
TO START

FRIED CHICKEN

TO FOLLOW 

MARKET FISH

STEAK FRITES

BRAISED LAMB PIE

SHOESTRINGS 

PAN FRIED GNOCCHI

HOUSE MADE FOCACCIA

LUNCH
MONDAY TO FRIDAY FROM 11:30AM

30

tamarillo & lemongrass mayo GF

kewpie | kombu VGO, GF

spiced tomato gazpacho | green pepper & horopito GF, DF

smoked black garlic butter GFO, DFO

pimento butter sauce | fennel salad | capers GF

aged ribeye | chimichurri | kombu | jus GF, DFO

30

39

33

harissa | pea puree | marinated tomatoes | jus

DESSERT

CHOCOLATE MOUSSE 14pinot noir & cherry compote | coffee & almond brittle VG, GF

18

12

19

12

COURGETTE RIBBON AND OLIVE SALAD grape vinaigrette | stonefruit | soft herb GF, VGO 16

MIRO GNOCCHI brown butter | peas and herbs V 27

ADD MARINATED OLIVES  6

CHICKEN & CHORIZO ROULADE fondant potatoes | mint chermoula GF, DF

SIDES

WHITE FISH CRUDO 21

LEMON TART italian meringue | ice cream V 14

PANZANELLA SALAD french dressing VGO, GFO 14

CAESAR SALAD pecorino | pickled red onion | croutons | bacon salt VGO, GFO, DFO 26

add grilled chicken 9 | add anchovies 5 | add halloumi 5

TOMATO & MOZZARELLA ARANCINI parmesan curd V 16

CHICKEN LIVER PATE fruit gel | focaccia GFO 19

Kindly inform our staff of any dietary requirements

nduja butter | pine nuts | chorizo | parsley 

AFFOGATO gelato

Quick Brown Fox Flat White

10

Thunderdonk Salted Caramel Whisky
16

16

HEIRLOOM TOMATOES stracciatella | fennel & orange preserve | focaccia V, VGO, GFO, DFO 19


