
AL’FRESCO
by 

SUNDAY LUNCH 



NIBBLES 

Gochujang chicken popcorn | 6   Cured meats | 9  Ortiz anchovies & focaccia | 5

Chilled tomato gazpacho | 3   Pickled garden vegetables | 2.5   Gordal olives | 3

DESSERTS 
Fig and honey Eton mess | 8

Fire-roasted, maple-glazed pineapple and mascarpone | 7.5 

Churros and chocolate sauce | 7 

Half spatchcock chicken | 26pp 

Marinated in hard herbs and garlic and slow-roasted over open coals for two people 

Charred cauliflower steak | 18

With Cafe de Paris butter

Porchetta with sage and garlic | 26

Roasted in our live-fire pizza oven

900g+ bone-in ribeye steak 

Cooked over open flames brushed with rosemary and served for two people | 31pp

MAINS
All mains are served with fire-roasted new potatoes, seasonal vegetables and black pepper gravy.

or

SIDES
Garlicky greens | 3.5  Carrot and sesame salad | 2.5  Rosemary salted fries | 3.5  

Salad of cos lettuce, smoked bacon and ranch dressing | 3.5 

Extra gravy | 2   Chimichurri | 2  Aioli | 2

or

or

Please inform your server of any allergies or intolerances.
A discretionary 12.5% service charge will be added to your bill; just let your server know if you’d prefer it removed.
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