
OYSTERS, BLOOD PLUM (3)
MOUNT ZERO OLIVES, JALAPEÑO
FRIED MAMMOTH OLIVES
SOURDOUGH, CULTURED BUTTER
WHIPPED PUMPKIN SEEDS, CORN

STEAK TARTARE, HERBS, SHISO LEAVES
KINGFISH, FERMENTED CHILLI TACOS (2)
BUTTERMILK FRIED CHICKEN, CHIPOTLE
MANCHEGO EMPANADAS, FANCY HANK’S HOT SAUCE (2)
STICKY LAMB RIBS, TAJIN SMOKED YOGHURT
PANKO SCALLOPS, JALAPEÑO, AVRUGA
STUFFED CHILLI, WALNUT RELISH, NOIX DE JAMBON (2)
LATE NIGHT FRIES

WAGYU CHEESEBURGER, ONION JAM
HACIENDA CLUB SANDWICH
(MAKE IT VEGETARIAN + SPICY HALLOUMI)

BERKSHIRE PORK COTOLETTA, SALSA VERDE, LEMON
O’CONNOR BEEF SIRLOIN, CHIPOTLE BUTTER
BISQUE RISONI, PRAWN FETA, CILANTRO
PUMPKIN, GOAT FETA, NIGELLA SEED SWIRL

PEPPER SALT FRIES
LEAF SALAD, LIME

TEQUILA AND WHITE CHOCOLATE ‘BON BON’
DULCE DE LECHE DOUGHNUT, WHIPPED RICOTTA
SALTED MOLTEN CHOCOLATE, CHAI ANGLAISE
SELECTION OF CHEESE
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OUR MENU AND KITCHEN CONTAINS MULTIPLE ALLERGENS AND FOODS WHICH MAY CAUSE AN INTOLERANCE.  PLEASE INFORM OUR TEAM IF  YOU
HAVE A FOOD ALLERGY OR INTOLERANCE.  ALL CREDIT CARDS INCUR A 1 .4% SURCHARGE.  PLEASE NOTE A 10% SERVICE CHARGE APPLIES TO ALL
TABLES OF 8  OR MORE PEOPLE.  A  DISCRETIONARY 7% GRATUITY IS  ADDED TO ALL BILLS.  A  10% SURCHARGE WILL ALSO APPLY ON SUNDAY’S AND

PUBLIC HOLIDAYS.  MENU SUBJECT TO SEASONAL AVAILABIL ITY.


