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Buffalo mozzarella & truss tomato, radicchio, 
pickled eschalot, sherry vinaigrette  gf,v,veo
Citrus-cured Atlantic salmon, smoked gold-
en beetroot, balsamic glaze, pickled daikon,             
seaweed  gf,df
Crispy wood-fired pork belly bites  gf 
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Wood-fired cauliflower, romesco sauce,       
hazelnut, petite bouche  gf,df,ve,n
Wood-fired market fish, fennel vinaigrette, 
fermented chilli, roasted truss tomato  gf,df
Lemon & paprika rotisserie chicken,                                                                            
brussel sprouts, winter greens,                            
soy & pomegranate dressing, cashew,       
pecorino  gf,dfo,no
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Wood-fired broccolini, salsa verde  gf,df,ve
Mixed leaf salad, agave &                                    
mustard dressing  gf,df,ve
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Raspberry sorbet, autumn berries, merengue, mint  gf,df,veo

| gf - gluten free | df - dairy free | v - vegetarian | ve - vegan | n - nuts | o - option |

Chef’s Selection Menu 

Menu is designed to share
We accommodate to all dietaries 


