SNACKS

Temper salami, pickles
Etna olives (VG)

Almond mole, chip

Aged beef nachos

TACOS & TOSTADAS

Cheeseburger taco

Aged beef patty, ogleshield, green mole
Goat’s cheese tacos

Goat’s cheese, almond praline, crunchy nut
Soft shell crab tacos

Tempura soft shell crab, green mole, chipotle sour
cream

Dorito fried fish tacos

Cornish white fish crumbled in doritos, fried capers,
green mole

Pork al pastor tacos
Smoked boston butt, ancho marninade, pineapple

GRILL & WOODOVEN

Aged rump 300g

500g prime bone in steak:

Rib eye / T-bone

temper cheeseburger

Aged beef patty, ogleshield cheese, pickles,

salami

CORNISH DAY BOAT FISH

Served with corn tortillas, green sauce,
chipotle hollandaise, fennel & mint salad

Fish of the day MP

(v) vegetarian. (vg) vegan. Please inform your server of any allergies you may have.

We apply an optional 12.5%
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P DEEP PAN DETROIT PIZZA
9 Square deep dish sourdough pizza with a
cheesy crust to share
13
Margherita 16
Stracciatella, san marzano tomatoes, basil, parmesan
10 Cheeseburger 17
Beef ragu, pickles, burger sauce, onions
Beef cheek, bone marrow, onion 19
8 Smoked beef cheek, confit onions, ragu, bone marrow,
bearnaise
Pork al pastor 17
Smoked pork, chipotle marinara, pineapple, coriander
SUNDAY TEMPER ROAST
All served with sage and onion crusted boulangere
potatoes, butter greens, roasted carrot and parsnip
and gravy
18
37 Roasted cauliflower 16
12
Roasted beef cheek 20
Roasted porchetta 16
Roasted half chicken 19
Roasted 1kg beef 80
SIDES
Boulangere potatoes 5
Fries 3.5
Chicken skin poutine 7
Guacamole, nachos (VG) 5.5
Butter greens
House salad (VG) 4
lemper

service charge to all bills which is split between our team.



