
Expre s s  Lunch

Chicken Caesar Salad
Grilled Chicken Breast, Cos Lettuce, Caesar Dressing,
Soft Boiled Egg, Croutons, Parmesan Cheese

Puy Lentil and Grilled Haloumi Salad 
Lentil du Puy, Mixed Leaves, Pomegranate Molasses,
Cucumber, Tomato, Grilled Haloumi

Truffled Mushrooms on House Sourdough    
Mushrooms of the Forest, Crème Fraiche, Sourdough
Toast, Cherry Tomatoes, Chives  

Pesto Pasta
Pappardelle Pasta, Basil Pesto, Parmesan Cheese,
Olive Oil, Roasted Pumpkin 

21

21

22

21

Wagyu Burger
Wagyu Beef Patty, Cheddar Cheese, Caramelized Onions,
Brioche Bun, Lettuce, Tomato, House Mayonnaise with
French Fries

Chargrilled Chicken Burger
Honey Paprika Marinated Chicken Breast, Brioche Bun,
Dressed Leaves

Linguine Bolognese with Wagyu Meatballs
Linguine, Wagyu Meatballs, Tomato Bolognese Sauce,
Parmesan Cheese, Garlic, Onion, Olive Oil, Salt, Pepper

Steak Sandwich 
Grain Fed Steak served on House Baked Sourdough,
Horseradish Cream, Caramelised Onion, Grain Mustard  

Organic Garden Salad 

Green Beans Tarragon Butter 

Cherry Tomato, Basil, Basil Oil, Sea Salt  

Cauliflower Gratin

Duck Fat Roasted Potatoes Crème Fraîche, Chives 

Pommes Frites Garlic Aioli
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S I D E  D I S H E S
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Pinot Gris

Chardonnay 

Shiraz

S E C R E T  G A R D E N  W I N E S
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A  L A  C A R T E  M A I N  M E N U  A L S O  A V A I L A B L E  

( A V A I L A B L E  K E N T  S T .  G R O U N D  F L O O R  O N L Y )

One bill per table • Maximum 10 people per table • Walk-ins welcome • Credit card surcharges apply  


