THE
BOWER HOUSE

Set Lunch - Setpember 2026

Two courses & a glas& of' house wine - £30

Tl’lT’(’(’ courses & a gZQSS Of/lOUS(’ wine - £35

Breads

House sourdough & butter EI.S

Black olive tapenade swirl, cod’s roe £4

Starters
Chicken liver parfait, blackberr}p almond, chicory
Heritage tomato, white peach, lemon verbena (Vg)

Courgette risotto, basil, goat’s curd

Portland crab tart, smoked salmon, avocado, pink grapefruit +£7

Mains
Market fish, lecks, giroﬂes, rarragon
Cumbrian chicken, violet artichokes, confit lemon, black olive
Charred summer cabbage, wild rice, sweetcorn, pepper, coriander (Vg)

Cornish lamb, smoked aubergine, courgette & tomato tart +£8

Puddings
74% chocolate mille-feuille, sesame, miso, almond ice cream (vg)
Creme caramel, candied walnuts, orange & raisin ice cream
White peach souffle, honey ice cream (please allow 20 mins) +£6

Five cheeses, Bower House fruit loaf, quince +£6




THE
BOWER HOUSE

Set Supper - September 2026

T'LUO courses - £3()

ThT(’C courses - £35

Breads

House SOUl’dOUgh & butter EI.S

Black olive tapenade swirl, cod’s roe £4

Starters
Chicken liver parfait, blackberr}p almond, chicory
Heritage tomato, white peach, lemon verbena (Vg)

Courgette risotto, basil, goat’s curd

Portland crab tart, smoked salmon, avocado, pink grapefruit +£7

Mains
Markert fish, lecks, girolles, tarragon
Cumbrian chicken, violet artichokes, confit lemon, black olive
Charred summer cabbage, wild rice, sweetcorn, pepper, coriander (vg)

Cornish lamb, smoked aubergine, courgette & tomato tart +£8

Puddings
74% chocolate mille-feuille, sesame, miso, almond ice cream (vg)
Creme caramel, candied walnuts, orange & raisin ice cream
White peach souftl¢, honey ice cream (please allow 20 mins) +£6

Five cheeses, Bower House fruit loaf, quince +£6




