
e’ccobar
olives							              	        7
chips & aioli	 					            	        8

serrano ham, buffalo mozzarella        	        	 16
sour dough toast
buche d’affinois					           	       16
sour dough toast, quince paste & balsamic
charcuterie plate					          	      20

pork belly  	 20
apple puree, pomegranate jus 
seared squid			   20
betel leaves, sesame seeds, chilli caramel   
soy braised wagyu cheeks		         	        	 24
crispy onion, cucumber & asian herbs
open spatchcock pie 					          30
peas, mushrooms, tarragon & brandy sauce 
grilled atlantic salmon			  30
clam chowder, shaved fennel & dill 

cheese
please request our cheese menu

cointreau & orange crème caramel		  17.5
coconut tuile
banana & salted caramel parfait 		  17.5
milk chocolate ganache & peanut wafers 
honey bavarian cream					     17.5
gingerbread, coriander & green apple sorbet


