
Starters 
 
  

White anchovies, garlic chips, and lamb bacon 

Hoisin and gochujang glazed pork belly, cashews, green onions, sesame seeds  
 

Prunes stuffed with blue cheese wrapped with bacon, whipped blue cheese, pistachios, honey 
 

With pistachios and chevre cheese 
 

Seasoned with old bay and served with chipotle aioli 
 

Green goddess cream, cherry tomatoes and fresh grilled bread 
 

Breaded and fried with corn puree, lardons  
 

 

Sharing 
  

Served with mignonette and fresh horseradish 
  

With house made bread and accompaniments 

Chefs choice of pates and meats with house make accompaniments 

Served with house made accompaniments 
LOADED BONE MARROW ADD $5 
Add roasted garlic, caramelized onions, blue cheese and bread crumbs  

 
 
 
 
 
 



Mains 
  
  

Pommes dauphines, sautéed mushrooms and Pommery-demi cream          

With forbidden black rice croquettes, broccolini and chili crisp
  

 
Grilled octopus, chorizo sausage and romesco    
 

Assorted seafood, olives, capers, cherry tomatoes in a lemon and dill, white wine cream
 

Frisse, soft boiled egg, lardon, crispy shallots, shaved gouda  
 

Sweet potato puree, corn, cherry tomatoes 

With roasted tomato, caramelized onion, bacon, chevre, balsamic aioli and a choice of side 
 

Hoisin, and gochujang glaze, cashews, green onions, sesame seeds, forbidden black rice  
croquettes, broccolini with chili crisp 
 

Desserts 
 

 
Light and creamy lemon cheesecake with sour cream poppy seed topping  

Fresh fried airy doughnuts with an orange blossom glaze 
 

Decadent chocolate cake            
 

Classic vanilla bean custard with a burnt sugar crust  
 

With peanut butter sauce 

 

 

 

 



 

 


