
We are del ighted to present a selection of bowl foods, created to suit 
every occasion.

For ease of  reference, we have created separate categor ies:

COLD BOWLS

HOT BOWLS

DESSERT BOWLS

Al l  bowl food i tems are pr iced at  £11 per bowl or  you can choose f rom our 

packages below:

£20 PER PERSON | 2 BOWLS

£40 PER PERSON | 4 BOWLS

£60 PER PERSON | 6 BOWLS 

For a bowl food recept ion,  we recommend two hot,  two cold and two desserts per person. 
Bowl food a lso makes a great addi t ion to canapés and food stat ions.

Al l  menus are subject  to seasonal i ty  and can change according to market avai lab i l i ty.

For food a l lerg ies and into lerances,  p lease speak to a member of  our team about your 
requi rements before order ing.  A fu l l  l is t  of  a l l  a l lergens conta ined in each dish

is avai lab le on request.

A serv ice charge of  12.5% wi l l  be added to your b i l l , 
which is  d ist r ibuted to serv ice staff .

The bowl food selection has been created by our 
Executive Chef Rohit  Shenoy and his team.



(D) Contains dairy | (G) Contains gluten | (N) Contains nuts |  (V) Vegetarian | (VE) Vegan | (E) Contains egg

For food allergies and intolerances, please speak to a member of our team about your requirements before ordering. A full list of all allergens contained in each dish is available on request. 

A discretionary service charge of 12.5% will be added to your bill, which is distributed to service staff.

COLD BOWLS

 CRAB RILLETTES |  tabbouleh |  cav iar  |  papr ika tu i le  (D)

SALMON TARTARE |  lo l lo rosso |  avocado |  sorre l  cream (D)

CHICKEN TERRINE |  honey goat curd |  mango salsa |  gar l ic  cr isp (N,E)

BURRATA |  her i tage tomato |  lovage pesto |  molasses |  f ig leaf  o l ive o i l  (D,V)

QUINOA |  courgette |  sweet potato |  pomegranate |  hazelnut |  herbs (D,N,V)

GLASS NOODLES |  crunchy vegetables |  bok choy |  sh i i take |  wasabi  soy |  cor iander (V,G)

HOT BOWLS

STEAK |  chips |  béarnaise |  watercress (D,E)

 LAMB NAVARIN |  broccol i  purée |  f regola (D,G,N)

CHICKEN CAFREAL |  rosemary mash |  red wine jus

SCALLOP |  caul i f lower purée |  lemon pear ls |  cor iander (D)

 FALAFEL |  broad bean hummus |  tzatz ik i  (D,V)

RISOTTO |  asparagus |  garden peas |  aged parmesan (D,V)

DESSERT BOWLS

RICE PUDDING | roasted rhubarb | tarragon | cardamom (D)

CHOCOLATE SUNDAE | mousse | brownie | crumble | caramel sauce (D,G,N,E)

ETON MESS | strawberry | crème diplomat | meringue | gel (D,E)

CLAFOUTIS | mixed berries | apple | flaked almonds (D,G,N,E)


