
£9.5 each

V e g e t a b l e
Hummus and crudité VG

Spiced pumpkin and chicory salad V 

pickled f igs, orange vinaigrette

Burrata GF

caramelised f ig , pistachio, cherry molasses

Roast pumpkin & vegan feta salad VG/GF

pomegranate, baby spinach, mixed seeds 

Coconut yel low curry VG/GF 
jasmin rice, coconut crisps

F i s h 
Tuna “noodles” 
avocado, radish, yuzu

Classic prawn cocktail

Hot smoked salmon

Miso cod
pak choi, soy, sesame, stem ginger

Fish & chips
tartare sauce

M e a t
Serrano ham GF 
ricotta and f igs, spiced honey 

Beef Tagliata
wild rocket and chimichurri

Braised beef feather-blade GF 
sauce bourguignon, mashed potato

Crispy duck 
Puy lentils, root vegetables, braised 
red cabbage & apple

Gochujang chicken
salsa verde, N’duja butterbeans

Steak and triple cooked chips
béarnaise sauce

Cheeseburger sl ider

S w e e t
Tiramisu

Apple crumble

Crème brûlée

£9 each
Croque Monsieur
English ham, Ogleshield cheese, sourdough

Welsh rarebit V

sourdough

Buck rarebit V

sourdough 

Hot Dog
American mustard, Sauerkraut, 
crispy shallots 

Home House sl ider
smoky ketchup, tomato, lettuce, caramelised 
onions, pickles, fries

Halloumi sl ider V 
sweet chilli, roasted red pepper, 
avocado, fries

B ow l  Fo o d

2 0  P O R T M A N  S Q U A R E ,  M A R Y L E B O N E ,  L O N D O N  W 1 H  6 L W

L at e  Ni gh t 
Snac ks 

For any al lergy or intolerance information please 
ask a member of staff.

V - Vegetarian 
VG - Vegan
GF - Gluten Free

A 12.5% discretionary service charge wil l be 
added to your bil l .

Al l price inclusive of VAT.


