
 
 

Lunch & Dinner Menu 

12pm – 4pm / 5.30pm – 9.30pm 

 

APERO 

Grilled Focaccia, Smoked Ricotta (v)*                                                                                                            6 

Felix Olives, Aleppo, Garlic, Orange (ve)                                                                                                      5 

Broccoli Fritto, Tahini Aioli (ve)                                                                                                                 7 

 

SHARING STARTERS 

Goats Curd & Basil Arancini, Guindilla Honey (v)*                                                                            9 

Stone Bass Ceviche, Passionfruit, Kaffir Lime, Chilli (df)                                                                            12 

Brown Crab Crumpet, Pickled Fennel, Buttermilk *                                                                            14 

Golden Beetroots, Blood Orange, Radicchio, Sour Ponzu (ve)                                                                          9 

Kashmiri Lamb Skewers, Curry Leaf, Shredded Carrot                                                                 8 each 

 

LARGE PLATES  

Chicken Milanese, Miso Brown Butter, Pickled Lemon *                                                                           19 

Grilled Pork Shoulder Steak, Hispi Cabbage, Nduja XO (df)                                                                                20                          

Spiced Monkfish Tail, Grilled Leek, Fish Bone Sauce, Kombu                                                                            26 

Grilled Leg of Lamb, Spinach Pesto, Garlic, Artichokes, Peas (df)                                                            28 

Felix Beef Burger, Raclette Cheese, Onion, Mustard, Gherkins *                                                           17 

Hot & Sour Pumpkin, Hummus, Pickled Fennel, Sesame (ve)                                                                        18 

 

CUTS FOR TWO 

Black Garlic Short-Rib, Beer Pickled Onions, Rendang Sauce (df)                                                28 pp 

Grilled Saddle & Chop of Venison, Turkish Pepper, Walnut Harissa (df)                                    36 pp 

 

SIDES  

Charred Greens, Dashi Cream (v)                                                                                                                   6 

Pink Leaf Salad, Cider Vinaigrette (ve)*                                                                                                          5 

Miso Mash, Brown Butter (v)*                                                                                                                   5 

Fries, Chive Salt (ve)                                                                                                                                      5 

 

DESSERT 

Lemon Fro-Yo, Pistachios, Lemon Oil (v)                                                                                                        7 

Chocolate Nemesis, Whiskey Caramel, Cherries, Walnuts (v)                                                                   10 

 

Please make us aware of any allergens  

 

Dishes with * contain gluten 


