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Bowl Food Menu

Served Hot

Meat

Chilli Con Carne (gf)
Rice, cheese and sour cream

Braised Beef (gf)
Bubble and squeak

BBQ Pulled Pork Slider
Red cabbage slaw and sour cream

Pork and Leek Sausages
Mustard and herb mash, sticky onion jus

Ripped Belly of Pork (gf)
Red cabbage, english mustard mash, crackling crumb

Thai Green Chicken Curry (gf)
Jasmine rice

Smokey Chicken Gumbo
Sweet potato mash with tomato, spring onion and parsley salad

Chorizo and Chicken Paella

Slow Roasted Shoulder of Lamb (gf)
Creamy mash, braised baby onions

Lamb Korma (gf)
Pilaf rice

Moroccan Lamb Tagine
Minted cous cous, preserved lemon

Vegetarian

Mac ‘N’ Cheese (v)

Roast Cauliflower (ve/gf)
Spiced lentils, sweet and sour purée

Green Herb and Edamame Bean Risotto (ve/gf)
Rice crackling

Red Pumpkin Curry (ve/gf)
Jasmine rice, Thai basil

Aubergine Parmigiana (ve/df)

Spiced Chickpea, Feta and Provencal Vegetable Ragu (v/gf)
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Fish

Hot Smoked Salmon (gf)
Lemon crushed potatoes, pea vinaigrette

Confit Mojito Salmon (gf)
Fennel and radish slaw

Black Crusted Cod
Cashew pilaf, spiced yoghurt

Creamy Fish Pie

Korean Crab Cakes
Sticky rice and Korean dressing

Served Cold

Meat

Carpaccio of Beef (gf)
Rocket, parmesan, truffle oil

Sundried Marinated Sirloin of Beef
Panzanella salad

Chicken Caesar Salad (gf)
Parmesan, anchovies

Vegetarian
Beefroof, Butternut and Goat's Cheese Salad with Spring Onion (v/gf)
Quinoa, Edamame, Courgette and Lemon Salad with Spring Onion and Herb Oil (ve/gf)

Greek Salad (v/gf)
Feta cheese, Kalamata olives

Panzanella Salad (ve)
Croutons, fomatoes, basil and olive oil

Pear, Walnut, Gorgonzola Salad (v/gf)
Lemon vinaigrette

Desserts

Tiramisu

Lemon posset

Profiteroles filled with whipped cream
Rhubarb crumble sundae shofts
Pimms jelly

Cosmopolitan jelly

Mini strawberry cheesecakes
Creme brilée

Mini apple tart

Lemon meringue tartlets

Eton mess

Chocolate mousse

Sherry trifle

Banoffee pie

Mini freacle tarts



