
O ys t e r s  N a t u r a l
shucked to order & served w/ DIY chardonnay vinegar, citrus & hot sauce

6.9 ea or 41.4 hlf doz (+ 0.5 mignonette)

B a r  C l a s s i c s

10% SURCHARGE APPLIES
SATURDAYS & SUNDAYS

ALL ITEMS MAY CONTAIN ALLERGENS.
PLEASE SPEAK TO US ABOUT ANY ALLERGIES. 

Baked Bloody Mary Mussels New          Zealand  green-lipped 5.5 ea 33 hlf doz
mussel, Bloody Good Mary sauce

7.1 ea 42 hlf dozOysters Rockefeller Pacific oyster baked w/ herb & spinach
butter, parmesan bread crumbs

15Yurrita Anchovies w/ ricotta,basil oil
14Labneh w/ turmeric confit garlic, mint, pinenuts, za’atar, crostini
14Mushroom Pâté w/ cornichons, sourdoughcrackers

Gurl Dinner truffle salami, Ford Farm cheddar, house-pickled vegetables, 22
crostini, whipped butter

POASexy Cheese seasonal local cheese w/ moscatels, honeycomb, bread, crostini

House Pickled Vegetables 8
Corn Nuts 4.5
Pafritas Truffle Crisps 6
‘Gucci’ Olives 9.5
Artisinal ‘Schiacciata’ Bread 6

POACharcuterie regularly changing selection of cured meats

Poached Chicken Sandwich
poached chicken, seeded mustard & herb ranch, 

in buttered white bread, toasted   15

Cuban Sandwich
‘Mojo’ roast pork, ham, Swiss & tasty cheese, jalapeno & pickle  

Fancy Sauce, Cuban Bread, toasted   16

GOLDEN HOUR
4PM til 7PM

EVERY DAY


