
MENU



Crustacea

Fruits De Mer Platter   60.00
Poached baby lobster, Atlantic prawns, organic smoked salmon, 
dressed Cornish crab & Colchester oysters served on crushed ice 
with lemon, aioli, shallot & beetroot wine vinegar, Marie Rose sauce 
& rustic bread

 
 

 

Cold poached lobster    19.50
with fresh salad & buttered new potatoes

Hand dressed Devon crab   17.00
with sifted quails egg & chopped capers

1/2 Pint of Prawns   9.00
with confit garlic mayonnaise

1/2 Dozen Colchester Oysters  14.00
with shallot & beetroot wine vinegar

Dozen Colchester Oysters   24.00
with shallot & beetroot wine vinegar

1/2 Dozen Tempura Oysters   14.00
with sweet chilli jam



STARTERS

Glenarm organic smoked salmon  10.00
with smoked black pepper yoghurt & beetroot salt

Herb crumbed Capricorn goats’ cheese (v)  7.50
with quince jelly & marmalade chutney

Pan seared scallops  13.00
with poached cucumber, chilli, honey & coriander cress

Seafood bisque    8.00
with spring onions & crème fraiche

Game terrine    9.00
with buckshot tea

Atlantic Prawn & Crab Cocktail  8.50

Moules Mariniere   7.50

Chilled, upside down, Colsten Bassett
stilton cheesecake

   7.00



Fish

North Atlantic cod & chips   19.50
with mashed peas

Grilled Dover Sole   40.00

Natural smoked haddock   18.50
with creamed potatoes, leek puree & soft poached egg 

Gow’s salmon fish cakes
   

17.50
with cucumber & mint yoghurt, rocket & skinny fries

 

Pan fried fillet of sea bass

   

20.00
with spinach, pearl barley risotto & pesto

   

 

Lobster Frites

  

1/2

   

Whole
with garlic butter and skinny fries

  

20.00

 

40.00

   

Gow’s fish pie   18.00
with French beans

Moules frites    15.00

Pan seared loin of tuna   20.00
with sesame glass noodles & soy reduction

Pan fried ray wing   19.00
with capers and nut brown butter

Roast monkfish 21.50
with smoked bacon, port gravy & steamed spring greens



Meat

Veal Holstein    14.00
with fried egg, capers & anchovies  

Cumberland bangers ‘n’ bubble   13.00
with fried onions & gravy

Dry Aged Hereford   8oz Sirloin   8oz Fillet
Steak and Chips  29.00 36.00
with Portobello mushroom and either béarnaise
or peppercorn sauce

 

Hereford 8oz Sirloin Steak & Lobster
  

43.50
with leaves & skinny fries

  

Vegetarian

Red lentil dahl (v) 10.00
with coconut bhaji, mint & cucumber yoghurt

eggs Florentine (v)    11.00

Vegetable and gruyere cheese fondue (v)   10.00

Rocket, mango & parmesan salad (v)  9.00



sides

Giant Chips (v)   4.00

Leaf Spinach (v)   4.00
Creamed or Sauté

New Potatoes (v)   4.00
Steamed or Sauté

Skinny Fries (v)   4.00

Mixed Tomato Salad (v)   4.00
with Basil

FreshLY MushED Peas (v)   4.00

Steamed Rice (v)   4.00

Seasonal Market Salad (v)   4.00

Artisan Breads (v)   5.00



  

  

   
 

   
 

   



81 OLD BROAD STREET, LONDON EC2M 1PR
Tel: 020 7920 9645 • Email: Gow’s@ballsbrothers.co.uk

Some dishes may contain nuts or other allergens – please ask your server for more details. 
All menus are subject to availability. Fish dishes may contain bones. All weights are uncooked weights. 

(v) indicates meat free. All major credit cards are accepted. VAT is included at the standard rate.


