BOWL FOOD

MEAT

Beef Bourguignon, bacon, mushroom, red wine,
mash potato 675 kcal
£9

Spiced braised lamb shoulder, pickled red
cabbage, cous-cous, coriander yoghurt,
pomegranate 492 keal
£9

Crispy duck, bok choi, kohlrabi,
Thai style dressing, peanuts 810 kcal
£9

FISH

Salt & pepper squid, chilli, and lime 606 kcal
£9

Saku tuna poke bowl, avocado, quinoa,
edamame beans, wakame 899 kcal
£10

Fish & Chips, crushed peas,
fartare sauce 378 kcal
£9

VEGETARIAN

Chickpea panisse, courgettes,
tomato chutney (vg) 532 kcal
£9

Roasted cauliflower, pickled black berries,
hazelnut dukkha,raisin & caper relish (vg) 227 keal
£9

Fresh fusilli, wild mushrooms, chilli, parsley,
garlic, and parmesan (v/vg) 557 kcal
£9

DESSERT

Sticky toffee pudding, caramel sauce,
clotted cream 720 kcal
£9

Mini vegan sugar doughnuts, chocolate sauce
(vg) 112kecal (4 pieces)
£9

Créme Brulée 301 kcal
£9

Should you have any allergies or intolerances, please advise your server who will be happy to discuss them with you. Please note that whilst we minimise the risk of
cross-contamination, we handle allergenic ingredients throughout our kitchens and cannot guarantee any allergen-free dishes. Our vegan dishes are made to vegan
recipes but may not be suitable for guests with milk or egg allergies. Please kindly be advised a basket of bread and butter contains 392 kcal per 100 grams. (VG) -
suitable for vegan requirements / (V) - suitable for vegetarian requirements. Adults need around 2000 kcal a day. 13.5% service charge will be added to your bill.
Prices include VAT.



