
KIMCHI CUCUMBER SALAD   (VE) (VG) (GF)

Sesame 

BABY CHORIZO
Molho rojo sauce and crispy shallots

BEEF CROQUETTES
Dijonaise and parsley

BEEF SHORT RIB (GF)

Chimichurri

HOMEMADE FOCACCIA   (VE) (VG)

Smoked maldon salt 

LAMB KOFTAS
Khobez bread, mint yoghurt

SALT AND PEPPER CHICKEN
Gochujang, spring onion

TEMPURA PRAWNS
Spicy mayo

WHIPPED FETA (VG)

Hot honey and flat bread 

BBQ CHICKEN (GF)

Corn and avocado, lime cumin dressing. 

HONEY ROASTED FIGS  (VG) (GF)

Parma ham, Manchego cheese

GRILLED SIRLOIN STEAK (GF)

Arugula, parmesan 

SMALL PLATES

Before ordering, please inform your waiter if you have a food allergy or dietary requirements. 
We trust you’ll be delighted with the service and if so, a 12.5% discretionary service charge will be added. 

VG = Vegetarian VE = Vegan GF = Gluten Free
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