
MARINATED OLIVES  $8
FOCCACIA. HOUSE BUTTER $10 
FRIES. ROSEMARY SALT. TRUFFLE AIOLI. $10
STRAWBERRY BRUSCHETTA. ALMOND LABNEH. TOMATO VINAIGRETTE $12
OYSTER MUSHROOM SKEWER. HARISSA OIL. PEPPERBERRY $12

BURRATA*. BUSH TOMATO OIL. DATE & ONION JAM.................
STRACCIATELLA*. HEIRLOOM TOMATOES. STONE FRUIT. BASIL OIL...
CUCUMBER & SUMAC PICKLED WATERMELON SALAD. HARISSA. 
 TAHINI TOUM. GINGER SCALLION OIL........................
ZUCCHINI & ROCKET SALAD. STRAWBERRY CHILLI VINAIGRETTE. 
 SALSA VERDE. CASHEW CHEVRE. TOASTED BUCKWHEAT...........
GRILLED BROCCOLINI. PRESERVED LEMON AIOLI. GREEN OLIVE 
 GREMOLATA. FERMENTED CHILLI OIL.........................
CRISPY CAULIFLOWER. HARISSA & POMEGRANATE MOLASSES. 
 TAHINI TOUM. MINT SALSA VERDE............................
CHARRED CABBAGE. TAHINI & SWEET MISO GLAZE. CHILLI & SHALLOT.
EGGPLANT ROLLATINI. SPINACH & CASHEW RICOTTA. POMODORO. 
 ROCKET. PINE NUTS.......................................

FEED ME / CHEFS SELECTION................$55PP

 *CONTAINS DAIRY

SEASONAL PASTA............................................
CORN & FREGOLA. NOPALES. ALMOND LABNEH. CHILLI & SHALLOT. 
 BASIL OIL.............................................
BRAISED BEANS & GREENS. MUSHROOM & FENNEL SAUSAGE. CRISPY  
 POLENTA. CAVOLO NERO. FERMENTED CHILLI. PARMESAN*....
POTATO GNOCCHI. ROASTED CHERRY TOMATOES. CAPERS. 
 BUSH TOMATO OIL. PANGRATTATO,.........................

FRIDAYS AND SATURDAYS - TABLES OF 7 OR MORE ARE 

REQUIRED TO DO SET MENU 
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