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                       with aioli. potato sourdough Bread 11


12Smoked                 and gravy.       mashed potatoes

                     served with cashew-miso foam.king oyster mushroom 16

    Fire-gri led with crème fraîche and lime.
Fire-grilled YAM 14

Pan de quesos - potato sourdough with Mozzarella,

Gorgonzola + Alpine cheese and zatar.

15Pan de quesos 

Grilled Beetroot      , hazelnut cream + candied lemon.crunchy beetroot salad 19

cuts and sizes on request

Beef from the fire with homemade chimichurri.

Beef from the fire

100g / 20

Rack of glazed from our wood-
fire grill with charred lime. 

Iberico short  .        Iberico de bellota ribs 42

100g / 16Butterflied .                with  
taggiasche olives, physalis and jalapeño.      

  grilled mackerel 

29Glazed grilled         with Mexican-style beluga lentils 
+ ricotta.

pumpkin

             tropical filipino ceviche with hamachi 
tuna in rich aromas of virgin coconut oil

Ye kinilaw ceviche 29

Grilled in aged leche de tigre with 
coriander oil. 

pineapple ceviche pineapple ceviche 19

Grilled , salsa verde + crunchy potato.hanger ste Beef tongue 29

Tender + kimchi mole. poached pork belly  .         iberico de bellota pork belly 24

Grilled served on pineapple ponzu + 
chili oil.

Atlantic prawns atlantic prawns 3 / 18

6 / 29

                s with pickled radishesSmoked Yellowtail   snack / 18

starter / 29

6Wild rock oysters with Japanese kabosu ponzu and grated 
giant chilli radish.
Wild rock oysters 

standard 99pp

veggie 89pp 

e n


