
v – vegan  |  vg – vegetarian  |  gf – gluten free (advise if coeliac)   
df – dairy free  |  n – contains nuts  |  *Dietary option available

S M A L L  P L AT E S

GROPER CEVICHE  23.5

Prik nam pla, con�t tomato, chilli, coriander,  
rice paper  | gf | df

BEACH CARNITAS TACO  14

Braised cumin orange pork, jalapeño cream, avocado,  
pickle, coriander  | gf | *df

HEIRLOOM TOMATO & BURRATA  24

Champagne vinegar, basil, pine nuts, crostini  |*gf | *v | *n

STICKY SZECHUAN EGGPLANT  23.5

Chilli maple soy, Japanese mayo, bones pickles,  
Asian dukkah  | v | n

GORGONZOLA FLATBREAD  21 

Apple, honey, rocket

BRUSCHETTA  19

Goats’ curd, Moroccan spiced eggplant caponata, basil  | *gf | vg

BUTTER BEAN & ALEPPO CHILLI HUMMUS  18

Roasted tomatoes, pine nuts, sumac, house made pita  | *gf | v

SPICED FALAFEL  15

 Avocado mousse, Bones pickles  | gf | *df | *v

FRIES, TOM SAUCE  | gf | df  13 / 1 6.5

P I Z Z A S

MARGHERITA  26  

Tomato, bu�alo mozzarella, basil

PROSCIUTTO  32

Bu�alo mozzarella, prosciutto, cherry  
tomato, parmesan, rocket 

SEAFOOD PIZZA BIANCA  33

Prawn, salmon, capers, lemon, rocket

FOUR CHEESES  30

Mozzarella, taleggio, gorgonzola, parmesan, apple 

TOSCA BIANCA  31.5 

Pork belly, wild mushroom, artichokes,  
tru�e mayo, parmesan 

MEXICO  32 

Cumin chicken, cherry tomato, avocado,  
jalapeno creme, chilli, coriander 

–  Gluten free bases and dairy free cheese options,  
available on request 


