LUNCH MENU

Seasonal cordial | mint | lime |

- add Paragayu Rum 4 -

SMALL PLATES

We recommend a selection of 2 to 3 plates per person for sharing

cold plates

Our bakery’s slow fermented focaccia (ve)

Labneh | chermoula | chilli oil (v/ng)

Kimchi | gochujang glazed almonds (ve/ng) 6.5
Rocket | Old Winchester | lemon drizzle (v/ng)

hot plates

Halloumi | hot honey butter | pistachio dukkah (v/ng)

Bang bang mushroom wings | miso sesame drizzle (ve/ng)

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

Fried chicken | caesar aioli | old Winchester | bacon crumb (ng)

Roasted Crown Prince Squash | mole poblano | sesame crema (ve/ng)
Smoked pork shoulder | Korean BBQ sauce | house pickles (nd/ng)

Loaded massaman fries | black garlic aioli | nam pla prik | spring onion (ve/ng)
Skinny fries (ve/ng)

Homemade dip

black garlic aioli (ve/ng) | lemon aioli (v/ng) | caesar aioli (ng) | blackberry habanero hot sauce (ve/ng)

SWEETS

S'mores Brownie | Baboo vanilla ice cream (v)
Honeycomb Custard Slice | butterscotch (v)
Millionaire’s Chocolate & Hazelnut Cookie Tart (ve/ng)

Cherry Bakewell Sponge | mascarpone cream | cherry puree | chocolate (v/ng)

nd = rion dairy ingredients PLEASE INFORM US OF ANY ALLERGIES OR DIETARY REQUIREMENTS

ndo =Inof gloiry-dption each time you order
ng = non gluten ingredients

ngo = non dairy option WE ARE A CASHLESS BUSINESS

SPICED MOCKTAIL 6 VIETNAMESE ICED
PUNCH M COFFEE 4.5

Chai spices | tequila | sparkling Condensed milk | ice | milk of
cointreau | orange | lemon choice | double espresso
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v =vegetarian ingredients
ve = vegan ingredients




