CHARCUTERIE

MARINATED OLIVES 6
@Gibson grove Olives, our mix

SPICED NUTS 6
Cumin, coriander seed

PICKLED VEG 14
House cured vegetable plate

HAM & CHEESE 20
Iberico Jamon & btuche blanc

PORK RILLETTES 20
Grilled bread, tomato relish

DUCK LIVER PATE 20
Lavosh, pickles

Extra bread 2pp

NO BYO FRI, SAT & SUN TAKE AWAY MEALS AVAILIABLE

ENTREE

TARTE TATIN 23
Swede & carrot, watercress, minted
goats cheese

BRESAOLA 23
Air dried beef, pickled green beans,
cherry tomato cream

ROAST PUMPKIN 19
Swiss chard, mustard cress,
balsamic salt, pepita

PORK BELLY 25
Roast celeriac, apple puree,
logan brae glaze

SNl

MAIN

MUSHROOM KOFTA 32
Shitake, Palak paneer,
basmati rice

LAMB SHOULDER 39
Mashed potato, pickled carrot,
red wine jus

FISH 41
White wine, roast parsnip, pesto
blistered tomato

ORGANIC CHICKEN 34/66
7% or whole, roast potatoes, gravy

AMEX 2% SURCHARGE



