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SHOREDITCH BILTONG 90

SMOKED MIXED NUTS 75

MARINATED OLIVES
Za’atar, oregano, citrus, olive oil 

70

TAPIOCA CALAMARI 
Fennel tartar 

145

SHOREDITCH DIPS | Served with a za’atar flatbread
Extra Flatbread
Smoky Hummus - Refried chickpeas, cumin, smoked 
paprika oil 

40
125

Baba Ganoush - Charred aubergine, mint, parsley oil 
Muhammara - Spicy smoked red pepper, walnut, curry oil 

125
125

Per oysterOYSTERS |
Gazpacho, red onion salsa, chives 

40

MEDITERRANEAN SMASHED CUCUMBERS
Maple tahini, smoked pumpkin seed chilli crisp, hot honey 

90

LAMB RIBLETS  
Chakalaka spice, mango atchar cream, pickled onions & 
carrots 

145

CAULI BITES
Smoked cauliflower florets, curry mayo, curry-coconut crumb

  95



TACOS
Corn tortilla with mole, avo purée, crème fraîche, red onion
salsa, pickled red cabbage  
Pulled short rib
Crispy fish
Curried cauliflower

 

140
125
110

FOCACCIA  
Smoked whipped butter 

70

SHORT RIB SANDO
Sourdough, pulled short rib, peri-peri mayo, onion marmalade, 
salt & vinegar fries

165

CHICKEN WINGS 
Butter chicken glaze, lime amasi 

120

WAGYU SLIDERS |  Two per portion 
Onion marmalade, truffle mayo, pickled cucumber, mature 
cheddar 

150

WEST COAST MUSSELS
Durban curry broth, garlic ciabatta  

145

ARANCINI
Smoked goat cheese, red pepper ketchup, kataifi 

130
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AUBERGINE BHAJI  
Aubergine fritter, baba ganoush, mint, pickled onions 

110

BURRATA  
Wild rocket, basil, charred melon & tomatoes, focaccia,
smoked olive oil 

240

SHOREDITCH CHEESE BOARD 
Seasonal fruits, preserves, biscuits, croutes, blue cheese,
smoked scamorza, provolone, camembert 

210

Red onion purée, fennel vinegar, pomegranate molasses, 
burnt citrus  

FLAMED TUNA SASHIMI 185
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PRAWNS | Six per portion

LINE FISH  

WAGYU BURGER 

SWEET CORN RISOTTO

CHICKEN KEBAB

Fermented chilli butter, preserved lemon, charred sauerkraut 

Soubise, green bean salsa, crispy leeks 

Potato bun, double smashed wagyu patty, truffle mayo,
cucumber pickles, gem lettuce, mature cheddar, served 
with fries

Charred corn, popcorn dust, sorghum, chive oil 

Smoked cumin-mint yoghurt, chimichurri

395

265

260

  210

  190

BABY CHICKEN

YELLOWFIN TUNA 

CAESAR SALAD

Apricot peri-peri 

Smoked tuna bone & sesame dressing, crispy rice noodles 

Add Chicken

Cos lettuce, parmesan, white anchovies, caesar dressing, 
soft boiled egg

265

295

170

+50
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CHICKEN KARAAGE BURGER
Potato bun, crispy chicken fillet, sesame mayo, kimchi ketchup,
apple slaw, pickled jalapeños, served with fries

240

LAMB CHOPS 
Harissa caramel, cucumber relish, smoked yoghurt, sumac 
onions 

310

WOOD-FIRED WHOLE FISH 
Charcoal grilled butterflied whole local fish, smoked olive oil, 
capers, herb dressing 

SQ
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DIRTY RIB EYE - 250g 275

DRY AGED RUMP - 300g 270

FILLET - 200g 295

DRY AGED SIRLOIN - 350g  305

DRY AGED FLORENTINE - 1,2kg 975
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Green peppercorn 50

Truffled mushroom ragout 55
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HAND CUT FRIES  
Chilli mayo 60
Add truffle & parmesan +35

MUSHROOM GRATIN
Trio of mushrooms, mornay sauce, herb crust 

115

PIT-ROASTED SWEET POTATO
Smoked sour cream, chipotle oil 

75

PIT-ROASTED GOLDEN CAULIFLOWER  
Cape Malay coconut sauce, turmeric pickled onions, coconut 
flakes, tandoori oil 

155

PIT-ROASTED BUTTERNUT  
Tahini, hazelnut dukkah, sage, kataifi 

75

TABBOULEH  
Beetroot couscous, roast baby veg, whipped feta 

  80

HOUSE SALAD
Tomatoes, cucumbers, red onion, feta, herb dressing 

 65
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AMARULA TIRAMISU 
Lady fingers, coffee, mascarpone 95

CHOCOLATE & HAZELNUT FONDANT 
Hazelnut praline, brown butter ice cream 

120

MALVA PUDDING
Salted caramel, custard ice cream, brandy flambé 

90

ELDERFLOWER PAVLOVA  
Chantilly cream, strawberry coulis, berry consommé 

105

LEMON SABAYON TART 
Charred meringue, lemon curd, peppermint ice cream 

110




