THE PARLOUR
S lerough @he Decades

BREARFAST SERVICE

Avocado loast | 25
Toasted sourdough topped with smashed avocado,
poached egg, chili flakes and a touch of sea salt

Stuffed Frenctt loast | 29

Golden brioche French toast filled with Nutella, finished

with fresh berries and powdered sugar

LUNCHEON & DINNER
Charred Spanesit Octopus | 35

Charred Spanish octopus with velvety chickpea purée,
smoked paprika, preserved lemon, fine herbs,
and extra-virgin olive oil.

Grass-/ed Ribeye | 72
Prime grass-fed ribeye with house chimichurri,
crisp fingerling potatoes, roasted garlic, and
scasonal herbs, finished with natural jus.

COCRKTAIL
Paper Flarne |19.26

Bourbon, Aperol, Amaro Nonino, and freshly
pressed lemon, shaken and served up with

a bright, bittersweet finish.
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