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Bowl Food Menu

Butter Chicken Curry
served with Braised Pilau Rice, Mini Onion Bhajis, Mini Poppadoms,
Mint Raita, Mango Chutney and Micro Coriander
Mexican Beef Chilli
served with Steamed Rice with Sour Cream, Tomato Salsa and Lime and
Chilli Avocado topped with Toasted Flaked Almonds (Ve available)
Butternut Squash and Barkham Blue Cheese Risotto
served with Parmesan Crisp, Crumbled Walnuts, Black Truffle Oil and Red Amaranth
(Vegetarian)
Beef Bourguignon
served with Horseradish Mashed Potatoes, Pancetta Crisp,
Mini Watercress Dumplings and topped with a Micro Herb Salad

Tiger Prawn Pad Thai
served with Tamarind Chutney Toasted Peanuts, topped with
Crispy Fried Rice Noodles and garnished with Micro Coriander

Thai Red Lentil and Chickpea Curry
served with Chilli, Lime and Coriander Crushed Potatoes,
Crispy Nori and Micro Thai Basil (Vegan)
Korean BBQ Pulled Pork
served with Asian Slaw, Edamame Beans, Spicy Kimchi
and sesame seeds and Pea Tendrils
Lamb Moussaka
served with Gratin Aubergine, Crumbled Feta Cheese, Beetroot Hummus,
Toasted Pitta, Lemon and Herb Yoghurt, and garnished with Micro Sorrel
Roasted Chicken Thigh
with Creamed Savoy Cabbage & Bacon, Triple Cooked Parmentier Potatoes,
Crispy Bacon Bits and garnished with Baby Watercress
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All dishes £9.00 per person, minimum number x 20 ppl
We recommend choosing 3 options to build a balanced combination.

Please inform your server of any dietary requirements, intolerances or allergies



