PLATTERS

slow-cooked moroccan lamb shoulder - chickpeas - roast vegetables - green tahini
harissa spatchcock chicken - charred peppers - mint yoghurt
sticky asian-style chicken wings - blue cheese sauce
duck breast - asparagus - sweet potato - pickled fennel - raspberry vinaigrette
pork belly ciabatta sliders - apple and fennel slaw - mustard mayo - dill pickles
grilled lamb rack - burnt shallots - salsa verde
harissa lamb meatballs - griddles vegetable couscous - burnt lemon - tahini yoghurt
side of salmon - smoky tomato salsa - bulgur wheat - cucumber - labneh
squid and chorizo stew - roast garlic aioli - grilled focaccia

Miso sesame crusted tuna - burnt spring onion - sugar snap - peanut lime dressing



