
LUNCH

MAINS

RABBIT CAVATELLI 36
TOMATO, CAPER, PARSLEY

SPINACH & RICOTTA AGNOLOTTI V 33
LEEK, PISTACHIO, FAVA SHOOTS

FISH & CHIPS GF 28
FRIED COD, COLESLAW, KOSHO AIOLI, FRIES

STEELHEAD TROUT GF 44
SPINACH, ASPARAGUS. BEURRE BLANC, SALMON ROE

ROASTED CHICKEN BREAST GF 36
LENTIL, RUTABAGA, MISO JUS

DUCK CONFIT SALAD GF 32
ENDIVE , GREEN BEANS, FENNEL, POTATO 

CHEESEBURGER & FRIES 27
CHEDDAR, LETTUCE, PICKLES

TO SHARE

MILK BUNS V

OLIVES GF, V

CRAB CROQUETAS

8

10

14

CULTURED BUTTER, SEA SALT

GARLIC, ORANGE, THYME

SAFFRON AIOLI

PROSCIUTTO 12
OLIVE OIL CRISP, PICKLES

STARTERS

ALBACORE TUNA CRUDO GF

GREEN SALAD GF, V

27

22

ALMOND, LEMON, RADISH

CUCUMBER, WILD FENNEL, CRÈME FRAICHE

HOKKAIDO SCALLOPS 29
PANCETTA, HAKUREI TURNIP, BUTTERMILK

QUICHE V 24
POTATO, RAMP, LE CANOTIER, GREEN SALAD




