
F O O D
M E N UM E N U



A S I A N  B B Q  &  G R I L L

P R AW N  C R AC K E R S  	 4 .9 5
Smoked salt, sweet chilli & coconut dip.

E DA M A M E    	 4 .9 5
Soy maple, smoked salt.

ST I C KY  C H I C K E N 	 1 1.9 5
Crispy fried chicken thighs, Korean BBQ drizzle, chillies, sesame seeds, 		
spring onions, Asian slaw. 

C H I C K E N  SATAY	 9. 5 0
Pine nuts, herbs, satay dipping sauce.

B B Q  P O R K  S K E W E R  	 9. 5 0
Tamarind dipping sauce, pine nuts, herbs.

SA LT  &  P E P P E R  S Q U I D   	 1 1.9 5
Sweet chilli & coconut dip, herbs, lime, Asian slaw.

G I A N T  T I G E R  P R AW N  	 1 4 . 5 0
Thai red curry sauce, lime, locally made sourdough bread.
 - available

B U R R ATA	 1 2 .9 5
Soy & maple drizzle, pomegranate, mixed leaf salad, cucumber, 
spring onions, mango, dragon fruit, pine nuts, sesame seeds, 
locally made sourdough bread.  - available

PLANT PULLED DUCK TACO  	8 .9 5
Nashi pear, Asian slaw, herbs, spring onions, sesame seeds, gochujang cream, 	
kimchi, lime, crispy onions & pickled red onion.

KO R E A N  B E E F  TAC O  	 9.9 5
Nashi pear, Asian slaw, herbs, spring onions, sesame seeds, 	
gochujang cream, kimchi, lime, crispy onions & pickled red onion.

Our menu offers a unique fusion of contemporary 
Asian & succulent BBQ flavours. With dishes crafted 
from fresh, high-quality ingredients and working with 
local suppliers.

Chargrilled, gochujang glaze, spring onions, chillies, sesame.
B B Q  C H I C K E N  W I N G S    

• 	 6  W I N G S 	 8 .9 5

• 	 1 2  W I N G S 	 1 5 .9 5

• 	 2 4  W I N G S 	 2 5 .9 5

T E R I YA K I  1 / 2  C H I C K E N    	 1 8 .9 5
Grilled 1/2 chicken, lime, sesame seeds, Asian slaw, jasmine rice, 		
teriyaki dipping sauce.

SW E E T  N ’  K I C K I N  C H I C K E N  	 1 8 .9 5
Fried chicken fillet bites & stir fried vegetables tossed in sticky 	
gochujang sauce, spring onions, jasmine rice.

S M O K E D  D U C K  SA L A D    	 1 7.9 5
Soy & maple drizzle, pomegranate, mixed leaf salad, cucumber, 		
spring onions, mango, dragon fruit, pine nuts, sesame seeds.

SOY & MIRIN CHICKEN SKEWERS    	2 1.9 5
Char-grilled chicken thigh fillets, spring onions, red pepper, teriyaki dipping 
sauce, mixed leaf salad, cucumber, sesame seeds, pomegranate, flatbread.

D I RT Y  L E E  B U R G E R 	 2 1.9 5
Smashed beef patties, locally made brioche buns, beef bulgogi, slow cooked BBQ 
pulled beef, Emmental cheese, gochujang cream, lettuce, Asian slaw, tomato, 
Sidewinder frites.  - available

C R I S PY  D U C K  L EG  B AO S  	 19.95
Confit British duck leg, hoisin, pickled ginger, spring onions, 3 steamed bao buns, 
furikake (seaweed & tuna flakes, soy sauce, sesame seeds) & cucumber.

T H E  L A N D

S T A R T E R S M A I N S

J A PA N E S E  F I S H  &  F R I T E S  	 1 9.9 5
Bonito tempura haddock, sesame seeds, lime, ginger tartar, pickled ginger, 	
sidewinder frites, teriyaki dipping sauce, furikake.

KO R E A N  S P I C E D  SA L M O N    	 2 0.9 5
Stir-fried vegetables, lime, sesame seeds, spring onions, 		
gochujang glaze, jasmine rice, furikake.

T H E  S E A

KATSU CHICKEN CURRY	 1 8 .9 5
Crispy panko coated chicken, katsu curry sauce, jasmine rice, 		
Asian slaw, sesame seeds, furikake.

MASSAMAN 
Mild aromatic curry, simmered in coconut milk, jasmine rice, Japanese aubergine, 
seasonal vegetables, thai basil, lemon grass.

Smoked Local Duck breast 2 1.9 5  | Local Lamb Shank 2 4 .9 5

THAI RED CURRY  
With jasmine rice, shallot, galangal, thai red curry sauce, thai basil & 		
seasonal vegetables, lemongrass.

Smoked Local Duck breast 2 1.9 5  | Local Lamb Shank 2 4 .9 5

C U R R I E S
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ST I C KY  F I L L E T  SALAD       	 1 5 .9 5
Plant based fillet, pomegranate, mixed leaf salad, cucumber, spring onions, 
mango, dragon fruit, pine nuts, sesame seeds, soy & maple drizzle.

V EGA N  B U R G E R     	 1 8 .9 5
Crispy panko coated  plant-based pattie, gochujang cream, vegan cheese, 	
brioche style vegan bun, lettuce, Asian slaw, beef tomato, Sidewinder frites.

V EGA N  K AT S U  C U R RY     	 1 7.9 5
Crispy panko coated plant based fillet, katsu curry sauce, jasmine rice, 		
Asian slaw, sesame seeds.

