
BOWL FOOD 

Hot 
Boneless pork ribs, puffed crust, black rice, sweet fruit glaze 
Crab and sea trout fish cake, wilted greens, preserved lemon aioli 
Pan-fried bream, winter green risotto, crispy seaweed 
Shawarma chicken, roast vegetable skewer, verbena pesto 
Sticky braised beef, creamy mash, sour cherry jus 
Swiss cheese croquette, torched cauliflower and seeds (v) 
Wild mushroom casserole, artichoke foam, sea salt biscuit (v) 
Vegan potato gnocchi, roast chestnuts, sage oil (ve) 

Cold 
Confit sea trout, watercress aioli, pickled turnip 
Crispy shredded beef, Thai vegetable rice, galangal sauce 
Smoked chicken, cashew, spinach and pancetta 
White crab Caesar, brown crab mayo, red gem, soft quail egg 
Celeriac slaw, Granny Smith jelly, house seeds, land cress (v) 
Parmesan cream, pickled golden beets, sesame brittle (v) 
Whipped goat’s curd, smoked beets, seeds (v) 
 

Dessert 
Orange and cardamom mousse, rose pistachio, honeycomb (v) 
Sticky ginger cake, salted caramel sauce, vanilla cream (v) 
Creamed rice pudding, poached cinnamon pear, speculoos biscuit (ve) 
Hot chocolate brownie, mocha mousse, cocoa nib crunch (ve) 
Mulled roast fruit, apple cream, spiced shortbread (ve) 
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