15 INDIAN SUMMER

Botanist Gin, Jalapefio, Cucumber,
Lemon Cordial, Soda & Basil Salt Rim

* Available as commune cocktail - 75

13 HONEY BANG ME SLOE

Barr Hill Honey Vodka, Sipsmith Sloe Gin, Galliano,
Elderflower, Orange Juice & Lemon

14 LONG ISLAND ICED TEA
Tea Infused Flor de Cafia Rum, Absolut Vodka,

Beefeater Gin, Cointreau, Lemon, Ginger & Cola
* Available as commune cocktail - 70

14 DARK SIDE OF HEMINGWAY

Brugal Dark Rum, Grapefruit,
Lime Cordial & Maraschino

15 STICKY FINGERS

Michters Rye, Balvenie 12 yr. Scotch, Angioletto,
Sweet Vermouth, Grand Marnier & Lemon Bitters
* Available as commune cocktail - 75

13 BRANDY ALEXANDER

Le Reviseur Brandy, Créme de Cacao,
Allspice Dram, Cream & Nutmeg

Gort

* Commune cocktails are
designed to serve six.
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BAKED WEST COAST OYSTER 3.5 each
Chorizo, Scallion & Bread Crumbs

2 MINUTE QUAIL EGG 3 each
Celery Salt, Crispy Shallots & Dijonnaise

CRISPY CHICKPEAS & CASHEWS 9
Toasted Fennel Seed & Aleppo Pepper

BRUSSELS SPROUTS CHIPS 9

Vadouvan & Lemon Zest

OYSTERS ON THE HALF SHELL 18 per half dozen
Mignonette & Bloody Margaret Cocktail Sauce

SMOKED FINGERLING POTATOES 12
Black Garlic BBQ Sauce & Malt Aioli

HAM & CHEESE FINGER SANDWICHES 12

Citrus Hollandaise

SMOKED BROOK TROUT DIP 16
Horseradish Créme & Sunchoke Chips

12 PORK SAUSAGE ROLLS
House Pickles & Whole Grain Mustard

17 LAMB SCHNITZEL LOLLIPOPS
Pickled Chili & Mint Sauce

26 POTTED DUNGENESS CRAB
Shallot, Tarragon & Brioche
16 PICKLED OCTOPUS WW/

Clams & Olive Oil

14 CRISPY SQUASH BLOSSOMS
Roasted Peppers, Goat Cheese & Cress

14 SUMMER MELON SALAD
Mint, Lamb's Lettuce & Spiced Vinaigrette
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- Marianne Faithful



