Vegan Menu

Note: This is a sample menu and
subject to change

Executive Chef Ricky Littleton

Restaurant Manager Hannah Littleton



Olive & Rosemary Focaccia, Telegraph Hill Olive Qil, Balsamic ~ 6pp

House Marinated Olives and Maud & Harry’s Spiced Walnuts 12

Miso Glazed Te Mata Mushroom, Truffle & Yuzu Pnzu 23

Salt & Pepper Tofu, Harissa & Citrus Dressing, Cashew & Pear Salad 23

Sweet & Sour Tempura Broccoli, Agria Fries, Seasonal Salad, Tartare, Lemon 32
Pea & Mint Risotto, Mint Verde, Roasted Pear, Fig & Maple, Rocket 38
Saffron Poached Potato, Confit Leeks, Spring Greens, Roasted Cauliflower 38

Kimara & Shiitake Dumplings, Te Mata Mushrooms, Master Stock, Bok Choy 39

Agria Fries, Vegan Aioli 13
Strawberry, Basil Spring Lettuce, Pumpkin Seeds, Chardonnay Vinaigrette 14

Seasonal Green Salad, Orange Vinaigrette 12

Cocoa & Peanut Mousse, Briléed Banana, Amaretto Gel 20
Rhubarb, Raspberry & pecan Crumble, Raspberry Sorbet 20
House Made Trio of Sorbet, Fresh Seasonal Fruit 18

Black Garlic & 72% Chocolate Truffles 14



