Appetizers

Bread & Butter VG 8

Russet Fries 12
black garlic aioli

Dahi Puri | VG 13
3pcs, potato, strawberry mint chutney, yogurt

Fresh Rolls | GF N V 16
mango, chili, marinated veg, cilantro, chives,
ginger almond butter dip

Tomato Toast 18
lemon ricotta, gremolata, pickled tomatoes,
shepherds harvest cheese, boquerones, sourdough

GF VG option available

Which Came First? DF 22
chicken skewers, kwek-kwek, spicy mignonette

This & That 26
cold smoked salmon, crudites, pickled things,
fromage blanc, sourdough

GF DF | option available

Steak Tartare | GF DF 27
tenderloin, chimichurri, horseradish aioli,
egg yolk, pommes allumettes

Swordfish Crudo 27
ginger ponzu, sunomono, wakame, cilantro,
crispy shallots, sansho

Greens
Add Chicken, Smoked Salmon or Crispy Tofu 9
Chopped Salad = GF VG 22

hummus, cucumbers, tomatoes, grapes, marinated
chickpeas, parsley mint citronette, feta, falafel crumble

DF V | option available

Mango Salad | GF DF N V 22
cabbage, bell peppers, carrots, red onions, summer squash,
peanuts, cilantro, chili tamarind dressing

Panzanella Salad | GF VG 24
heirloom tomatoes, cucumbers, pickled strawberries,
basil, bocconcini, focaccia, tomato vinaigrette

GF DF option available

GF DF N VG v
Gluten Free Dairy Free Contains Nuts Vegetarian Vegan



Poached Eggs | VG 20
garlic yogurt, ginger scallion, chili crisp, furikake, sourdough

GF option available

Swedish Pancakes VG 22
local berry jam, chantilly, maple butter, almonds

Omelette | GF 24
seasonal, tomato salad or fries

Cold Chasoba Noodles | V 25
mentsuyu, crispy tofu, edamame, bean sprouts,
carrots, shiitake, radish, scallions

GF | option available

Doppio Ravioli | VG 26
mushrooms, gorgonzola, pinenuts, pesto beurre blanc

Fish & Chips | DF 27
fogo island cod, tartar sauce, slaw, lemon

Clay Burger 27
ground chuck, smoked bacon, caramelized onions,

aged cheddar, aioli, chow chow

salad or fries

GF | option available

Corned Beef Hash GF 31
house cured, holy trinity, duck fat potatoes, tomatoes,
pickled cabbage slaw, mustard cheese sauce, fried egg

DF | option available

Striped Bass | GF DF 35
red sambal, green sambal slaw, sautéed greens
and tomato, coconut rice

Catch of the Day MP
chef’s choice

Sweets

Coconut Pudding GF V N 15

palm sugar syrup, pandan, cashews

Lemon Meringue Pie | VG 15
lemon custard, thyme short bread, toasted meringue

Banana Split | VG 16
Bruleed bananas, brown butter ice cream, banana
bread crumble, chocolate sauce, maraschino cherry
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