Amuse plate 9.5
oeuf mayonnaise, Nocellara del Belice olives, crisps

Corn tempura 3 10.5
furikake, cucumber, nori mayo

Agrodolce bell pepper 10.5
burrata, nigella seeds, roasted garlic purée

Cockles a la Vongole <+ 1.5
grilled lemon, garlic toast

Crispy eggplant 3 24
fattoush, pickled red onion, salsa verde, beetroot cream

Seared goat’s cheese 25
roasted tomatoes, spinach polenta, shallot, olive-hazelnut crumble

Confit plaice fillet <+ 26
green bean and fennel salad, anchovy, mousseline, mustard sauce

Fries 5
homemade mayonnaise

Semifreddo 8.5
white chocolate, pistachio, raspberries, strawberries

IRIS coffee 9.5
coffee or teq, liqueur, homemade cake

Cheese plate 10.5
apple syrup, fruit and nut bread

Our disches are vegetarian unless stated otherwise
= VEGAN < = FISH



