THE

BOWERY

STARTERS

SOUP OF THE DAY 7
Sourdough Bread, Butter

STILTON TART 8

Stilton & Caramelised Onion, Walnut Pesto
Chicory Scalad

CHOWDER 9
Smoked Fish, Mussels, Prawns
Creamy Broth, Wheaten Bread

DUCK IO
Smoked Duck Breast, Brown Butter Salsify
Beet Purée, Liver P&té

SALMON 10

Teriyaki Cured Salmon, Winter Slaw, Black
Crackers, Horseradish Cream

PORK &
Spiced Pork Belly Bites, Plum Scuce
Chargrilled Plum Salsa

CRISPY CHICKEN WINGS 8.5
Sticky BBQ Sauce, Sesame Seeds, Smoked
Cheese Mayo

FROM THE GRILL

CARNBROOKES’” DRY AGED CHARGRILLED
BEEF, CHOICE OF SAUCE & SIDE.
ADD PRAWNS: 5

100z FLAT IRON 23
Marbled, Rich Flavour

8oz RIB EYE 34
Marbled Throughout, Full Bodied Flavour

100z RUMP 28

Lean Cut with a Pure Distinctive Flavour

100z SIRLOIN 35
Tender Succulent Cut, Strip of Crackling

8oz FILLET 38
Lean, Tender, Mouthwatering Delicate
Flavours

SAUCIS s 5

PEPPERCORN CREAM, RED WINE JUS
GARLIC BUTTER

MAINS

THE BOWERY BEEF BURGER 19

80z Beef Patty, Toasted Bap, Smoked Bacon
Cheddar Cheese, Beef Tomato, Baby Gem
Onion Rings

FISH AND CHIPS 18

Bell’s Brewery Beer Battered Haddock, Hand
Cut Chunky Chips, Homemade Tartare, Pea
Velouté, Charred Lemon

PORK 18

Caramelised Pork Belly, Sauerkraut
Maple & Apple Jus

CHICKEN 19
Oven Roast Chicken Supreme, Spicy Pork
Sausage Casserole, Charred Polenta

VENISON 20
Lightly Crumbed Venison, Black Pudding Mash
Red Kale, Wild Mushroom Cream

COD 20
Pan Fried Cod, Salt Baked Celeriac, Jerusalem
Artichoke, Samphire, Truffle Cream

RISOTTO 18

Roast Butternut & Red Pepper
Root Vegetable Crisps

SIDES

CHAMP 5

HAND CUT CHUNKY CHIPS 5

SKINNY FRIES 4.5

ROAST POTATOES 5

CHARRED TENDERSTEM, ANCHOVIE BUTTER 6
SALT & VINEGAR ONION RINGS 5

CHAR GRILLED HISPI CABBAGE 6
BACON & CHESTNUT BUTTER

TASTE OF ULSTER MEMBER 2024/2025
WE ARE DELIGHTED TO WORK ALONGSIDE

THESE LOCAL SUPPLIERS:

MEATS: CARNBROOKE MEATS

FISH: KEENANS

VEGETABLES: EGLANTINE FARM

DAIRY: DRAYNES FARM

PLEASE INFORM YOUR SERVER IF YOU HAVE ANY ALLERGIES OR
SPECIAL DIETARY REQUIREMENTS



