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“Everything Can Be Shared But You Might Wish You Didn’t’

Bites /J\ﬁ
Soy roasted edamame beans — 35
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Frites & Aioli - hand cut french fries with stone mustard aioli — 68
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Getting Started A2
House Cured Bacon Wrapped Medjool Dates — stuffed with Marcona almonds & gorgonzola dolce — 2 for 70 & 4 for 130
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Truffle Mushroom Strudel — with drizzled beet gastrique (4 pieces) — 75
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Iberico Cebo Jamon 50g — 160
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Artisanal Cheese Board — Gorgonzola Dolce, Parmesan, Rosemary Sheep’s Milk — 188
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Charcuterie Board — Iberico Chorizo, Mortadella, San Daniele Ham — 188
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Artisanal Cheese & Charcuterie Board — 368
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House Cured Icelandic Smoked Salmon Plate — 148
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M7 Wagyu Roast Beef — on four pieces of country bread with horseradish & chimichurri — 158
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Chicken Wings — house smoked, cumin lime Marinade, toasted coriander yoghurt — 88
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Gluttonous Goodness ﬁ”ﬁ%%?@

Poutine — Hand cut french fries with house-cured bacon, bacon gravy & house-smoked provolone cheese —108
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Yakitori Pork Bclly — with tuna aioli & maple bourbon glazc —118
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Veggies =Y
Chimichurri Sweet Potato — tempura sweet potato with avocado, heirloom salsa fresca & brillat-savarin cheese — 98
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Chilled Salmorejo — Contfit tomato salsa, olive oil crouton baby coriander — 78
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Almost Vegan — char grilled broccolini, with zucchini antipasti, smokey romesco, herbed chimichurri & peccorino — 98
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Main Event I@

The Crusher — 170 grams of house ground M3 Wagyu Buger, with house cured bacon, smoked provolone on our
homemade bun with fries or pickled vegetables — 138
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Tuna Tataki — with miso mustard sauce, furikake, pickled ginger & baby cilantro — 188
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Australian Barramundi — en papillote with kaffir lime beurre blanc sauce, ginger & garlic braised mushrooms
& smoky Thai marinara — 238
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Braised Beef Check Bordelaise— served on brown butter herbed spaetzle & garden gremolata — 238
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Grilled Ahi Tuna — with roasted mushroom primavera, smoked romesco sauce, garden herbs & marcona almonds — 238

KEAe - B W RENE

Perfectly Marbled M8/9 Wagyu Filet Mignon 220g— served with grilled broccolini & hand cut fries — 598
(Chef recommends rare or medium rare)
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M5 Wagyu Striploin 350g — grilled with romesco sauce & french fries — 498
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