BAR FOOD

Fresh Shucked Oysters
Fermented apple vinaigrette ........ccccoevivviiiieieiiiiiiiieeeeeeei 40/75

GravlaX oo e e e 32

Fennel cream, beetroot, preserved lemon, aquavit & dill

.
Charred VeniSOm...oo.vviiiiiiiiiiiiii et e eeeeeeeans 30

Malt crumb, spiced honey, walnut, artichoke crisp, red elk

Roast Bone Marrow .....ooovviiiiiiiiiiiiiii s e, 29
Fermented mushroom, bulls blood
add Talisker 10/ Dalwhinnie 15 bone [Uge...ovvvivivriririniinenininnnn. 16/18
Roasted Jerusalem ArtichoKkeS ....ccoovvviiiviiiiiiiiiiiiinnnnnn. 26
g} Charcoal crumb, smoked carrot, rosmary @
Rotisserie Chicken ........cccoiviiiiiiiiiiiiiiiiiiiiiiiiiceenens 42/72

Mushroom, hazelnuts, crisp kale

Charred Broccoli ...ooooviiiiiiiiiiiiiiiiicce s

Cashew curd, cured egg yolk, white soy

Baby POtAtO ciiviitiitiiiit i e e e eas 19
Gherkins, sour cream, parsley

Please let our waitstaff know if you have any allergies or dietaries.

SEE BAR STAFF

FOR ANY $PECIALS
ON TODAY

Paying by card? The following charges apply: MasterCard Credit 1.3%, MasterCard Debit 1.1%, Visa Credit
1.4%, Visa Debit 1.2%, Amex 1.5%, Speakeasy Group App 1.5%. Sunday and Public holiday surcharge 15%.







