
dinner

S N A C K S

gordal  o l ives [ g f / v e ]  4 .75

epicures bander i l la  [ g f ]  3 .75ea
anchovy |  p ick led pepper |  green ol ive |  smoked mozzare l la

cr ispy ibér ico ham croquettes 6 .50
mojo ro jo

gr i l led bread + dips [ g f a / v ]  5 .50
slow roast  gar l ic  + butterbean houmous |  
a leppo chi l l i  + greek yoghur t  |  zhoug |  sumac

S M A L L 

hot  smoked salmon + crayf ish cocktai l  [ g f a ]  11 .5
avocado |  gem lettuce |  croutons

sal t  & chi l l i  squid  10 .5
xo mayo |  spr ing onion |  sesame |  coriander

gr i l led hal loumi [ g f ]  9 .75
pomegranate mol lases |  b lack sesame | 
turk ish ezme salad |  gar l ic  & preser ved lemon labneh

winter  goddess [ v e / g f ]  9 .50
roasted beets |  pumpkin |  kale |  avocado | 
goddess dressing |  sunf lower seed dukkah 

gr i l led chor izo [ g f ]  8 .50
crispy potatoes |  mojo ro jo |  manchego |  preser ved lemon

L O A D E D  F R I E S

kof fman f r ies ,  a io l i  [ve/gf]  5 .00 
[  add t ru f f le  & pecor ino  + 2  /  add rosemary  sa l t  +  1  ] 
[  add Old  bay  Ca jun  mayo ,  lou is iana  hot  sauce  + 2  ] 

sweet  potato f r ies ,  a io l i  [ve/gf]   6 .00
[  add  k imch i  s law,  s r i racha mayo ,  spr ing  on ion  + 2  ] 

L A R G E

smashed burger [ g f a / v e a ]  13 .25
beef patt y  |  american cheese |  secret  sauce | 
p ick les |  tomato |  shredded le ttuce
[  doub le  bee f  pat t y  +2 .5  /  add  hash  brown + 1 .5  ]

buttermi lk  f r ied chicken sandwich 14 .0
kimchi  s law |  p ick les |  tonkatsu sauce

hanger steak f r i tes [ g f ]  21 .0
koffman f r ies |  béarnaise |  rocket  |  pecorino cheese 
[  add  f r ied  eggs  + 2  ]

cr ispy chicken thigh [ g f ]  16 .0
sobrasada + pistachio stu ff ing |  whi te beans | 
mojo verde |  roast  chicken sauce

hake a la  p lancha [ g f ]  19 .75
crushed Jerusalem ar t ichoke |  brown butter  |  cr ispy capers | 
d i l l  sa lsa verde |  shel l  f ish cream 

moules f r i tes [ g f a ]  19 .0
n’duja |  c ider  |  cream |  gar l ic  |  gr i l led bread

gr i l led f latbread [ v e a ]  12 .5
spiced caul i f lower |  roast  red pepper |  a leppo chi l l i  | 
gar l ic  & lemon yoghur t  |  pomegranate 
[  add  f r ied  eggs  + 2  ]

f ish supper 17 .0
tr ip le cooked chips |  mushy peas |  tar tare |  lemon

D E S S E R T S

epicures sundae [ g f ]  8 .00
hazelnut  & vani l la  soft  scoop |  brownie p ieces | 
chocolate crémeux |  honeycomb

br ioche pain perdu 7 .95
spiced apricot  |  p ink pepper caramel  | 
vani l la  mascarpone

morangie br ie  [ v ]  8 .50
warm buttermi lk  waff le  |  tru ff le  honey 

a f fogato [ g f ]  6 .50
vani l la  soft  scoop |  t in  donkey espresso 
please  ask  your  se r ve r  about  l iqueur s

vani l la  & coconut r ice pudding [ v e ]  8 .00
marinated exot ic  f ru i t  |  peanut crunch

O P E N I N G  H OU R S  |  9 AM  -  5 PM  S UN  -  T H U R  |  9 AM  -  L A T E  F R I  /  S A T


