FRIED SHRIMP

with cilantro aioli

18

LOBSTER RISOTTO

confit cherry tomato and preserved
lemon risotto finished with fried leeks

22

STEAK TACOS

prime chimichurri hanger steak, melted cheddar
and pickled slaw on corn tortillas

14

CRISPY PORKBELLY

with cauliflower purée and a fig gastrique

16

CHEF’S SALAD
16

BEET CARPACCIO

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

16

CACIO E PEPE FETTUCCINE

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

SHORT RIB GNOCCHI

crispy potato gnocchi over braised short ribs,
brussels sprouts, sautéed onions and créme fraiche

34

FRIED CHICKEN

served with creamed spinach and a sweet potato soufflé

28

SMASH BURGER

featuring local Wagyu, double patties with sharp cheddar,
shallot butter, served on a toasted potato bun
with housemade chips

22

FISH & CHIPS

beer-battered cod with house-made chips,
tartar sauce and malt vinegar

26

FLAN
8

BEIGNETS
12

CHOCOLATE MOUSSE
16




