
$45 LUNCH SPECIAL

 

HOUSE-MADE SOURDOUGH FOCACCIA (vg, gfo, n)  
roast butternut pumpkin tahini, macadamia dukkah, 

espelette

12pm - 3pm

M O N D A Y  -  F R I D A Y

KUTJERA TOMATO ARANCINI (3 PCS) (v)
taleggio, saltbush

SALMON TARTARE (gf)
horseradish cream, pickled shallots, Avruga caviar

LAMB SKEWER ‘SCOTTADITO’ (2PCS)
calabrian chilli, yoghurt

RISOTTO PRIMAVERA (v, gf)
heirloom zucchini, confit fennel, provolone

y o u r  c h o i c e  o f  o n e

GNOCCHI SORRENTINA (v)
salsa rossa, stracciatella

FISH & CHIPS
beer battered hake, chips, lemon, tartare

Fish can be grilled instead of battered at request

PORTERHOUSE ‘AU POIVRE’ (250G) (gf)
mountain pepper jus, confit steak fries, watercress

* A v a i l a b l e  f o r  1 - 1 4  p e o p l e
M e n u  i t e m s  s u b j e c t  t o  c h a n g e  d u e  t o  s e a s o n a l  p r o d u c e

To Start

y o u r  c h o i c e  o f  o n e
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