BALFOUR

AT BOW

<+—« ADRINKTOSTART o»—08

PASSION FRUIT MARTINL 12.00 OLD FASHIONED 12.00 ESPRESSO MARTINL 12.00
Sharp passion fruit liqueur and sweet  Made with bourbon, lightly sweetened with Vodka blended with velvety coffee ligueur
vanilla vodka, A celebration of flavour sugar and aromatised with bitters. to create a rich and silky cocktail with a

with a fun & fruity kick, a modern classic. Perfectly balanced. hint of vanilla. Made with real coffee.

CLASSIC NEGRONL12.00 LESLIE'S APEROL SPRITZ 14.00 KENTISH GARDEN F1Z7 14.00

Equal parts Tanqueray 10, Martini Leslie's Reserve Gold, Aperol, a splash of  Leslie's Reserve Gold, a splash of soda
Rosso, Campari, garnished with a fresh soda water, garnished with a fresh water, St Germain, Bombay Saphire gin,
slice of orange slice of orange apple juice

<+——<« QOYSTERS & BALFOUR BUBBLES o»—

Why not enjoy some oysters and a glass of our very own fizz, choose between:
Garlic & Parmesan crust baked Maldon oysters with lemon aioli or Day Boat Maldon
oysters with shallot vinaigrette

3 oysters for £12 with a glass of Leslie's Reserve Gold for £20.50
6 oysters for £24 with a glass of Leslie's Reserve Gold for £28.50
12 oysters for £44 with two glasses of Leslie's Reserve Gold to share for £58

<+——« SMALL PLATES o»—o0o

Garlic & Parmesan crust baked oysters, lemon aioli 3/6 1/18
Day Boat oysters with shallot vinaigrette 5/6 1/18
Pulled beef croquettes, creamy mash, red wine jus 8.00
Teriyaki pork belly bites, chilli, spring onion 9.00
Classic scotch egg 8.00
Sausage roll 7.00
Jake's IPA rarebit, toasted sourdough 9.00
Tempura cauliflower, sweet chilli sauce 8.00
Devilled Cornish whitebait, house tartare sauce 9.00

www.balfouratbow.com

If you suffer from allergies please let a member of staff know before ordering. We offer gluten-free and vegan options.
A discretionary service charge of 12.5 % will be added to your bill.




