the

starters
spicy beer-steamed shrimp cocktail sauce 19
hamachi tostada avocado, cucumber, citrus & salsa macha 22
avocado bruschetta cherry tomato, feta & piri piri 18
citrus and avocado salad green goddess, ricotta salata & aleppo 18
weiser farm carrots marinated beets, muhammara, whipped ricotta & sumac lavash 20

from the wood grill
grilled asparagus farro tabbouleh, spring herb salad & preserved lemon salsa 32
whole sea bream cous cous, golden raisins, pistachios, kumquats & chermoula 40
chicken paillard pecorino pudding, hericot verts, spring onions & mustard breadcrumbs 36
andy’s favorite pork chop arugula, st. agur, dried figs & saba 45
rib eye campfire potatoes, grilled chicories & calabrian olive butter 65

backyard sides
mac n’ cheese scallions and toasted breadcrumbs 13
grilled italian broccoli pine nuts & olives 14

dessert
honey yogurt panna cotta torta de aceite & macerated berries 15
brown butter berry tart pistachio muscovado crumble 15
chocolate layer cake dulce de leche & coffee brittle 16
market berries vanilla cream 16



