
CEVICHE
MARKET FISH, PASSIONFRUIT,

CORIANDER, COCONUT
34

BURRATA DI ANDRIA “IGP”
PUMPKIN PICKLE, CRISPY ONIONS

32

HUMMUS
HERITAGE TOMATOES, MEDJOOL DATES,

OLIVES, BASIL
32

GRILLED SQUID CHAAT
SEASONAL FRUIT, YOGHURT, TAMARIND,

CHICKPEAS
42

RAVIOLI
RICOTTA, PUMPKIN, AUTUMN TRUFFLE,

SMOKED CHEESE, SAGE
48

GF, V

GF, DF

GF, VEGAN

MT BARKER CHICKEN

WESTHOLME WAGYU 

DRY AGED PORK

GRILLED ZANZIBAR OCTOPUS

LUMINA LAMB OYSTER SHOULDER 
*TAKES UP TO 45 MINS

GF, CONTAINS NUTS

GF, DF

GF, DFO

GF, DFO

GF, DFO

GF, DFO, VEGAN OPTION 16

10

58

62

68

58

120

21

19

21

14

WARM DARK CHOCOLATE CHILLI MOUSSE TAHINI ICE CREAM, ALMOND TUILE

STICKY TAPIOCA PUDDING BUTTERSCOTCH, COCONUT SORBET

SEASONAL FRUIT TART BURRATA GELATO, FIG, VERMOUTH JAM SWIRL

SEASONAL SORBET

GF, DFO

GF

GF, VEGAN

TANDOOR BREAD
MAGPIE BUTTER

12

SESAME SORGHUM BREAD
MAGPIE BUTTER

12

TARAMASALATA
CUCUMBER, DILL, CHILLI

24

NIHARI BEEF MOCHI
NIHARI SAUCE

14

CHICKEN LIVER TERRINE
CANDIED KUMQUATS, THAI BASIL

26

PADRON PEPPERS
BOTTARGA, LIME

23

FRIED WHITEBAIT
PARMESAN MAYO, PARSLEY

30

FRIED POTATOES
SOUR CREAM, CHIVES

18

V

GF, VEGAN OPTION

GF

GF, DF

GF, DF, VEGAN OPTION

GF, V, DFO
GF, DF

GF

MAINS & SIDES

SWEETS

SNACKS SMALLS

COLD CUTS

MOLE BLANCO, SALSA MACHA, WINTER CITRUS

GREEN CURRY, MAITAKE

FRIGGITELLI PEPPERS, CONFIT TOMATOES, 
TARKA OIL, CHAAT CHIPS

GREENGAGE PLUMS, FENNEL SALAD, TOUM

SMOKED AUBERGINE,URFA CHILLI BUTTER,
SESAME YOGHURT, POMEGRANATE GLAZE, TANDOOR
BREAD (FEEDS 3-5 PAX)

NIKKI’S CHILLI/PAPAYA/HABANERO/TOUM

GRILLED CONE CABBAGE
 
MAGPIE SAUCE

COPPA
CURED PORK NECK

18

DF, GF, VEGAN

GF, DFO

GF, DF

CONTAINS NUTS

OUR MENU CHANGES REGULARLY. CHAT WITH US.
PRICES ARE BEFORE PREVAILING GST & SERVICE CHARGES

V

NGOC CHAM


	SNACKS
	TANDOOR BREAD
	MAGPIE BUTTER
	12


	SESAME SORGHUM BREAD
	MAGPIE BUTTER
	12


	TARAMASALATA
	CUCUMBER, DILL, CHILLI
	24


	NIHARI BEEF MOCHI
	NIHARI SAUCE
	14


	CHICKEN LIVER TERRINE
	CANDIED KUMQUATS, THAI BASIL
	26


	PADRON PEPPERS
	BOTTARGA, LIME
	23


	FRIED WHITEBAIT
	PARMESAN MAYO, PARSLEY
	30


	FRIED POTATOES
	SOUR CREAM, CHIVES
	18



	SMALLS
	CEVICHE
	MARKET FISH, PASSIONFRUIT, CORIANDER, COCONUT
	34


	BURRATA DI ANDRIA “IGP”
	PUMPKIN PICKLE, CRISPY ONIONS
	32


	HUMMUS
	HERITAGE TOMATOES, MEDJOOL DATES, OLIVES, BASIL
	32


	GRILLED SQUID CHAAT
	SEASONAL FRUIT, YOGHURT, TAMARIND, CHICKPEAS
	42


	RAVIOLI
	RICOTTA, PUMPKIN, AUTUMN TRUFFLE, SMOKED CHEESE, SAGE
	48



	COLD CUTS
	COPPA
	CURED PORK NECK
	18



	MAINS & SIDES
	MOLE BLANCO, SALSA MACHA, WINTER CITRUS
	MT BARKER CHICKEN
	WESTHOLME WAGYU
	DRY AGED PORK
	GRILLED ZANZIBAR OCTOPUS
	LUMINA LAMB OYSTER SHOULDER
	*TAKES UP TO 45 MINS
	GREEN CURRY, MAITAKE
	GREENGAGE PLUMS, FENNEL SALAD, TOUM
	FRIGGITELLI PEPPERS, CONFIT TOMATOES,
	TARKA OIL, CHAAT CHIPS
	SMOKED AUBERGINE,URFA CHILLI BUTTER,
	SESAME YOGHURT, POMEGRANATE GLAZE, TANDOOR BREAD (FEEDS 3-5 PAX)

	GRILLED CONE CABBAGE
	MAGPIE SAUCE
	NGOC CHAM
	NIKKI’S CHILLI/PAPAYA/HABANERO/TOUM
	58
	62
	68
	58
	120
	16
	10



	SWEETS
	WARM DARK CHOCOLATE CHILLI MOUSSE TAHINI ICE CREAM, ALMOND TUILE
	STICKY TAPIOCA PUDDING BUTTERSCOTCH, COCONUT SORBET
	SEASONAL FRUIT TART BURRATA GELATO, FIG, VERMOUTH JAM SWIRL
	SEASONAL SORBET
	21
	19
	21
	14
	OUR MENU CHANGES REGULARLY. CHAT WITH US.




