Bowl food

Fish

Hot smoked salmon and quail’s egg nicoise salad (c)

Roast bream, fennel & tamarind, Fresh green chutney (c)

Seared market fish with smoked mash, summer greens, chive cream sauce(h)

Lebanese spiced coley, spinach, mussels, giant couscous, tomato and apricot
sauce (h)

Meat

Free range Chicken, St Ewe’s egg, baby gem, crouton, Old Winchester, Caesar
dressing (c)

Herefordshire short rib, kale, creamed mash and jus (h)
Cannon of new season lamb, peas puree, lemon thyme pomme anna and olive jus (h)

Pressed belly of slow cooked pork with smoked apple & crispy skin air bag (h)

Please note all prices are per person and exclusive of VAT

Minimum order of 20 portions.
4 bowils per person £29.75
6 bowls per person £32.50

Vegetarian

Heritage tomato, torn basil, buffalo mozzarella and pesto ciabatta croute (c)
Spiced squash & broccoli salad, dukkah & coconut yoghurt (Vg)(c)

Wild mushroom and truffle risotto with parmesan shard (h)

Shitake mushroom and glass noodle salad with soy and sesame (c)

Desserts

Classic sticky toffee pudding with creamy butterscotch sauce
Mango and Passion fruit cheese cake

Strawberry and basil Pannacotta, almond stressel
crumble warm pineapple tatin with clotted cream



