
‭MENU‬

‭noni afghani bread with:‬ ‭burnt onion butter‬ ‭5.5‬

‭whipped tahini, honey‬ ‭5.5‬

‭olive oil, sea salt‬ ‭4.5‬

‭white soy pickled cucumber, black sesame‬ ‭6‬

‭smoked almonds‬ ‭5.5‬

‭olives‬ ‭6‬

‭oyster, salsa macha‬ ‭per piece‬ ‭3.9‬

‭½ dozen‬ ‭23‬

‭coppa citterio‬ ‭11‬

‭spianata romana‬ ‭11‬

‭oeuf mayonnaise, mushroom xo sauce, spring onion‬ ‭7.5‬

‭radicchio, pistou, sunflower seeds‬ ‭7.5‬

‭compressed watermelon, green asparagus, miso, hazelnuts‬ ‭14.5‬

‭sprouted bbq mung beans, goat labneh, green sauce‬ ‭13.5‬

‭bouchot mussels, nduja‬ ‭15‬

‭taiwanese fried chicken, hot honey, basil‬ ‭15.5‬

‭pizza fritta, stracciatella, potato, cipolla di tropea‬ ‭13.5‬

‭pizza fritta, stracciatella, mortadella, pistacchio‬ ‭14.5‬

‭Dutch cheeses from Kef‬ ‭16‬

‭dark chocolate ganache, sea salt, olive oil‬ ‭7.5‬


