H ANS

BAR & GRILL

PRIVATE DINING - BOWL FOOD MENU

3 bowls per person £25 | 4 bowls per person £30 | S bowls per person £35

COLD BOWL FOOD

Hand-pressed Ham Hock Terrine

homemade piccalilli, sourdough croute

Heritage Beetroot Salad

Jjuniper oil, mustard & goats cheese ice cream

HOT BOWL FOOD
Slow Cooked Cinnamon Glazed British Saddleback Pork Belly

spiced red cabbage, and celeriac puree with a cider, mustard, and créme fraiche sauce

Slow Braised Feather Blade of Beef

creamed potato and a red current jus

Grilled Wild Mushrooms Truffle Infused Risotto

baby broad beans topped with crispy brussels and caramelised onions

Truffle Mac ‘N’ Cheese

Pancetta lardons and white truffle oil

SWEET BOWL FOOD

Mulled Wine Layered Trifle

Hans Chocolate Mousse

olive ol

Mincemeat Sticky Toffee Pudding

brandy cream

V - Vegatarian, PB - Plant-based

Prices are inclusive of VAT. A discretionary service charge of 12.5% will be added to your bill.
Vegetarian. Vegan options and other dietary requirements available on request.
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