
 
 
Salted & Fermented 

Choice of 3 Farmhouse Cheeses​ ​  38 
50 grams/Cheese, Housemade Jam, 
Freshly Baked Bread 

Charcuterie Plate of 2 Cuts​                                         34 
50 grams/Cut, Housemade Pickles, Mustard 

add Freshly Baked Baguette​ ​ ​   7 
 
 

Shared Plates 

Tarte Flambée​ ​ ​                                         20          
[Alsace, France] 

- Crème Fraîche, Bacon, Onion, Egg 
- Crème Fraîche, Roasted Mushroom, Onion, 
Gruyère 

Bikini Sandwich                                                                              18                         
Jamón Ibérico, Truffle Mayonnaise, 
Papa Dulce Crisp 
[Catalonia, Spain] 

Crab Cake (1 piece) ​    ​                                        20 
Swimmer Crab Legs, Cajun Spices, 
Remoulade 
[California, America] 

Escargot (½ dozen)​ ​ ​                    20 
Classic Escargot, Roasted Garlic & Basil Butter, 
Sauvignon Blanc, Garlic Bread 
[Burgundy, France] 

Salade de Tomates​ ​ ​                   24 
Chilled Heirloom Tomatoes, Cervelle de Canut, 
Pistou 
[Rhône, France] 
 
 

Seafood 

Lobster Bisque​ ​ ​                                        22 
Bisque of Roasted Lobster, Cream, Garlic Bread 
[Nantes, France] 

Char-Grilled Squid​ ​ ​ ​ 28 
Harissa marinated Squid, Saffron Cream Sauce 
[Macedonia, Greece] 

Grilled Octopus​ ​ ​ ​ 30 
Octopus Leg, Spiced Carrot, Curry Aioli, 
Olive & Caper Crumbs 
[Crete, Greece] 
 
 
 

 

 

 

 

 

 

 

 

 

Meat 

Chkmeruli (1 piece)​ ​ ​ ​ 24 
Seared Fresh Chicken Leg, Garlic Milk Sauce, 
Garlic Chips 
[Račha, Georgia] 

Iberico Pork​ ​ ​ ​ ​ 46 
Soy & Garlic marinated Pork Shoulder, 
Sauteed Mushroom, Onion Marmalade, 
Mustard Jus 
[Andalusia, Spain] 

Lamb Neck​ ​ ​ ​ ​ 44 
Xinjiang Spice Rub, Garlic Scapes 
[Xinjiang, China] 

Braai Ribs​ ​ ​ ​ ​ 42 
Smoky Pork Back Ribs, Jalapeño & Cumin Rub, 
Chipotle Slaw 
[Stellenbosch, South Africa] 

Beef Bourguignon​ ​ ​ ​ 46 
Braised Angus Beef Cheeks, Root Vegetables, 
Forest Mushroom, Butter Mash, Guanciale, 
Pearl Onions 
[Burgundy, France] 

Wagyu​ ​ ​    200g for 78 / 400g for 148 
Stockyard Farm 400 Day Grain Fed Ribeye MB 6-7, 
Maldon Sea Salt, Brussels Sprout & Chilli Jam 
[Queensland, Australia] 

Add-On 
Butter Mash​ ​ 5​ Mesclun Salad​ 8 
Sauteed Mushroom​ 8​ Fries​ ​ 8 
 
 

Staples 

Risotto​ ​ ​ ​                                         28 
Roasted Pumpkin, Saffron, Kale Chips 
[Lombardy, Italy] 

Tagliatelle​ ​ ​ ​ ​ 40 
Tomato & Crustacean Cream, Crab, Squid,  
Sea Prawns 
[Marche, Italy] 
 
 
Check with us for our daily specials! 
 
 
 
 

 
prices not inclusive of prevailing taxes 



 
Sweets 

 
 

Chocotorta 
Dulce de Leche, Cream Cheese, Espresso, Cocoa Biscuits, 

Chocolate Hazelnut Praline 
[Mendoza, Argentina] 

20 

 

Malva Pudding 
Burnt Sugar  Pudding, Vanilla Cream Sauce 

[Cape Town, South Africa] 
18 

 

Lemon Semifreddo 
Lemon Curd, Maldon Sea Salt 

[Napoli, Italy] 
17 

 

Crème Brûlée 
Classic Custard Dessert, Fresh Berries 

[Versailles, France] 
16 

 

Pecan Tart 
Roasted Pecan, Caramel, Chantilly Cream 

[Texas, America] 
16 

 

 
 

 
prices not inclusive of prevailing taxes 



 
Digestif 

 
 

Adriano Marco e Vittorio Basarin Moscato d’Asti 2023 (150ml) 
[Piemonte, Italy] 

21 

 

Barbadillo “Solear” Manzanilla (75ml) 
[Andalucía, Spain] 

19 
 

Pio Cesare Barolo Chinato DOCG  (75ml) 
[Piedmont, Italy] 

23 

 
Mas Amiel Vintage Maury 1980  (75ml) 

[Maury, France] 
28 

 

Churchill's Late Bottled Vintage Port 2016  (75ml) 
[Douro Valley, Portugal] 

16 

 

Ramos Pinto White Porto  (75ml) 
[Douro Valley, Portugal] 

12 

 

 

 

 
prices not inclusive of prevailing taxes 


