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Bowl food menu

Hot Cold Desserts

Cumberland sausage, creamed potato, Shredded confit duck, Asian slaw, sesame dressing.  Mulled plums, gingerbread crumble
braised onion gravy, crispy shallots '

: Beetroot carpaccio, whipped blue cheese, walnut. (v i
Roasted chicken, sweet potato, tenderstem, p pp (V) | Vanilla cheesecake, rhubarb compote.

honey and mustard

London gin cured salmon, whipped creme fraiche, Island chocolate mousse, dulce de leche
. . ) samphire, lemon.
Roasted cod, peas, crispy potato rosti, gherkin P hazelnut.
dressing . o
Artichoke, mozzarella air dried tomato, Sunflower Sticky date toffee pudding, salted caramel.
pesto.

Lamb massamun curry, braised rice, coconut

and peanut Roasted pineapple, rum and black pepper.
Heritage carrot, ricotta, toasted seed pesto.

Sweet corn and sage gnocchi, charred corn, Cranberry and orange bread & butter
corn shoots (V) Flaked smoked trout, pickled ratte potato, yogurt, pudding, custard.
watercress.
Slow cooked Suffolk pork, burnt apple, braised
cabbage Smoked chicken, gem, parmesan, anchovies.
Sticky Shitakki mushrooms, jasmine, spring Rice noodle radish, soy, ginger, peanuts dressing.
onion (ve) (ve)

Aubergine and chick pea madras. Rice, chilli,
poppadoms (ve)

/@

VE = vegan G = Made without Gluten V = Vegetarian



