FOOD MENU

HEAD CHEF - MITZ VORA
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Indonesian peanut crackers
Tomato sambal

Grilled sourdough
Fennel butter

Ceviche endive tacos
Tuna, octopus, endive, cucumber,
coconut miso leche, peanuts

Spiced sweet potato fritters
Grilled pineapple, cured red onions,
saffron coconut curry

Charcoal grilled chicken ‘burnt ends’
Korean BBQ), spring onions,
sesame seeds

Crispy ham hock
Spiced cornmeal, kohlrabi,
pickled onion mayo, mustard, curry leaf
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Aubergine
Pomegranate, dates, chilli lime yogurt,
puffed quinoa

Truffle potato agnolotti
Cauliflower, rocket, hazelnuts,
parmesan, soy, truffle

Sprouted grains

Granny Smith, cucumber, smoked
peanuts, radish, bok choy, carrot miso,
rice cracker

Kale and squash
Gem lettuce, red onion, fennel, feta,
spiced quinoa, pistachio, orange

85

75

75

MEAT

Cornflake crusted popcorn chicken 9
Pickled Shimeji, white onion,
endive, chorizo

Sticky beef 12
Tibetan potato purée, prawn and
cabbage roll tempura, crispy shallots,
daikon, togarashi

Pork belly 9
Tamarind BBQ), apple, swede vermicelli,
buttermilk, toasted cashews

Keralan duck 13
Smoked breast, confit leg gratin, ginger
parsnip puree, coriander and coconut
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Vietnamese summer roll 9
Cured plaice fillet, pickled rice paper,
mango, purple yam, thai basil, edamame

Hake 10
Warm lentils, coconut, bulgur, fennel,
crispy chickpeas, okra, coriander, kale

Grilled octopus 1
Black sesame mayo, spicy pork mince,
bok choy, housemade sriracha

Please let us know if you have any allergies or intolerances. Discretionary service charge of 12.5% is included in your bill.
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