
Snacks 

Pig candy 5 

Garlic bread 5 

Olives & candied almonds 6 

Creamy gazpacho with house-cured tuna confit 8 

Salads 

Farmers market green salad 8 

Frisée salad, house-cured bacon, poached egg 12 

Salad of roast beet, pickled onion, ricotta, tangelo 12 

Cheese & charcuterie 

Burrata, garlic toast, roast tomatoes, arugula 12 

Cheese plank: our selection of five domestic cheeses 15 

Charcuterie & cheese: rillettes, speck, Batali salumi, cheese 15 

Et cetera 

White beans, Occhipinti olive oil, grilled bread, arugula 8 

Macaroni & cheese with Hook’s 10 year cheddar 8 

Frittata: fava bean and fava tendrils, piquillo pepper 10 

Savory tart: zucchini, spring onion, goat cheese 12 

Supper 

Farro, asparagus, pistachio, feta, olives 12 

Smoked wild boar sausage, black-eyed peas, mustard greens 16 

Smoked Niman pork chop, cabbage-radish slaw, red onion jam 19 

Poussin, frisée, haricots vert, croutons 19 

Scallops, fideo, piperade, hazelnuts 19 

Alaskan halibut, summer vegetables, house-cured bacon 19 

Spaghetti with beans, pancetta, arugula, poached egg 19 

Grilled Broken Arrow antelope chop, baby carrots, potatoes, pickled cherries 23 

Grilled Niman rib eye steak, soubise, Delta asparagus, roast potatoes 23  

Dessert 

Vanilla panna cotta, fresh berries 8 

Stone fruit, blackberry crumble, vanilla ice cream 8 

Beverages 

Abita root beer 4 

Bundaberg ginger beer 4 

Monkey & Son organic press coffee caf or decaf small 4 large 10 

Tea: PG Tips 4 

Natura purified water: sparkling or still, $2 all you can drink!


