
bowl food selector list 2011 | �6.50 per bowl

middle white rare breed sausage
mash, onion gravy

fish ‘n’ chips (served in cones) 
tartar sauce 

slow braised beef
guinness, horseradish mash

salad de fruits de mer
octopus, tiger prawns, ratte potato, pistou

fish pie
crayfish,prawns,haddock,salmon,tarragon sauce.

pumpkin & goats cheese risotto (v)
parmigiana reggiano, baby spinach, extra virgin oil 

cep & winter truffle risotto (v)
cep, oyster & chanterelle mushrooms, gremolata, parmesan

shellfish cocktail 
crayfish, atlantic prawns, brown shrimps, baby gem 

coq au vin
goosnargh chicken, pancetta, pearl onions, burgundy wine, buttered mash 

‘london particular’
yellow split pea, smoked gammon stew

pot roast salt marsh lamb
lentils, pickled red cabbage

braised venison shoulder bourguignon
pommes puree, pancetta, pearl onions

irish stew
celery salt, parsley

jane grigson’s curried root vegetable stew (v)

north atlantic fish chowder
fennel & saffron

goosnargh free range chicken pie
flat field mushrooms, puff pastry



cornish hake
lobster & cornish crab chowder

young cauliflower & spinach ‘rarebit’ (v)

dessert bowls
petit pot au chocolat
cr�me fraiche, grue de cocoa tuile

pink grapefruit, orange & champagne jelly
passion fruit sorbet, orange blossom tuile

fruit & nut crumble 
seasonal fruits, cr�me anglaise 

banoffee sundae
butterscotch ice cream, bananas, toasted almonds, caramel

eton mess
chantilly cream, meringue, raspberries 

baked apple sorbet 
shortcake 


