
 

 

 

P L E A S E  I N F O R M  U S  O F  A N Y  A L L E R G I E S  O R  D I E T A R Y  R E Q U I R E M E N T S   
e a c h  t i m e  y o u  p l a c e  y o u r  o r d e r

n i b b l e s  

Kimchi | gochujang glazed almonds 6.5 (ve/gf) 

Our bakery’s slow fermented focaccia 4 (ve) 

Labneh dip | garlic chilli crisp | chermoula 7 (gf)

t o  s t a r t  

Hot Shot  3.5  
Apple |  ginger |  cayenne |  pepper  (ve/gf)  

Mimosa  10 
Prosecco |  fresh orange juice  (ve/gf)  

Seasonal Mocktail   6 
Homemade seasonal cordial  |  mint |  l ime |  sparkling  
-  add Paragayu Rum  4 -

s m a l l  p l a t e s  

We recommend 2-3 plates per person 

Heritage cucumber | tahini miso dressing | salsa macha | toasted sesame seed 8.5  (ve/gf) 

Westcombe ricotta | heirloom tomatoes | six seed pesto | honest toil olive oil | balsamic  13  (v/gf) 

Steve’s leaves | lemon dressing | pistachio dukkah | house pickles 8.5  (ve/gf) 

Hispi cabbage | black garlic aioli | soy glaze | peanut serundeng  9.5  (ve/gf) 

Fried chicken | Italian buffalo mozzarella | hazelnut romesco | chimichurri  13.5  (gf) 

Fundamental mushroom wings | chipotle buffalo sauce | ranch  13  (ve/gf) 

Smoked pork | Korean BBQ | house pickles | chicharrones  13  (df/gf) 

Caesar aioli fries | garlic butter | smoked streaky bacon | parmasan 9 (gf) 

Mac & cheese | organic Somerset cheddar | roasted garlic & herb crumble  10  (v) 

Skinny fries  5  (ve/gf) 

Homemade dip 2   
black garlic aioli (ve/gf) | buffalo hot sauce (ve/gf) | caesar aioli  

p u d d i n g s  

I f  y o u  a r e  a l r e a d y  t h i n k i n g  o f  y o u r  s w e e t  t r e a t ,  p l e a s e  a s k  o n e  o f  o u r  s e r v e r s  f o r  a  d e s s e r t  
m e n u  o r  h e a d  d o w n  t o  o u r  b a k e r y  c o u n t e r  t o  b r o w s e  t o d a y s  s e l e c t i o n


