
E X P R E S S  L U N C H

Main, Side & House Wine $50

C H O O S E  O N E  M A I N

Roasted pumpkin, tofu, shallot, green apple, cashew paste (vg, gf)

Confit salmon, cucumber velouté, karkalla (df, gf)

Beef  bourguignon, Paris mash

C H O O S E  O N E  S I D E

Mixed leaf  salad, aged sherry vinegar, chives (vg)

Shoestring fries, togarashi salt, aioli (v, gf, df)

v - vegetarian, vg - vegan, gf  - gluten free, df  - dairy free


