
CAULIFLOWER TOAST 12  
charred romanesco, lemon caper aioli,  

walnuts, citronette  

 POT PIE 13  
celery, pea, potato, spring onion, carrot,  

fennel béchamel (add chicken $4.00)  
  

 ACORN EGGS 14  
whiskey cured ham omelette, mushroom, gruyere 

beurre blanc, chive  

14 CHEESEBURGER 
onion, lettuce, pickle, american cheese, acorn sauce 

14 HAM & CHEESE 
gruyere, stravecchio, sourdough, béchamel, egg  
  
14 FISH & CHIPS 
Shubrew batter, traditional chip, 
malt, cornichon tartar 

13 SPEEDIE CHICKEN 
fried chicken, malt vinegar powder, oregano,  
dijon mustard, dill pickle 

13 DUCK KIELBASA 
duck and pork sausage, horseradish, sweet and sour cabbage 
cider mustard, sport peppers, celery salt 

13 TUNA MELT 
open face, oil poached tuna, mustard greens, tonnato, 
mornay, pepper greens 

all sandwiches come with choice of   
house fries, bistro salad, or a cup of  soup

GREENS & BEANS 12  
endive, split pea, christmas and cannellini beans,  

smoked almonds, raisin vinaigrette 

TOSSED CHICKEN 14  
grilled chicken, avocado, pickled coix seed, fava beans, 

bitter greens, mint green goddess  

BEET SALAD 14  
endive, satsuma citrus, smoked filberts 

buttermilk, shabazi 

SCALLOP SALAD 16  
black mint, endive, carrot, citrus, 

caraway dressing 

25 SALUMI PLATE (for two) 
chef ’s selection of  house cured meats  

hand crafted sodas 
DANDELION 8 

passion fruit, lavender, vanilla 
soda water, a touch of  spring  
PLEASE DON’T TELL 8 

cherry syrup, orange juice, soda, a chuckle 
RED HEADED WOODPECKER 8 

strawberry, lemon, vanilla, soda water, a catchy laugh 

house curated mocktails 
GOLDENDOODLE 8 

turmeric, almond milk, honey…. 
sounds messy, and by messy i mean awesome!! 

MIND YOUR HIBISCUS 7 
cold brew hibiscus, orange, lemon, discretion 

NICE SASSAFRAS 8 
sassafras, lemon, orange juice, ginger, admiration 

artisan mineral water  
HILDON “GENTLY” SPARKLING 8 

voted best sparkling water five years running 
HILDON “DELIGHTFULLY” STILL 8 

england’s finest bottled water


