer menu reflects this time and boasts tasty
Mediterranean styled small plates for sharing in addition to some of Owen’s classic dishes.

We welcome you into our extended family, and we look forward to becoming part of yours, sharing a passion for
great food, wine, and creating lasting memories.
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