mini mokum martini // 5

negroni // 12

cocchivermouth // 7.5 (0% available)
gin & tonic // 11 (0% available)

rothaus pilsner // 4.5 (0% available)

food is served at the pace of the kitchen
graanbroeders tirnak pide - 5// spiced nuts + fairy dust - 6// olives -6

today's countertop meze - please ask us!
whipped feta crostini, candied pumpkin // 4 each

chopped egg borani rosti, smoked anchovy // 8 each

black sea fondue, cypriot hellim loaf, brown butter, honey // 16
grilled hispi, yoghurt sauce, chilli, apple + smoked almond salsa, bergamot // 18

kumru - garlic sausage + grilled cheese sesame bun, condiments // 16

perry falter's farm vegetables, salted pistachio cream, chilli oil // 24
braised short rib orzo, bone marrow, confitgarlic toast // 32
sea bass on the bone, coriander, garlic, fenugreek tepsi // 38 (250g+) // 54 (350g+)

thin + crispy beef fat chips, house mayo // 7 (egetarian possible)



