LUNCH MENU

Crispy Corn-Fed Chicken Skin, Salt Cod Brandade
Fish/Dairy

Spiced Corn Bread, Curry Leaf Oil
Gluten

Salt & Pepper Shimeji Mushrooms, Yeast Vinaigrette
Sulphur/Soya

Blood Orange, Whipped Feta, Lavender & Coriander Seeds
Mustard/Dairy

New Season Tomatoes, Urap Sayur, Tomato Shrub, Green Chilli Oil

Sulphur/Gluten

Arepa, Eggplant Sambal, Bergamot Labneh
Dairy/Sulphur

Gurnard, Garlic Toum, Mauve Eggplant Pistachio Sambal, Cauliflower Acar

Fish/Nuts/Sulphur/Mustard/Dairy

Twice-cooked Crispy Pork Belly, Long Pepper Caramel, Yum Som O Salad

Sulphur/Gluten/Soya

Moong Dal Pancakes, Vegetable XO Sauce, Broccoli, Smoked Tofu

Soya

Hake, Meyer Lemon Sauce, Pickled Green Tomatoes, Shrimp, Sea Veg

Fish/Dairy/Sulphur/Shellfish

BBQ Onglet, Pomelo Salad, Long Pepper Caramel
Soya/Sulphur

Piura Porcelana 75% Chocolate Sorbet, Pistachio, Tonka
Nuts/Sulphur/Gluten (traces)

Caramel Peanut Ice Cream with Chocolate Sauce & Peanut Brittle

Eggs/Dairy/Peanut

Lemon & Poppyseed Polenta Cake, Roast Strawberries, Mascarpone

Dairy/Egg/Gluten/Nuts
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MOCKTAILS

Mint & Elderflower Lemonade
Elderflower Cordial, Fresh Mint, Lime Juice

Clover Zero
Hibiscus, Raspberry Puree & Syrup, Aquafaba, Lemon, Soda

Lychee Fizz
Lychee Puree, Ginger Juice, Lemon Juice, Soda

Pineapple Picante
Blazing Pineapple, Agave, Pineapple & Lime Juice — Chilli Rim

NonNegroni
Wildfred'’s, Martini Vibrante, Seedlip

NON ALC WINE

Bolle, Blanc de Blancs, Sparkling Chardonnay
Zeno, Viura, crisp and fruity, Spain 2024

Zeno, Tempranillo Carbernet, vibrant and spicy, Spain 2024

SOFTS & BEERS

Saicho Jasmine Sparkling Tea
Coca Cola

Coke/Diet Coke/Coke Zero

Lucky Saint
Unfiltered Lager 0.5% abv

Please inform your waiter of dietary requirements.
A discretionary 12.5% service charge will be added to the bill
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