
Sample menu

If you have any food allergies or dietary needs, just give our team a heads-up! we'll do our best, but please be 
aware our kitchen isn't allergen-free and cross-contamination is possible.

Lunch Thurs - Sun 12-3 
Dinner Weds - Sat 5.30-9.00

Lemoncello Spritz   10

Botivo & Soda   5

Albers’ Negroni   11

Americano   8

Coombeshead farm bread

Olives

Cecina de leon



Lamb cutlet, anchovy, spring herbs (each)

Cuore del vesuvio, peach, basil

Beef tartare, green garlic, yukon gold

Tuna loin, tomatillo, melon, strawberry


Cacio e pepe, tagliatelle

Lemon sole, pil pil, borolotti

Pork chop, apricot, piatonne, goat’s curd



Pink fir potatoes

Clear water mustard leaves




Custard tart



Cheese plate

Elrick log, templegall
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