Olives 5

Almonds 5

Fried friggitelli peppers 8
Sourdough, anchovy butter 6

Beef short rib croquettes (3) 12
Oysters, naked (3/6) 11/22

Beef tartare, aged bone marrow, crispy shallots, crostini 16
Crispy chicken, caviar, creme fraiche 14

Graceburn feta, delica pumpkin tart, frisee 14

Scallops, jerusalem artichoke, bacon 16

Trout crudo, charred corn, jalapeno, citrus,soy 14

Turbot, cafe de paris butter - tranche 38 whole 110
Monkfish, vadouvan curry, coconut yoghurt, samphire pakora 32
Porcini mushroom risotto, walnut salsa verde 24

Above burger, Spenwood cheese sauce 18

28 day-aged Tomahawk steak, green peppercorn butter 68

Potato terrine, dipping jus 8
Seasonal greens 6.5

Pink fir, mojo picante 7
Waldorf salad 8

Fries - aioli 7

(GF) Gluten Free (GFA) Gluten Free on Request (V) Vegetarian (Ve) Vegan
PLEASE NOTIFY A TEAM MEMBER OF ANY ALLERGENS OR DIETARY REQUIREMENTS WHEN YOU ORDER
A discretional 12.5% service charge will be added and goes directly to our amazing

front of house and back of house teams.






