
Please speak to your server, prior to pre-ordering your meal, if you have any specific allergies or dietary requirements. 

Every effort is made to ensure our dishes are allergen free, but there is
a possibility of cross contamination in a busy kitchen environment.

(D) DAIRY | (EG) EGGS | (G) GLUTEN | (SL) SULPHITES

Menu
Tuesday 23rd to Tuesday 30th April 2024

  
 Starter
 Beef Tartare, Maderia jelly, Radish, Confit Egg Yolk (EG, G, SL)    

 Main Course
 Ale Braised Beef Cheek, Creamy Mash, Peas, Horseradish (D, G, SL)   

 Dessert
 Beef Suet Steamed Pudding, Brandy-Soaked Sultanas, Custard (D, EG, G, SL)  

Please note a discretionary service charge of 10% will be added to your bill.

THE SHELBURNE RESTAURANT
at Bowood

Celebrating


