
FISH & SEAFOOD 

Atlantic Cod 
Craft beer batter, skin on fries, crushed peas

Cured Chalk Stream Trout 
Beetroot and seasonal citrus salsa, frisée

Fish Pie 
Cod, smoked haddock & salmon, golden mash 
topping

Salmon Poke Bowl 
Avocado, kimchi cabbage edamame

Salt & Pepper Chilli Squid Salad 
Thai chilli sauce

VEGETARIAN & VEGAN

Jackfruit & Pumpkin Curry (GF, VE) 
Coconut rice, crispy shallots

Mac ‘n Cheese 
Toasted garlic breadcrumb 

Ricotta Gnocchi 
Brown butter, crispy sage

Salt & Pepper King Oyster Mushroom (VE) 
Thai chilli sauce

Wild Mushroom Risotto 
Parmesan crisp

MEAT & POULTRY

Chicken Caesar Salad 
Smoked bacon, parmesan croutons

Chicken Fajitas 
Guacamole, salsa, sour cream

Chicken & Mushroom 
Dijon mustard, pastry topping

Lamb Kofta 
Cous cous, chilli sauce, garlic yoghurt, coriander

Steak & Chips 
Bearnaise sauce 

BOWLS

We follow good hygiene practices in our kitchen, but due to the presence of allergenic ingredients in some products, there is a small possibility that allergen traces may 
be found in any item. Food prepared on the premises may contain eggs, wheat, peanuts and nuts. Please inform us should you have any food allergies or intolerance. (V) Vegetarian | (VE) Vegan | (GF) Gluten Free

ALL INDIVIDUAL BOWLS 
£5.00 EACH

Orders must be placed five working days 
before the event date.Delicious and satisfying mini hot bowl meals, 

perfect as a light bite or pair with canapés & 
sliders for a more substantial offer.


