
MARINATED OLIVES $8 /
FOCCACIA. HOUSE BUTTER $10 

 FRIES. ROSEMARY SALT. TRUFFLE AIOLI. $10
 CRISPY CAULIFLOWER. BLOOD LIME & GOCHUJANG GLAZE. SESAME. $11 

SNACKS

HUMMUS. SUMAC & CAPER CHILLI OIL. SOURDOUGH...............$15
BURRATA*. BUSH TOMATO OIL. DATE & ONION JAM. SOURDOUGH....$21
BEETROOT CARPACCIO. TOMATO & SHALLOT DRESSING. CAPERS.....$17
CHARRED SWEET POTATO. SALSA MACHA. TAHINI TOUM. PICKLED
 ONION. PEPITAS. SESAME.................,,,,,,,,,,.,...$16
FRIED BRUSSELS. ALMOND RICOTTA. LEMON MYRTLE. BALSAMIC....$19
CHARRED BROCCOLINI. MACADAMIA & WHITE BEAN PUREE. CHILI
 SHALLOT OIL. LEMON SALT...............................$19
KALE CAESAR. CAPERS. SOURDOUGH CROUTONS.PARMESAN CRISP....$20 

FEED ME / CHEFS SELECTION....................$49PP

 *CONTAINS DAIRY

entrees

MAINS
SEASONAL PASTA............................................$MP
CRISPY TOFU BURGER. BLOOD LIME & GOCHUJANG GLAZE. CABBAGE
 SLAW. MISO MAYO. PICKLED CUCUMBER.....................$19
ROAST MUSHROOMS. JERUSALEM ARTICHOKE. CREAMY POLENTA. 
 PARMESAN*. ROSEMARY...................................$24
WHOLE ROAST EGGPLANT. TAHINI TOUM. CHICKPEAS, PICKLED GREEN 
  BEANS. HARISSA BUTTER................................$24 
POTATO GNOCCHI. MISO BRAISED MUSHROOMS. SHITAKE CREAM.
 PEPPERBERRY. CHILI SHALLOT OIL. PANGRATTATO...........$26


