
A La Carte

Entrées

Ceviche, sweet potato textures, corn, avocado, lime, tiger's milk 

Grilled octopus, kimchi, crème d'Isigny, prawn cracker

Burrata, aged balsamic, cashew nut pesto, sweet & sour cherry

tomatoes (v)

3 course menu including bread, olives & coffee - 54

2 course menu including bread, olives & coffee - 44

Entrée - 19 |  Main - 31 |  Dessert - 12

Chef’s salad  - 25 |  Pasta of the day - 26

Homemade bread rolls, olive oil, French butter, pickled olives - 4

Mains

Milanese risotto, grilled scallop, olive oil tuille, caper

Fish of the day, asparagus purée, raisin, cauliflower, almond marbled

sauce

Lentil meatballs, vadouvan sauce, onion bhaji, basmati rice (v)

Desserts

Pavlova, red berries, passionfruit

Hot & cold chocolate shot, oreo, mandarin sorbet, dark chocolate

foam




