
 
 

Bowl food 
 

In a nut shell, bowl food is relaxed eating, all that remains is 
for you to lift your spoon and eat with pleasure 

 
 
 

Salads 
Baby mozzarella, aged balsamic and rocket (v) 

Crispy duck, bean sprout, coriander and sesame seed 
Seared beef, watercress and blue cheese 

Roasted beetroot, goats cheese and marjoram (v) 
£4.00 per bowl 

 
 

Something lighter 
Steamed linguini Carbonara 

Roasted pumpkin, feta and mizuno leaves (v) 
Vietnamese noodle and peanut salad (v) 
Salmon and vine tomato Caesar salad 

£4.50 per bowl 
 
 

More substantial 
Cumberland sausage, creamed potato, sticky onions 

Four hour braised beef daube, champ potatoes 
Chicken, tarragon and sherry fricassee, pilaf rice 

Lamb and apricot Tagine, harissa cous cous 
Chilli con carne, soured cream and herb rice 

Smoked haddock kedgeree, curry sauce 
Miso black cod, stir fried bok choi 

Cumin scented chick peas, baby spinach (v) 
English pea, mint and parmesan risotto (v) 
Braised beef pepper pot, bread dumpling 

Chilli con carne, braised rice, bitter chocolate, sour cream 
Thyme roasted chicken “bourguignon” 

“Bang Bang” chicken, coriander sticky rice 
Somerset pork, apple mash, calvados sauce 

Cannizaro meat balls, short spaghetti, parmesan 
Roasted artichokes, mozzarella, soft polenta 

Mushroom and spinach stroganoff, wild rice 
£5.00 per bowl 

  

 Cannizaro House 



 
 

Sweets 
Eton Mess 

Trifle 
Vanilla and Coconut Rice Pudding 

Individual steamed Christmas pudding, brandy anglaise 
Creamed rice pudding, roasted vanilla strawberries 

“Spotted Dick” cinnamon custard 
Sticky toffee pudding, toffee sauce, clotted cream 

Black forest gateau, griottine cherries, Chantilly cream 
Panettone bread and butter pudding, crème patisserie 

£4.00 per bowl 
 
 

We cannot guarantee that these dishes have been prepared 
in a nut free environment 

 
 

 

 

 


