
PLEASE INFORM US OF ANY ALLERGENS OR INTOLERANCES.

pla 
nts
PLANT-BASED MENU

TABLE FARE
HUMMUS; 	 15

Paprika Oil, Charred Focaccia	

MARINATE LARGE GREEN ITALIAN OLIVES	 10

HOT & SOUR ROAST CASHEW NUTS	 11

FRESH
BEETROOT & ORANGE SALAD;	 22

Cashew Nut Hummus, Seeds & Grains

LAND
LATE SUMMER VEGETABLE RISOTTO;	 34

Fennel, Parmesan, Evo, Soft Herbs

ROAST CARROTS;	 34
Fermented Barley Risotto,  
Spiced Oats Granola, Thyme

FARM
ROASTED CONFIT CABBAGE;	 16

Black Garlic, Hazelnut

AGRIA ‘DOUBLE COOKED’ HOT CHIPS;	 13
Spiced Ketchup

AFTERS
SILKEN CHOCOLATE GANACHE;	 13

Poached Fruits

LEWIS ROAD;	 10
Summer Berry Sorbet



YOU ARE SPECIAL. SO SPECIAL.


