
AT BOW WINE VAULTS
SPRING

SMALL PLATES
3 Maldon oysters, shallot vinegar (gf) 15.00

Home baked bread, confit garlic butter 6.00

London’er smoked Scotch egg, piccalilli 10.00

Welsh Rarebit, wholegrain mustard, Worcestershire sauce 9.00

Bow Wine Vaults sausage roll, chilli jam 10.00

Crispy pork belly bites, Jakes Cider gravy 10.00

Pigs in blankets, honey & wholegrain mustard 9.00

Tempura cauliflower, sweet chilli sauce (ve) 9.00

Crispy monkfish cheeks, herb mayonnaise 12.00

River Test cured trout, pickled shallots, cucumber, horseradish cream (gf) 12.00

www.balfouratbow.com | @bowwinevaults
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.

SEASON’S TIPPLES
Leslie’s Gold NV 8.50

Leslie’s Sparkling Flight 12.00

Leslie’s Brut NV 8.50

Still Wine Flight 15.00

WHILE YOU WAIT
Homemade crisps (ve/gf) 4.00

Pink peppercorn mixed cashews & peanuts (ve/gf) 5.00

Rosemary & garlic olives (ve/gf) 6.00

PLATES
Neals Yard Dairy English cheese plate; Pitchfork Cheddar, Pensvey Blue, Dorstone, Baron

Bigod, chutney, biscuits, pickles, celery 14.00

Moons Green Kent charcuterie plate; Beef Bresaola, Coppa, Rosemary & garlic saucisson,

mushroom & truffle saucisson, house pickles, cornichons, bread 18.00

All available to purchase individually

BALFOUR SHARING PLATE
Selection of Neals Yard Dairy cheeses & Moons Green charcuterie, olives, bread, grapes &

house pickles 45.00


