MENU

Small plates

Marinated Sicilian Olives. Fennel. Chilli. Chardonnay. VG.GF 14
Curried Tofu. Pickled Onion. Fried Bread. VG. GFO 20
Stracciatella. Agrodolce. Toasted Sourdough. V.GFO 25
Market Fish Tostada. Avocado. Chorizo. Lime. Coriander. GF.DF 25
Wagyu Bresaola. Pecorino. Daikon. Wakame. GF.DFO 27
Marinated Akaroa Salmon. Goats Curd. Asparagus. Mint. Spring Onion. GF 25
Fried Chicken. Bones Pickles. Sumac Onion. Smoked Garlic Mayo. GF 25

Medium plates

Triple Cooked Agria. Gremolata. Parmesan. Aioli. GF.V.VGO 23
Grilled Asparagus. Deviled Egg. Pancetta. GF.VGO 25
Tomato Salad. Sumac Onion. Feta. Olive Oil. GF.VGO 25
Fried Cauliflower. Pomegranate. Saffron Yoghurt. Basil. GF.VGO 24
Baby Cucumbers. Pickled Shallot. Toum. Mint Vinaigrette. GF.DF.VG 23

Large plates

Pan Fried Market Fish. Green Olive. Caper Beurre Blanc. GF. DFO 54
Pappardelle. Burnt Butter. Parmesan. Fried Sage. \Y 38
Roasted Lamb Shoulder. Romesco. Whipped Labneh. Zaatar. GF. DFO 54
Grilled Flintstone Steak. Chimichurri. Bone Marrow Butter. GF. DFO 70

GF - GLUTEN FREE | DF - DAIRY FREE | V - VEGETARIAN | VG - VEGAN | GFO/DFO - OPTIONAL



