
Snacks
Oyster (by the piece), fermented hot sauce, horseradish, lemon, dill / 3

Wood Oven Baked Ricotta, artichokes, herbs, chili, crostini / 8
Soft Egg, boquerones, thyme breadcrumbs, salsa verde / 5

Starters
Local Halibut Crudo, strawberry, marcona almond, serrano chili, nuoc cham, cilantro / 15

Mussels Escabeche, rouille, grilled lavain, micro arugula / 12
Chicory Caesar, crispy prosciutto, roasted garlic croutons, shaved parmesan / 12

Berbere Spiced Carrot Soup, mint yogurt, pepitas, urfa / 9
Blistered Shishitos Peppers, romesco,  feta, lemon zest / 10

Roasted Cauliflower, black tahini hummus, green chermoula, almonds, golden raisins / 11
Brandade Fritters, lemon-dill crème fraiche, frisee, watermelon radish / 12

Pastas
Handkerchief, white bolognese, grana padano, black pepper, herbs / 19

Potato Gnocchi, Grilled corn, pea tendril, truffle butter, spring onion, shimeji mushroom, 
roasted ricotta salata / 20

Spaghetti, spicy anchovies, garlic, confit tomatoes, Siloro olive oil, breadcrumbs / 18

Entrees
Seared Tombo Tuna, butter beans, roasted gypsy peppers, remoulade, arugula / 25
Pork Chop, fried fingerling potatoes, apricot cherry mustarda, charred broccolini / 26

Chicken Roulade, pistou, charred summer squash panzanella, bacon vinaigerette / 22
Grilled Gulf  Prawns, farrotto, sugar snap & pea shoot salad, preserved lemon, espelette / 24

Family Supper
(serves ~4 people)

Beef  Tomahawk Chop, asparagus, chili-cheese polenta, cipollini onion, sauce béarnaise / 120

 Acme Bread and butter service available upon request / 4
Please let us know if  you have any allergies

Please limit payments to up to 4 credit cards.  No separate checks.
4% will be added to your check in support of  employee benefits


