
EVENING

BOWL FOOD MENU

Roasted cod, butter beans, smoked bacon & summer cabbage & chive oil
Steamed haddock, smoked salmon & dill cream & crushed Jersey royals

Tuna niçoise salad & balsamic dressing
Salmon fishcake, pickled cucumber, warm tartare sauce & crispy potato

Mussels, fennel, carrot, tomato & parsley oil

FISH

Slow-cooked smoky lentil & beef bolognese, trofie & Parmesan
Soy, honey & ginger chicken, pak choi, rice & chilli sauce

Feta, hazelnut & chorizo-stuffed turkey escalope, hummus dressing & roasted onions
Jerk chicken thigh, coconut rice & beans & sweetcorn dressing

Rolled lamb shoulder, shitake mushrooms, carrot purée & tomato dressing
Pork belly croquettes, saffron aïoli & chilli slaw

Bang bang chicken skewers, sweet potato fries & curry oil
Scouse, crusty bread & pickled beetroot

Chicken katsu curry, egg noodles & sesame carrots
Korean beef bao bun & sweet chilli slaw

MEAT

Wild mushroom gnocchi, Parmesan, truffle & oregano
Tandoori-roasted cauliflower, chickpea & tomato curry sauce & braised rice
Pesto halloumi fritters, guacamole, torched corn & smoked sweetcorn purée
Lentil & sweet potato kofta, Moroccan spiced cous cous & harissa dressing

Roasted squash pastilla, golden raisin & goat’s cheese dressing
Chermoula squash, chickpeas, coriander oil & pulled jack fruit

VEGETARIAN


