DAY

SOURDOUGH PLATES

Avocado, poached egg, sautéed mushrooms, confit cherry tomatoes, pomegranate ¥(g 16
Marinated salmon, wasabi cream, cucumber, radish, dill %IOB(D 18

Grilled goat cheese, pear, honey, walnuts, thyme §J & 16

Sobrasada, poached egg, parmesan, kimchi mayo, almonds, crispy kale § @8 & 15

Grilled grass-fed entrecote, roasted pepper, caramelised onion, Dijon mayo '%‘@I.é. 24

PLATES TO SHARE

Tuna crudo, avocado, ginger, soy sauce, lime, sesame, chili g ) 24

Grilled tricolor carrots, harissa, honey, pistachio, whipped feta, smoked chili oil, mint ()& 16
Charred beetroot, stracciatella di bufala, herb oil, pine nuts @ 19

Blue cheese, radicchio, endive, pear, caramelised walnuts (j@ 16

Chicken & Ibérico ham croquettes, capers mayo, chives %'@D‘ 15

Roasted sweet potato, green tahini, jalapefo, pickled red onion, crispy quinoa % 16

Garden salad, marinated chicken, fried capers, green apple, croutons, parmesan %@o& O# 19

Cucumber & soba noodle salad, smoked tofu, purple cabbage, gomasio, jalapefio, coriander ';3:‘%% 21

[

Acorn-fed Ibérico ham, tomato bread § 31

SIDE ORDERS

Spinach salad, za'atar, dates, red onion, herb croutons, chili, almonds %‘g 14
French fries, garden herbs, capers mayo (@ 9
Crispy smashed potatoes, herbs, kimchi mayo (g 10

Sourdough bread, alioli of the day §@ 7

¢ Cereals containing gluten @ Egg e Fish § Soybeans [ Milk (including lactose) & Nuts § Mustard ¢ Sesame
seeds .8, Sulphur dioxide and sulphites ¢ Molluscs

All raw fish has been frozen for 48 hours at -182C
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