
FR IED  SHRIMP

18

LOBSTER  R ISOTTO

22

STEAK TACOS

14

CRISPY PORKBELLY

16
with caul i f lower purée and a f ig gastr ique

pr ime chimichurr i  hanger steak , melted cheddar
and pickled s law on corn tor t i l las

conf i t  cherr y tomato and preser ved
lemon r isot to f inished with fr ied leeks

with ci lantro aiol i

C HEF ’S  SAL AD
16

BEET  CARPACCIO

16

with arugula, candied pine nuts,  shaved parmesan
and a champagne vinaigret te with evoo

CACIO E  PEPE  FETTUCCINE

32

SHORT  R IB  GNOCC HI

34

FRIED C HIC KEN

28

SMASH BURGER

22

F ISH & C HIPS

26

featur ing local Wagyu, double patt ies with sharp cheddar,
shal lot but ter, ser ved on a toasted potato bun

with housemade chips

ser ved with creamed spinach and a sweet potato souf f lé

cr ispy potato gnocchi over braised shor t r ibs,
brussels sprouts,  sautéed onions and créme fraîche

housemade pasta with choice of sausage or shr imp
with a parmesan and black pepper pan sauce

FL AN
8

BE IGNETS
12

C HOCOL ATE  MOUSSE
16

beer-battered cod with house-made chips,
tar tar sauce and malt  v inegar


