
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

soup  &  sa lads  
 

soup  du jour    7 .  
mixed  organic  greens   8 .  
with  h erb a l  v in a ig re t te  & p a rmesa n  

 gri l l ed  asparagus  sa lad  12 .  
with  red  p ep per  co u l is  & to a sted  h aze lnu ts  

duck  conf i t  wi th  wi l ted sp inach   12 .  
to a sted  p in enu ts  & g rap efru it   

 
shared  i tems  

 

   gri l l ed  octopus  and  chorizo  11 .  
with  co ro na  b ea n  sa lsd  

   warm goat  cheese  t imbale    12 .  
 with  a rug u la  & cro s t in i  

 prosciu tto  &  cheese  p late    12 .  
with  ma rco na  a lmo nd s  & o l ives    

c lass i c  prawn cock tai l    12 .  
with  h o rserad ish  cockta i l  sa u ce  

 
en trees  

 

r ibeye  s teak  wi th  fr i tes*   24.  
f i sh  du  jour*  mp.  

gri l led  lamb ribs*   24.  
with  su mmer  su cco ta sh  & sa lsa  verd e  

            house  made tagl io l in i    19 .  
 with  p o rc in is ,  eng l ish  p ea s  & p eco r in o  roma no  

pan  roasted  ch ick en    17 .   
with  ro a sted  f ing er l in g s ,  roa sted  g a r l ic ,  &  n a tu ra l  ju s   

house-made pork sausages    16 .  
with  h erb ed  g reen  b ean  & n ew po ta to  sa lad    

the  bet ty  burger*  13 .  
with  wh ite  ch edd a r  ch eese  & fr i te s  

   
 

* Co ns umi ng ra w or  unde rc o ok e d me at s  m a y i nc re ase  yo ur  r i sk  of  
f oo db o rne  i l l n e s s .   18 % g rat ui t y  i s  a dde d t o  al l  g ue st  c h e ck s  f or  

pa rt i e s  of  s i x  or  m ore .  Th a nk  y ou .  


