
£9.5 each

V e g e t a b l e
Watermelon & feta VG

soy & mint

Burrata V/GF

heritage beetroot, candied walnut

Poke bowl VG/GF

mango, edamame, tofu 

Keen's Cheddar soufflé V

black truff le

F i s h 
Smoked salmon parfait 
cucumber, clementine, dill

Bluefin tuna tartare 
avocado, wasabi, wontons

Lobster & crayfish risotto
sea herbs

Miso cod GF

pak choi, soy, sesame

Fish & chips
tartare sauce

M e a t
Norfolk Bronze turkey leg
savoy cabbage, chestnuts & pancetta

Gochujang chicken
jasmine rice, spring onion, sesame

Braised ox-cheek GF

smoked pancetta, potato purée

Crispy duck salad GF

radish, ginger, coriander

Dry-aged sirloin steak GF

chips, béarnaise sauce

£9 each
Cheese & ham toastie
smoked ham hock, Gruyère cheese

Shiitake mushroom bao bun VG/GF

hoisin, cucumber

Fish & chips
tartare sauce

Hot Dog
caramelised onion, American mustard, 
crispy shallot 

Home House sl ider
cheese, tomato, pickle

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

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.


