


P I Z Z E T T E

SLOW FERMENTED NEAPOLITAN DOUGH
GLUTEN FREE OPTION AVAILABLE

BUTTER CHICKEN,
MOZZARELLA, PICKLED GOLDEN RAISINS
& GREEN BEAN ATCHAAR

705
MEDITERRANEAN:
CRISPY AUBERGINE, ROASTED CAPSICUM,
FETA, PICKLED RED ONION, TZATZIKI (V)

705
MUSSEL & BACON JAM,
BECHAMEL SAUCE, MOZZARELLA
& CHIVES

a
T H E H A Z E N D O G

HOUSE-MADE PORK SAUSAGE,

TOPPED WITH BACON BITS,

PICKLED RED ONION, CHOPPED TOMATOES,
HOUSE KETCHUP, TRIPLE-COOKED CHIPS
GF OPTION AVAILABLE

750

S E A F O O D P O T J | E

ROASTED MARKET FISH, PRAWNS,
MUSSELS, GARDEN VEGETABLES,
SEAFOOD VELOUTE WITH

Y

M A D E T O S H A R E
TORTILLA CHIPS &

SMOKED BACON QUESO DIP
22

NAPA CABBAGE ROLL, MUSHROOM DUXELLE,
WITH PONZU DIPPING SAUCE (VG, GF)

I
MARK’S TOM YUM NOODLE SOUP (GF)

4
CRISPY SUSHI RICE TOPPED WITH
SPICY TUNA AND SIRACHA SAUCE (GF)

795
PAP EN VLEIS TACOS, MAIZE MEAL TACO
FILLED WITH ADOBO FLANK STEAK,
TOMATO SALSA & AVOCADO CREMA (GF)

750



‘PASTEIS DE NATA’' TARTE
BURNT VANILLA FLAN, CINNAMON CARAMEL,
CROISSANT ICE-CREAM

7
MILK AND COOKIES
DOUBLE CHOCOLATE COOKIE FONDANT,
COCO POP ICE CREAM,
COCO POP TUILLE

0
PINK LADY APPLE CRUMBLE
BEETROOT & CRANBERRY, PISTACHIO
STREUSEL, BAY LEAF SORBET (V, GF)

75

DAIRY-FREE (DF) AND GLUTEN-FREE (GF) OPTIONS AVAILABLE.
VEGETARIAN (V) ,VEGAN (VG)



