


A p p e t i z e r s

M a i n s

S w e e t s

C h o o s e  1

C h o o s e  1

C h o o s e  1

Fried Ricotta    	
Mushrooms, truffle, hot honey, sunflower pesto

Chopped Salad      
Hummus, kale, cabbage, tomatoes, cucumbers, grapes, marinated 
chickpeas, feta, falafel crumble, harissa dressing

Option Available

Latkes    	
Kewpie crema, okonomiyaki sauce, ikura, bonito 
flakes, nori goma

Duck Bao       
duck breast, cucumber, pickled carrot, scallion, chili hoisin aioli

Khichadi        	  
Lentils, basmati, mushrooms, truffle, herbs

Clay Burger 	
Fries or salad
Dry aged, jerk aioli, aged cheddar, pineapple relish, 
pickled red onions, lettuce, coco bun

Option Available

Bucatini and Meatballs 	  
Sugo, lamb, veal, pork, parmesan

Option Available

Fish & Chips     	
Cod, nori tartar sauce, slightly mushy peas, lemon

Purin      	
Custard, burnt maple, berries 

Chocolate Mousse        	
Vanilla sponge, hazelnut praline, dark chocolate ganache

Sticky Toffee Pudding    	
Salted toffee sauce, vanilla ice cream

$60 per person
3 courses
cof fee, tea & sof t drinks included


