
Pioik Nigella Seed Flatbread	 10
Baba Ganoush | Whipped Cod’s Roe	 10 ea.

Sydney Rock Oysters, Finger Lime, Arak Mignonette	 7.5 ea.
Grilled Maitake, Za’atar, Perilla Leaf� 22
Shawarma Lamb Croquette, Pickled Walnut	 12
Chicken Schnitzel, Shifka Tartar Sauce	 14
Grilled Abrolhos Island Scallop, Zhoug Butter	 24
Westholme Wagyu Tongue, Date Glaze	 24

Cucumbers, Green Tahini, Crispy Chilli	 22
Globe Artichokes, Lemon Labneh, Peas, Aleppo	 24
Stracciatella, Tomato, Strawberry, Sumac Honey	 28
Coral Trout Crudo, Burnt Blood Orange, Capers	 34
Westholme Wagyu Tartare, Smoked Creme Fraiche, Sumac Onions� 32

Sala Nova, Dates, Pomelo� 16
Roasted Eggplant, Almond, Oregano	 18
Grilled Roman Beans, Muhammara � 18
Crispy Potatoes, Charred Spring Onion Salsa	 16
 
 
Southern Calamari, Preserved Lemon	 50
John Dory, Zhoug, Watercress	 60
Butterflied Blue Mackerel, Chermoula	 40
Whole Flounder, Ras el Hanout Butter	 M.P.
 
Spatchcock, Yoghurt, Chilli Butter	  46
Berkshire Pork Chop, Roasted Grapes, Sherry	 52
600g Coppertree Farm Ribeye, Burnt Chilli Salsa 	 130

We take great care in the preparation of al l  our food,  but we cannot guarantee the absence of trace elements of  cer tain  
ingredients.  I f  you have any al lergies or dietary requirements,  please speak to your server before ordering.

10% ser vice charge applies to groups of 8+.  Sunday surcharge 10%, public hol iday surcharge 15%. 



APERITIFS 
-
Dolin Rouge & Soda	 15
Averna Highball	 20
Garibaldi	 20

COCKTAILS 
-
Robujito	 23
Tio Pepe, soda, lime, gomme, mint

St. Tropez	 24
Absolut Citron, St. Germain Elderflower, lemon, sparkling

Piña Paloma	 26
Olmeca Altos Blanco, 400 Conejos, smoked pineapple, agave néctar, lime, pink grapefruit

Picante Margarita	 25
El Jimador Blanco, Ancho Reyes, fermented jalapeño, lime, habanero bitters

Marianito	 24
Dolin Rouge, Four Pillars Olive Leaf, Tempus Fugit Gran Classico Bitter, Campari, olive & 
orange

Barraquito	 24
Licor 43, Badel ‘Bajadera’ Cream, ONA espresso, condensed milk, nutmeg, cinnamon

Non- 
-
Temperance	 16
Sammy Piquant’s non-alcoholic Negroni

Daisy	 16
Sammy Piquant’s non-alcoholic Margarita, fermented jalapeño, tajin

Citron Pressé	 16
Pressed lemon, salted rosemary, gomme, mint, soda

Chinotto	 18
Pressed orange, charred citrus, spices, chinotto syrup, lemon, tonic

Raspberry & Amaretti Cake� 18
Lyre’s Ameretti, raspberry shrub, cream, Peychaud’s bitters


