SUMMER
AT BOW WINE VAULTS

SMALL PLATES

Mixed olives 6

Salted crisps 4.5

Wild mushroom arancini, pea puree (v) 7.5

Welsh rarebit, wholegrain mustard (v) 9

Halloumi Fries, sweet chilli Sauce (v) 9

Pigs-in-blankets, honey mustard sauce 9

Teriyaki pork belly bites, chilli, spring onion 12

Harissa spiced lamb croquettes, mint yoghurt 12

3 or 6 Maldon oysters, shallot vinegar (gf) 12 / 22

Balfour steak sandwich, horseradish mayo, caramelised onions 15

STARTERS

Cold tomato gazpacho soup, baked bread (ve) 10

Isle of Wight tomato bruschetta, toasted sourdough (ve) 12 add mozzarella 3
Warm goat’s cheese and caramelised onion tart, mixed leaf salad 12

Cured sea trout, pickled cucumlber, horseradish cream (gf) 13

Rye Bay scallops, charred pineapple, pea puree, crispy bacon (gf) 16

Crispy duck salad, watermelon, cucumber, feta 14 / 26

MAINS

Balfour beef burger, cheddar cheese, relish, lettuce, tomato, onion, fries 21

Mushroom ravioli, tarragon vegan butter, pine nuts (ve) 22

Chicken Milanese, tomatoes, rocket, parmesan, lemon 23

Pan-fried calves liver, crispy bacon, mashed potatoes, spring greens, Luke’s Pinot Noir jus (gf) 23
Classic Caesar salad, parmesan, anchovies, croutons 16 add chicken 8

Pan-fried Salmon Nicoise, new potatoes, green beans, tomato, olives, soft-boiled egg 25
Pan-fried sea bass fillet, samphire, new potatoes, crayfish & lobster sauce (gf) 26

Roasted rump of lamb, warm salad of peas, broad beans, Cornish new potato, mint & feta (gf) 29
Dry-aged Sirloin Steak, fries, chimichurri sauce (gf) 30

SIDES

Home-baked bread, confit garlic butter 5.5
Heritage tomato, shallot and basil salad 6
Green beans, shallots, mustard sauce 7

Fries (v/gf) 5.50

Tenderstem broccoli, chilli and garlic (ve/gf) 7

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.
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