
 

À La Carte​
 

 

 
Our à la carte menus are served daily for lunch and dinner. 

Today’s ‘kitchen cocktail’ no/low 

Sourdough / pitta​
Chilled pea soup . preserved wild garlic​
Pickled aubergine dip . coriander . blue corn tostada​
White bean spread . chilli​
Grilled courgette skewers . basil . chimichurri  
Braised beetroot murabba . burnt garlic feta (nv)​
Leek fennel fritter . curry leaf aioli ​
Heritage tomatoes . sesame cucumber . chilli jam 
 

Mustard mushroom skewer . fresh herb salad ​
Charred aubergine . ezme . tahini ​
‘Chinatown’ purple potatoes . sticky soy . sesame​
Baked brie . sourdough . date truffle (nv)​
Nappa cabbage fritter . kimchi dust . onion aioli ​
Roasted squash . massaman . black rice . pak choy  
​
Gnocchi . wild mushroom . tempura . walnut​
Grilled cauliflower . coriander salsa verde . molasses  

Grilled broccoli . heritage carrot . miso glaze​
Salad . pickles . endive . shallots​
Smoked potatoes . black garlic . herbs ​
 

6/9 

4​
5 
6​
7​
7 
8​
11​
8 

 
12 
14​
14 
14​
14 
14 

 
23​
21​
​
9​
9 
9​
 

 

A (Mostly) Vegan Kitchen & Bar​             (nv) non-vegan​
​ ​ ​ ​             A 12.5% discretionary service charge goes directly to the team 


