THE
BOWER HOUSE

Tasting Menu - September 2026

Tasting menu - £60 | Wine pairing - £35 | Fine wine pairing - £80

Cornish tuna tartare, confit lemon, watermelon, black olive, feta
Wine: A.A. Badenhorst Secateurs Chenin Blanc, Swartland, South Africa 2025

Fine wine: Chateau Lespault-Martillac, Pessac-Léognan, France 2020

Brittany quaﬂ, sweetcorn, giroﬂcs, tarragon
)
Wine: Dominique Morel Chiroubles, Beaujolais, France 2023

Fine wine: Millot Les Buissons Certaut Meursault, Burgundy, France 2022

Cornish lamb, smoked aubergine, courgette & tomato tart
Wine: Telaro Aglianico IGT, Campania, Italy 2022

Fine wine: Guillon ‘Les Crais’ chrey—Chamber[in, Burgundy, France 2021
or

Market fish, summer beans, cruffle, lobster sauce
Wine: Tenuta Altavilla Fiano di Avellino Villa Matilde, Campania, Imly 2024

Fine wine: Muré Riesling Clos St Landelin Grand Cru, Alsace, France 2022
Fig leat'ice cream, Cypriot olive oil
White peach souftlé, honey ice cream
Wine: Mount Horrocks Cordon Cut Riesling, Clare Valley, Australia 2022

Fine wine: Nyetimber Cuvee Chérie Demi-Sec, West Sussex, UK NV

Five cheeses, Bower House fruit loaf, quince

oprional course +£10




THE
BOWER HOUSE

Plant-Based Tasting Menu - September 2026

Tasting menu - £55 | Wine pairing - £35 | Fine wine pairing - £80

Heritage tomato, white peach, lemon verbena
Wine: A.A. Badenhorst Secateurs Chenin Blanc, Swartland, South Africa 2025

Fine wine: Chdteau Lespaule-Martillac, Pessac-Leognan, France 2020

Violet artichoke, summer beans, black olive
Wine: Gerard Bertrand Gris Blanc, Occitainie, France 2020

Fine wine: Muré Riesling Clos St Landelin Grand Cru, Alsace, France 2022

Charred summer cabbage, wild rice, sweetcorn, pepper, coriander
Wine: Telaro Aglianico IGT, Campania, Italy 2022

Fine wine: Guillon ‘Les Crais’ Gevrey-Chambertin, Burgundy, France 2021
Fig leaf ice cream, Cypriot olive oil
74% chocolate mille-feuille, sesame, miso, almond ice cream

Wine: Mount Horrocks Cordon Cut Riesling, Clare Valley, Australia 2022

Fine wine: Schloss Vollrads Riesling, Rheingau, Germany 2016




