BAR A VIN

AP Bakery Sourdough, House Made Butter $6pp
Marinated Olives $12
Oyster, Cucumber & Shallot Dressing $7ea
Tomato Tartlet, Goat’s Curd, Thyme $8ea
Anchovy, Puff Pastry, Olive, Onion $10ea
Pigs Head Fritti, Sauce Gribiche $10ea
Beef Tartare, Herbs De Provence, Potato Chips $26
Fried Chickpea Panisse, Wild Green Garlic Sauce $16

A Plate of LPs Saucisson, Pickles, Grissini $22
Raw Diced Tuna, Mushroom Soy Dressing, Rye Crackers $27
Chicken Liver Parfait, Sauternes Jelly, Sourdough $28
Stracciatella, Peaches, Marcona Almonds, Basil $24
Leeks Cooked In A Bag, Brown Butter Vinaigrette $21
BBQ Beef Tongue, Salsa Verde, Horseradish $21
King George Whiting Sandwich $28
Orecchetti, Sausage Ragu, Mint, Pecorino $32
BBQ Bannockburn Chicken, Creamed Corn, Espelette Pepper $26| 52
BBQ Westholme Wagyu Flank, Cafe De Paris Butter $58
Mignonette Lettuce, Chives, Vinaigrette $14
Potato Scallops, Sour Cream & Chives $14
Amaro Créeme Caramel $18
Madeleines & Citrus Curd $18
Cheese Selection $32
Brillat Savarin | Ossau-Iraty | Berry’s Creek Tarwin $14ea

Please inform your waiter of any allergies | Credit card surcharges apply
Sundays incur a 10% surcharge | Public holidays 15% surcharge | 10% service charge applies to tables of 6 or more



