SHOULDERS

COCKTAIL BAR & RESTAURANT

SNACKS AND NIBBLES

sardines on roast paan, smoked cod roe, pickled onions (2 pieces)
lobster roll, chilli paste mayo, milk bun (1 piece)

cheese burger cigars, mustard aioli (2 pieces)

STARTERS

pita bread

cheesy garlic pita bread

taramasalata, whipped cod roe dip

peanut hummus, chilli crisps

raw seer fish, buttermilk dressing, kochchi and lime
hash brown, truffle emulsion, cheddar

flaming saganaki cheese, apricot chutney

smoked pork croquettes, kithul mustard puree

MAINS

SFC ( Shoulders Fried Cabbage) kochchi tartare, pineapple ketchup

eggplant moju orzo, confit egg yolk, kale furikake
moussaka, beef minced, eggplant, potato, cheesy béchamel

charcoal chicken, curry leaf chimichurri, mustard dressing, pickled cabbage

12-hour slow roasted lamb shoulder, arrack jaggery sauce, beetroot tzatziki

swordfish, koonisso XO, green peas
grilled prawns, spicy dashi butter, chives
spit roasted porketta, spiced butternut pureé, radish slaw

ON THE SIDE

chips, garlic oil, feta, oregano

watermelon acharu salad, feta, mint

ancient grain salad, nuts and seeds, currants, buffalo curd, pomegranate

TO FINISH

burnt feta cheese cake, strawberry basil sorbet

buttercake, passion fruit, pineapple curd, white chocolate cardamom mousse, kataifi

chocolate and ‘pani cadju’, brown butter chocolate cremeux, tahini parfait,

smoked salt

all prices are subject to 10% service charge + government taxes
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