
 

PLEASE INFORM YOUR SERVER IF YOU HAVE ANY ALLERGIES OR SPECIAL DIETARY REQUIREMENTS 

 

 
 

PRIX FIXE MENU  
2 Courses  £2 0  / 3 courses £ 2 5  

 
Starters  

 

SOUP OF THE DAY  

Sour dough  Bread,  B utter  
 

SALMON 
Cured salmon  tart let ,  edamame,  har issa,   

 bas i l  caviar  
 

BRIE 
Fr ied  br ie ,  caramel i sed cau l i f lower  pur ée,   

walnut  ketch up,  b lack  t r uff le  
 

CRISPY CHICKEN WINGS  
Cochujan g butter ,  spr ing  on ions ,  

sesame seeds  
 

MUSHROOM  
Mushroom cr oquettes,  t r uff le  mayo,   

parmesan  

 
 

MAINS 
 

THE BOWERY BEEF BURGER  
8oz  b eef  patty ,  toasted bap,  smoked j a lapeno ch eese,   

Nduja  mayo,  tomato,  let tuce,  cheese sauce ,  chun ky ch ips  
 

FISH AND CHIPS  
Bel l ’s  Brewery  beer  battered haddock ,  h and c ut  chunky ch ips,   

homemade t artare,  pea ve louté,  charr ed l emon  
 

SEABASS  
Sea B ass,  caul i f low er ,  h ummus,  chor izo,  par sn ip cr isps  

 

CHICKEN  
Roast  ch icken  bal lot ine,  pork  sausage stuf f in g,   

Jerusa lem art ichoke,  hen of  wood mushroom,   

but ter  sauce,  lemon th yme emuls ion ,  cr i spy  sk in  
 

10oz FLAT IRON 
Chunky ch ips,  pepper  sauce  

 

RISOTTO  

Pumpk in  r i sotto,  tempur a w i ld  mushrooms,   

toasted a lmonds,  cr i spy  sage  

 

  

Desserts 
 

GINGER STICKY TOFFEE PUDDING  
Rich  toffee  sauce,  cr i sp g inger  snap,   

caramel i sed f ig ,  van i l la  ice cream   
 

R ICE PUDDING  
Vani l la ,  candy  pear  sorbet ,  r oasted pear ,  tu i le   

 

CHOCOLATE MOUSSE BROWNIE 
Tonka bean  ice  cream  


