BOWL FOOD

Smoked chicken caesar, crispy parma ham, aged parmesan

"~ Sweet pepper and coriander beef chilli, sweet potato wedges, sour cream

Old spot pork sausages, butter mash, roasced shallot gravy
Wild mushroom risotto, aged parmesan, rocket, olive oil
‘B?ilttermilk chicken burger, brioche bun, asian slaw, sweet chilli mayo
| Chorizo, cod and prawn paella with orzo pasta, basil oil, alloli
Chicken balti, pilaff rice, vegetable samosa, minted yogurt
Lamb and apricot tagine, cous cous, pitta
Char grilled courgette and aubergine melanzane, vine cherry tomatoes
Minted shepherd’s pie, glazed root vegetables

Roast braughing pork, sage and onion stuffing, orchard apple.chutney,

confit of
onions, bap
Mac and cheese, garlic and herb toasted brioche crumbs

(add one of the following, chorizo, seafood, wild mushrooms and 1é¢k) .

Sweet and sour chicken Hong Kong style, egg fried rice, prawn cracker.” , ®

Pulled pork bap, apple and celeriac slaw, bbq sauce
Fish and chips, sarsons vinegar, tartare sauce

Chicken and pimento burrito, sour cream, vine tomatosalsa

Chef in Thyme



BOWL FOOD

Prime beef burger, bap, salad, bourbon dressings
Lamb kofta, flat bread, greek yogurt, minc dressing, chilli flakes

-Thai prawn green curry, rice, pineapple and red onion salsa, spring
roll

Char sui pork, noodles, mango salad

Beetroot falafel, Israeli cous cous, pomegranate, balsamic herb

dressing
Yucatecan chicken, torcilla Crisps, mango salsa, drunken beans

Confit of pork belly, bubble and squeak, honeyed root vegetables,

cider sauce

Pizza, with various toppings from standard to something different

(smoked

salmon and candied fennel
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