
	
	
	
	

	
	

 R E S T A U R A N T  &  G A R D E N 
 
 

STARTERS 
 

RUM & MAPLE GLAZED PORK BELLY 8 
PINEAPPLE RELISH, DIJON AIOLI, PICKLED ONIONS 

 
JERSEY TOMATO SALAD 10 

HEIRLOOMS, WATERMELON, RICOTTA SALATA, BASIL, LAVENDER 
 

NOSH BOARD 12 
ARTISANAL CHEESE, SMALL BATCH CHARCUTERIE, SEASONAL ACCOMPANIMENT 

 
SIMPLE ORGANIC GREENS SALAD 8 

WITH ROASTED SHALLOT VINAIGRETTE 
 

BLISTERED SPANISH OCTOPUS 10 
BLACK GARLIC, SWEET POTATO, SERRANO CHILES, SMOKED PAPRIKA 

 
CAESAR SALAD 10 

GEM LETTUCE, CHILLED 62 DEGREE EGG, CRISPY CHEESE TOAST “PAPER” 
 
 

MAINS 
 

STEAK BURGER 13 
AGED CHEDDAR, SPECIAL SAUCE, LTO, TRIPLE COOKED FRIES, PRETZEL ROLL 

 
PERUVIAN STYLE ROASTED ORGANIC CHICKEN 18 
GREEN SAUCE, LEMON POTATOES, GREEN BEANS 

 
KOREAN BEEF BULGOGI KEBABS 18 

SPICY CUCUMBER, “HALAL CART” SAUCE, RICE 
 

HAND ROLLED SPINACH GNOCCHI 15 
FENNEL-ARTICHOKE RAGU, FETA, GRILLED LEMON, RED ONION, PARSLEY 

 
CHICKEN KORMA 17 

COCONUT & ALMOND CURRY, BASMATI RICE, CILANTRO 
 

CRISPY FRIED CHICKEN SANDWICH 12 
HOT SAUCE, MAYO, CELERY, CARROT, SOFT ROLL, TRIPLE COOKED FRIES 

	


