
  

 
H O U S E  F O C A C C I A   7

WHIPPED BROWN BUTTER

W A R M  M A R I N A T E D  O L I V E S   9
HARISSA / CITRUS ZEST / RED WINE VINEGAR

D R E S S E D  R A W  O Y S T E R S   1 0
PROSECCO GELÉE / ORO BLANCO / CAVIAR DE MUJJOL / SHALLOT AND TARRAGON MIGNONETTE

A D D  O Y S T E R   5

P O R K  A N D  C H I C K E N  L I V E R  T E R R I N E   1 9
BRANDIED PRUNES / HOUSE-MADE GIARDINIERA / ENDIVE / GRAINY DIJON / BRIOCHE TOAST

L I T T L E  G E M  A N D  E N D I V E  S A L A D   2 1
PEAR / ALMOND, WALNUT AND PUMPKIN SEED GRANOLA / GORGONZOLA / LEMON  AND WHITE BALSAMIC VINAIGRETTE

L E E K S  V I N A I G R E T T E   2 3
MARINATED LEEKS / SHERRY VINAIGRETTE / SAUCE GRIBICHE / NORDIC SHRIMP / FRESH HERBS

B E E F  C A R P A C C I O   2 5
PICKLED EGGPLANT / PARMESAN CREAM / ARUGULA / SHAVED WHITE ONION / OLD SCHOOL RED WINE VINAIGRETTE / BRIOCHE CROUTONS 

S Q U A S H  A N D  B U R R A T A   2 4
ORANGE BRAISED BUTTERNUT SQUASH / PICKLED ZUCCHINI / BUTTERNUT SQUASH PURÉE / ENDIVE AND ARUGULA /

TOASTED WALNUTS AND PUMPKIN SEEDS / MAPLE VINAIGRETTE

P A R S N I P  F I V E  W A Y S   2 6
PARSNIP GNOCCHI / PARSNIP APPLE PURÉE / ROASTED PARSNIP / PICKLED PARSNIP / PARSNIP CHIPS / SALSA VERDE

P I N W H E E L  P R I M A V E R A  L A S A G N A   3 2
HOUSE-MADE PASTA / PANKO CRUSTED EGGPLANT / GRILLED ZUCCHINI / BÉCHAMEL / MOZZARELLA / WHIPPED RICOTTA / 

ROASTED RED PEPPER POMODORO / BASIL / PARMESAN / SUNDRIED TOMATO AND PINE NUT PESTO

P O R K  S H O U L D E R  R A G U   2 7
TAGLIATELLE / BEEF STOCK / RED WINE REDUCTION / POMODORO / CHARRED BROCCOLINI WITH CHILI OIL / PARMESAN / FRESH HERBS 

T O W N  M E A T B A L L S  A N D  P O L E N T A   3 0
 BEEF AND PORK MEATBALLS / ROASTED GARLIC POLENTA / WHIPPED RICOTTA / POMODORO / BALSAMIC REDUCTION / PARSLEY

G R I L L E D  C A U L I F L O W E R  S T E A K   2 8
HARISSA MARINADE / DATE AND CHICKPEA QUINOA SALAD / PICKLED RED ONIONS / PRESERVED LEMON AND TAHINI DRESSING /

PARSNIP PURÉE / POMEGRANATE / CILANTRO / ZHOUG / YAM CHIPS

A D D  G R I L L E D  H A L L O U M I   4

C O N F I T  D U C K  L E G   4 2
SAFFRON RISOTTO / MUSHROOMS À LA GREQUE / CHARRED BROCCOLINI / PICKLED MUSTARD SEEDS / SAUCE À L’ORANGE

O R G A N I C  O C E A N  S T E E L H E A D  T R O U T   4 3
FREGOLA / MUSSELS / CHORIZO / NDUJA BUTTER / SMOKY RED PEPPER POMODORO / BRAISED FENNEL / FENNEL AND DILL AIOLI
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