V EGA N  M A S SA M A N  C U R RY   	 1 8 .9 5
Plant based fillet in a mild aromatic curry, simmered in coconut milk, jasmine rice, 
Japanese aubergine, seasonal vegetables, thai basil, lemon grass.

V EGA N  R E D  T H A I  C U R RY   	 1 8 .9 5
Plant based fillet with jasmine rice, shallot, galangal, thai red curry sauce, thai 
basil & seasonal vegetables, lemongrass.

T H E  P L A N T S

S I D E W I N D E R  F R I T E S       	 4 .9 5

ST E A M E D  J A S M I N E  R I C E       	 4 .9 5

ST I R - F R I E D  V EG E TA B L E S       	 4 .9 5

KO R E A N  M AC  ‘ N ’  C H E E S E    	 4 .9 5
Kimchi, sesame seeds, Korean spiced cheddar cheese sauce,  Italian hard cheese, 
spring onions.

HOUSE SALAD      	 6 .9 5 	
Soy & maple drizzle, pomegranate, mixed leaf salad, cucumber, 
spring onions, mango, dragon fruit, pine nuts, sesame seeds.

L OA D E D  T R U F F L E  F R I E S   	 7.9 5
Italian hard cheese, truffle oil, crispy onions, spring onions, furikake.

P U L L E D  B E E F  M AC  ‘ N ’  C H E E S E  	 7.9 5
Kimchi, sesame seeds, Korean spiced cheddar cheese sauce,  Italian hard cheese, 
spring onions.

S T E A K S
All our steaks are glazed in bone marrow garlic butter & Japanese pepper (steaks can be 
served unglazed). Served with Sidewinder frites, teriyaki king oyster mushrooms, glazed 
grilled tomato & an iceberg wedge dressed with Italian hard cheese, pancetta, Caesar 
dressing, crispy onions.    |  - available. Alongside this please choose your sauce. 

T H E  G R I L L 1. P I C K  YO U R  ST E A K  - When ordering please let us know how you would like your steak cooked.
	 Classic	 Add S&T 

•	
28 Day Aged 8 oz  B I ST R O  R U M P  ST E A K 	 2 8 .9 5  	 3 3 .9 5

•	
28 Day Aged 1 0 oz  S I R L O I N  ST E A K 	 3 4 .9 5 	 3 9.9 5

•	
28 Day Aged 1 0 oz  R I B E Y E  ST E A K 	 3 6 .9 5 	 4 1.9 5

•	
14 Day Aged 8 oz  F I L L E T  ST E A K 	 3 7.9 5 	 42.95

O N  T H E  S I D E

F O R  T W O  T O  S H A R E
5  M E AT  B B Q  P L AT T E R   		  6 9.9 5
Teriyaki ½  chicken, 8oz bistro rump, spiced lamb shank, a giant tiger prawn, smoked local duck breast,
lime, Asian slaw, jasmine rice, sidewinder frites, peppercorn & suntory whisky sauce, teriyaki sauce.
  - available

14 day aged 2 8 oz  C H AT E AU B R I A N D    		  8 4 .9 5
Teriyaki king oyster mushrooms, glazed grilled beef tomatoes, Sidewinder frites & 2 dressed iceberg
wedges & 2 sauces of your choice.  - available

BAHA'S LUXURY STEAK BOARD   		  109.95
14 day aged 28oz chateaubriand served with a bottle of a pairing Don Jacobo Rioja red wine,
a giant tiger prawn in bone marrow garlic butter, teriyaki king oyster mushrooms, glazed grilled beef 
tomatoes, stir-fried vegetables, sidewinder frites, Korean spiced mac‘n’cheese with slow cooked BBQ
pulled beef, 2 side dressed wedges & 2 sauces of your choice.   - available

ENJOY THE FULL EXPERIENCE
With any sharing steak add our Lyth Valley Damson Blossom Cheesecake dessert to share.	 5.00

2 .C H O O S E  YO U R  SAU C E :

•	 Peppercorn and Suntory whisky 
•	 Gochujang bearnaise

E X T R A  S A U C E
Add a smoky sensation or fiery kick to your meal for 2 .9 5  e ac h
•	 Peppercorn & Suntory whisky sauce 
•	 Gochujang bearnaise
•	 Nam Jim sauce 
•	 Creamy mushroom sauce 
•	 Teriyaki sauce  

Add S&T: To your classically served steak add Surf & Turf (S&T) includes 
a giant tiger prawn cooked in bone marrow garlic butter. 

We delight in working with our suppliers to 
pick delicious cuts for our grill menu & invite 

you to enjoy one of the fantastic dishes or 
sharing options available.

Our blend of classic & Asian flavours 
creates a exciting and unique offering for 

Bowness on the shores of Lake Windermere.  

•	 Creamy mushroom  
•	 Nam Jim (citrus, chili, garlic & herbs)    
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Locally sourced ingredients from in & around Cumbria.

Our Chefs signature dishes.

Key:
  Vegetarian   |     Vegan   |     Gluten free |    Nut free   |     Dairy free

Allergies & Dietaries
Whilst we endeavour to ensure that our produce is free from allergens 
as described for each dish, we cannot completely guarantee safety 
from trace transference, particularly for severe cases. If you have a 
food allergy, intolerance, or coeliac disease - please speak to our staff 

about the ingredients in your food and drink before you order. 
Thank you.


