M

olives

jatz ala pinbone

baloney sandwich

minted peas on toast

yellow squash, red tofu

grilled nectarine, pistachios
burrata, green tomato, fried basil
bbg calamairi, furikake, lime
acme beef salad

green beans, almond dressing
butter lettuce, sauce gribiche

linguine, black garlic, burnt chilli
rye spaghetti, spicy leek, sesame

fettuccine, shiitake, pecorino, rosemary
charcoal calamarata, asparagus, green garlic
malloreddus, prawns, ftomato, vadouvan

fusilli, soanner crab, ‘typhoon shelter’

macaroni, pigs head, egg yolk

crush me menu

10% surcharge for groups of 6 and more

1.5% surcharge for all credit card payments
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60 per person

E



Pasi's fairy bread 10
coconut rice cream, white chocolate 10
strawberries & cream 12
heiwa shuzo yuzushu 15
ota shuzo umeshu 14
antoine arena muscat du cap corse ‘13 16
tea craft tea 6.5

white peony (white); baby spinach, peach, biscuits
dragon well (green); roasted corn, chestnuts
sencha (green); vegetal, fresh sea-water, nori

big red robe (oolong); rockmelon, baked bread
golden heart (red); malt, mulled wine, hazlenut

single origin roasters coffee 3.5

M 10% surcharge for groups of 6 and more

1.5% surcharge for all credit card payments



