
FRIED CHICKEN

SHIITAKE RISOTTO

STEAK FRITES

SALT & VINEGAR AGRIAS

BEETROOT TEXTURES

HOUSE MADE FOCACCIA

A F T E R N O O N S

34

tamarind mayo | house sambal GF, DF

caramelised onion dip V, GF, DFO

smoked oyster emulsion | daikon pickle | burnt orange GF, DF

miso brown butter GFO, DFO

braised celariac | marmitako broth | nori seasame salad 
red pepper rouille GF, DFO

aged ribeye 200g | au poivre  GF, DFO

30

45

30

21

14

19

17

COURGETTE RIBBON & OLIVE SALAD grape vinaigrette | preserved fruit | soft herb GF, VGO 16

21

16

CHARRED BRASSICAS smoked hung yoghurt | spicy peanut oil V, GF, DFO 15

CAESAR SALAD pecorino | pickled red onion | croutons | bacon salt VGO, GFO, DFO 29

19

whipped goats cheese | za’atar | honeycomb V, GF

12

TO START

TO FOLLOW 

CONFIT HAKU KINGFISH

sWEET

ADD MARINATED OLIVES  6  |  WHOLE GARLIC CONFIT  2   |  WHITE ANCHOVIES  7

HOT HONEY SQUASH white bean fricassee | gorgonzola melt | crispy kale V, GF, VGO

SIDES

WHITE FISH CRUDO

BREAD & BUTTER PUDDING

ADD GRILLED CHICKEN 9 | ADD ANCHOVIES 7 | ADD HALLOUMI 5

DUCK LIVER PATE fennel & orange jam | housemade focaccia

KinDLY iNFORM OUR STAFF OF ANY DiETARY REQUiREMENTS

AFFOGATO ice cream | choice of liqueur | salted caramel hazelnut biscotti

Quick Brown Fox Flat White

Thunderdonk Salted Caramel Whisky
+ 4

+ 4

Pallini Limonchello + 3

MiROMiROMiROMirO
MONDAY TO FRIDAY FROM 1 1 :30AM

oyster mushroom | cacao soil | fresh canterbury truffle GF, V

34CHICKEN & LEEK PIE jerusalem artichoke cream | jus | parsnip crisp

HOUSE SEASONAL SORBET (ASK SERVER) 10

SELECTION OF CHEESES fig mostarda |  preserves | lavosh 
2 cheeses

3 cheeses
21

27

salted caramel ice cream



5.5

5.5

6.8

6.8

6.8

1

C O C K T A I L S  

F R E S H  P R E S S E D  J U I C E S

17

21

21

21

MIRO MIMOSA
fresh orange juice | prosecco

MORNING MARGARITA
tequila | orange liqueur | marmalade | citrus salt

BLOODY MARY
vodka | house spiced tomato juice | bacon

ESPRESSO MARTINI
espresso | vanilla vodka | dark rum | coffee liqueur

GIN SOUR
plum | ginger

MIRO MARTINI
rogue society gin | marmalade | OJ | lemon

MATCHA MARTINI
rogue society gin | Irish cream | matcha

M O C K T A I L S

honey | mint | lemon | soda
BEES KNEES SPRITZ 14

orange juice | edenvale 0% sparkling cuvée 
MIMOSA MOCKTAIL 16

apple

orange, carrot & ginger

11

11

black

macchiato

flat white | latte | cappuccino | mocha 

hot chocolate | chai latte

dirty chai | matcha latte

plant based milks | decaf | syrups

C O F F E E  &  T E A

coca cola

schweppes classic lemonade

6

6

schweppes classic ginger beer 6

diet coke 6

orange 11

22

22

S O D A S

22

english breakfast | earl grey | peppermint
sencha green | heirloom pear | chamomile | berry

6.5

fever tree pink grapefruit soda 7

fever tree lime & yuzu soda 7
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