BOTTLE + RYF
X
ALl BORER

PROVENCAL OLIVES
3.5

CIABATTA + BUTTER
4.5

JERSEY OYSTER, SMOKED VINEGAR, GALANGAL MIGNONETTE
3.5

DUCK HEARTS + SMOKED EEL SKEWER
8

CRAB + BROWN SHRIMP, MISO CHOUX BUN
8

BEEF TONGUE TACO, FERMENTED HOT SAUCE
9.5

FERMENTED CHILLIES + CURRY OMELETTE
1

FRIED CHICKEN, SWEET MIRIN GLAZE, GINGER MAYO
7.5

GRILLED RUMP CAP, KIMCHI
22

please let a member of the team know if you have any allergies



