BALHAM
BOWLS CLUB

5

Est. 1893

Sunday Roasts until 9pm

TO SHARE

Nocellara olives 4.0 (vg) Focaccia & butter 6.0 (v)

SMALL PLATES

Hummus, harissa chickpeas, flatbread (vg) 7.0
Chilli & garlic king prawns, toasted sourdough 12.5
Spiced aubergine, coconut yoghurt, pomegranate, flatbread (vg) 9.0
Potted smoked mackerel, cornichon, toasted sourdough 8.5
Roasted beetroot tartare, goat’s cheese mousse, sunflower seeds, balsamic (vg) 8.5
Crispy chicken, Korean ketchup, onion seeds 9.0

Pear, pecan & chicory salad, Roquefort dressing (v) 9.0

ROASTS

Served with seasonal vegetables, roast potatoes, Yorkshire pudding & gravy

All of our meat comes from London’s finest independent butcher, HG Walter

Chef’s Roast - trio of chicken, pork & beef 28.0
35 day dry-aged grass fed sirloin of Hereford beef 24.0
Duroc free-range pork belly 21.0
Roasted thyme & lemon chicken supreme, pork, sage & onion stuffing 21.0

Beetroot, nut & squash Wellington (v) (vg on request) 19.0

MAINS

Fish & Chips- cider-battered North Sea haddock, triple cooked chips, mushy peas, tartare sauce 19.0

Pear, pecan & chicory salad, Roquefort dressing (v) 9.0 / 16.0

SIDES
Cauliflower cheese to share (v) 8.0 Sage & onion pork stuffing 3.0
Roasties 6.0 Pigs in blankets 6.5
Sunday vegetables 6.0 Skin-on fries (vg) 5.5
\U/ BALHAM BOWLS CLUB IS PROUDLY PART OF THE URBAN PUBS & BARS FAMILY.

P B We cannot guarantee the absence of traces of nuts or other allergens. If you have any dietary requirements or allergies, kindly inform a
/””\ member of our team. An optional 12.5% service charge will be added to your bill - all of which goes to our staff. (V) vegetarian (VG) vegan
2014



