
AUTUMN MENU

COURGETTE PANCAKES 17

Fluffy courgette pancakes with gravlax salmon and
sour cream, topped with a poached egg, crispy

tempura and chilli flakes. 
(E, F, D, G)

RIGATONI ARRABBIATA 19
Al dente rigatoni in a rich tomato and garlic sauce
with chilli flakes and extra virgin olive oil, finished

with shaved Parmesan.
(G, SUL, V, D)

BEEF TAGLIATA 45

Australian beef fillet with grilled Padrón
peppers and classic sauce vierge. 

(SUL, D)

STUFFED AUBERGINE 16

Roasted aubergine filled with tahini, cucumber, tomato
and aromatic herbs, topped with grilled halloumi,

pomegranate and a spiced balsamic dressing.
(D, SUL, V, SE)

CINNAMON BUN 7
Homemade cinnamon roll served warm with

mascarpone cream and fresh lemon zest.
(G, E, V, D)
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