THE

«tRBLE HOUg,

B 1 S TRO

DINNER MENU

5PM - close

Oneitem-10 |

CHARCUTERIE BOARDS

Daily selection of charcuterie and cheese

Three items - 26

| Fiveitems-36

SNACKS

Truffle Popcorn - 8
Spiced Nuts - 8
Marinated Olives - 10

SHARING

Bread Selection from Bad Dog Bakery — 11 8¢
truffle butter, extra virgin olive oil

Anchovies - 10
sourdough, salsa verde, lemon zest

Piquillo Peppers- 16 (&)cg
stuffed with goat cheese, chives, crispy shallots

Chicken Liver Mousse - 14
house pickled veggies, bread

Baked Feta - 18 () o
red and yellow peppers, onions, thyme,
baguette

Bleu d’Auvergne Soufflé - 216¢
double baked, blue cheese, arugula and pear

SALADS

Warm Barley Salad - 19 ()
red peppers, roasted cumin carrots
add halloumi cheese - 4

Kohlrabi & Greens - 18 ) (&)
grapefruit, toasted almond, vinaigrette
add blue cheese - 4

Arugula & Pear - 18 ¢
feta, pumpkin seeds, vinaigrette

PASTA

Authentic Carbonara - 27 ()
rigatoni, guanciale, pecorino romano
Crab Linguine - 30 (&)

dungeness crab, garlic, chilli,

lemon, parsley

Classic Lasagna - 30
bolognese sauce, bechamel,
parmigiano reggiano

MAINS

Mushroom Risotto - 29 ()8
crimini mushrooms, king oyster

mushrooms, chives, grana padano
add guanciale -5

Slow Cooked Beef Brisket - 34 ()

creamy polenta, pearl onions, carrots, jus

Mackerel - 32 (%)
smoked cauliflower purée, onions,
raisins, pine nuts, cavolo nero

Broccoli & Tofu - 28 () ()
charred broccoli, smoked tofu, cashew
cream, garlic, sesame

Q(g Vegetarian /\;I Vegan \& Gluten free options available




