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SMALL PLATES MENU s
Katsu chicken 'c__u'r'ry,' sticky infused fragrant rice, peanut crumb, ey
fa' - pickled ginger, radish, coriander. 47
Roosters Beer batter haddock gbujon with pea and mint puree, tartare :
sauce, lemon, sea salt, served in a cone.
Crispy sesame siracha chicken, crushed avocado with chilli and lime, crunchy
r Asian slaw, Sum-tam dressing.
Gaucho steak Cooked over charcoal, burnt onion puree, house
chimichurri, chard Ros
scoff onion, crispy beer batter shallots.
Torched local mackerel, dill oil, pickled cucumber, confit
cherry tomatoes. (GF)
Pork Yaka tori skewers cooked over charcoal with crispy noodles,
tare sauce, chard Pak

~ choi on the grill, chilli, and lime.
Miso style barbequed aubergines with tahini dressing, crispy onion
chilli oil. (VE)
chard cauliflower steak with rosemary, garlic, and preserved lemon. (VE, VG)

Sticky Asian pork boa buns, pickled cucumber, hot sauce.
Pork and chorizo runny scotch egg with housepiecalilli.
Crispy black sesame cauliflower wings with crispy cabbage, Asian
/ dipping sauce _q.
- Five mix bean spicy chilli, textures of tortilla crisp, sour cream, flat bread.
6 hr slow braised pork cheeks with black sheep, champ mash,

crispy shallots.




