
   

Entree  

Soup De Jour                18 

White Anchovies, Roquette Pesto, Roasted Mixed Olives with Heat, Baguette                                         26 

Garlic Prawn and Chorizo Hot Pot, Potato Croquette                                            28 

Warm Roast Baby Vegetables Salad, Candied Walnuts, Char Grilled Haloumi, Verjus Vinaigrette            26 

Green Pea, Fetta and Thyme Arancini, Balsamic Reduction, Roasted Garlic Mayonnaise                              22 

Fermented IPA, Charred Corn, Zucchini and Cheddar Fritters, Hazelnut Romesco                   24 

Chickpea Shashuka, Poached Fried Egg, Gruyere Toasts                                                            24 

 

Main 

Slow Braised Osso Bucco, Potato Gnocchi, Burnt Sage Butter and Ricotta Honey   36 

Salt Crusted Chicken Breast, Charred Sweet Corn Puree, Asparagus, Chimmi Churri Jus   37 

Grain Fed Fillet Steak, Confit Garlic & Potato Mash, Crisp Jamon, Porcini Mushrooms, Pan Jus             46 

Double Roasted Duck Breast, Braised Cabbage, Kiffler Potato, German Mustard, Aioli                        36 

12 Hour Brisket Ragout with Chilli, Capers, Bell Peppers and Thyme, Pappardelle, Local Truffle Oil    38 

Sous Vide Lamb Rump, Chargrilled Butternut, Asparagus, Tahini Dressing, Pistachio   42 

Braised Du Puy Lentilles, Baked Cauliflower, Polenta Crumbed Fennel, Saffron Aioli    36 

  



 

Side Dishes 

Steamed Seasonal Vegetables, Sea salt, Red Wine Dressing    10 

Haus Salad   10 

Shoestring Fries with Rosemary Sea Salt     10 

Garlic Mash with Smokey Paprika Butter   10 

 

Dessert 

Berry Panna Cotta with Pistachio, White Chocolate and Apricot Biscotti    18 

Flourless Couverture Chocolate Cake, Chocolate Ice-Cream, Hazelnut Tuille    23 

Apple Strudel, Crème Anglaise, Coconut Ice-cream           22 

Expresso Martini Crème Brullee, Vanilla Bean Ice-cream      24 

Sticky Fig and Almond Pudding, Citrus Butterscotch, Pistachio Ice-cream    24 

Ricotta, White Chocolate and Orange Cheesecake, Dehydrated Raspberry    22 

Cheese Platter for Two, house Made Lavosh, Nuts and Quince Paste     26 

 

Please ensure you advise us at the time of booking if you have any Dietary Requirements 

    

 

 


