
 

DIPS
Hummus, chilli rayu, crispy chickpea                                         6
Grilled Corn whipped chowder                                                 6
Special Butter (ask what this week’s is)                                  2.5

FOR MOPPING
Salty Paratha                                                                        3
Bloomer Slices                                                                   2.5

SMALL PLATES
Smashed Cucumber’s, chilli rayu, Tahini, sesame, spring onion       gf          8
Crispy Smashed Mango Potatoes, coconut yogurt, chives             gf        10
Miso Mushroom Ragu Croquettes, herby tahini mayo, crispy onions         10
Dressed Silken Tofu, soy, agave, chilli, crispy onions, sesame oil    gf         11
Korean style cauliflower bites, gochujang, batter, sesame, green beans   10
Cured Watermelon, heirloom tomato, blackberries         gf                          8
Maple Roasted Squash, Julienne Bruno Supperstracia    gf                        12
Miso Oyster Mushroom Skewer, coconut tzatziki            gf                          6  
Marinated Olives, sundried and fresh tomatoes, onion     gf                         5

Please inform your server of any dietary requirements or allergies 


