ELIBRARY 2

We are here to celebrate the best of the NSW bounty
and support our incredible distillers, winemakers, brewers,
providores and farmers from across our great state.

We’re doing that by using as much of their wares as possible

through the ingredients in your cocktails, the wine and beer
we pour and the plates of food we serve. More importantly this
bar is here for you. It is a place to drink and to eat. To celebrate,

to cheer, to sulk, to contemplate. To simply have a good time.

The Library Bar is open 4 pm to late
Please order food at the bar. Last orders for food at 9 pm
10% surcharge applies on public holidays



We acknowledge the Gadigal people of the Eora nation
as the traditional custodians of the Country we are on today
and acknowledge that they never ceded sovereignty.

We recognise their continuing connection to the land
and waters and thank them for protecting this coastline
and its ecosystems since time immemorial.

We pay our respects to Elders past and present and
extend that respect to all First Nations people present today.

S
Ry N

7 2
MPrg ERAT, SEMPER &




FOR WHEN
STARS COME
T0

Everyday from 7:30PM - 9:30PM

$10 EACH
BEVERAGE

WINES
RED, WHITE, PINK OR BUBBLES

BEER & CIDER
TAP & TINNIES

ON-ALCOHOLIC
N ITALIAN APERITIVO

FOOD

CHEESE
HARD OR SOFT

TRIO OF CLASSIC GILDAS

FOCACCIA W/
WHIPPED KOMBU BUTTER



COCKTAILS

SEASONAL SPECIALS

THE 1869 MARTINI 25

Hickson House Australia Dry Gin, maraschino, vermouth,
grapefruit

Refined, aromatic, and quietly historic.

LIFE’S PLEASURES 28

Elijah Craig Toasted Barrel, guanciale, maple, chocolate
A silky, decadent Old Fashioned with savoury richness and gentle sweetness.

LIKE A DREAM 27

cognac, jasmine green tea, puffed rice, chrysanthemum
designed to share, served warm in a teapot with 2 glasses
Warming, gentle, easy to sip the night away.

LIBRARY BAR MARGARITA 25

tequila, mezcal, Davidson & Kakadu plum, agave, lime
Smoky, bright, and made for cooler nights.

CELEBRATING 200 YEARS COCKTAIL 25

Hickson House Australia Dry Gin, Lore Guradji Bush and Yama Cured Tea,
Musset Holdings Regenerative Farm Red Gum Honey, finger lime

We’re marking the State Library’s 200th Anniversary with a cocktail showcasing NSW spirits
and produce.



HOUSE COCKTAILS

Curated by Marty Garcia

FIRST BITE AT THE APPLE 24

Brookies Shirl The Pearl Cumquat Gin, calvados,

granny smith apple, tonic
“Never to be forgotten, that first long secret drink of golden fire, juice of those valleys
and of that time, wine of wild orchards, of russet summer, of plump red apples, and

Rosie's burning cheeks.”
- Laurie Lee, Cider with Rosie

INVISIBLE FINGER 26

Four Pillars Fresh Yuzu Gin, Yellow Chartreuse, yuzu, lemon
thyme, whites
He touched the head of this mountain girl with an invisible finger, and she was
transformed, carried away in a dream.

- Dai Sijie, Balzac and the Little Chinese Seamstress

THE MELTING POT 25

tequila, coconut, ube, pandan

"This rainbow in a bowl is a native snack you can find on the streets of Manila, a city

that is itself a melting pot of human colors and flavors."
- Jimmeh Aitch, Halo-Halo Manila

JITTERBUG PERFUME 22
mezcal, beetroot, capsicum, shiso, carbonated

“The beet is the ancient ancestor of the rose."”

- Tom Robbins, Jitterbug Perfume



HOUSE COCKTAILS

THE LAST HARVEST 23

cognac, dry vermouth, shiitake mushroom

“Nagori...The trace, the presence, the atmosphere of something that is no longer
there.”
- Ryoko Sekiguchi, Nagori: Nostalgia for the Departing Season

UNTIL DEATH DO US PART 27

Irish whiskey, D.O.M Benediction, absinthe, Cynar, Angostura
Aromatic Bitters, smoke
“This publication pays homage to a tradition in which love and death walk hand in
hand - a photobook that focuses on the unexpected role cigarettes play in Chinese
weddings.”

- Beijing Silvermine Project

WINTER AT FIVE POINTS 26

scotch, angostura bitters, lemon, whites, mulled wine foam

“Each of the Five Points is a finger. When | close my hand, it becomes a fist. And any
time that | wish, | can turn it against you.”
- Bill the Butcher, Gangs of New York



NON-ALCOHLIC

PRISTINE SODA 10

A native probiotic soda made with Guradji, a native Australian plant
and celebrated superfood among the Gurangai people, the First
Nations Traditional Custodians of the Central Coast and Northern
Sydney regions of NSW. Try one of the four flavours below also
delicious mixed with your favourite spirit.

Lilly Pilly & Strawberry Gum
Kakadu Plum & Wurrganyga Leaf
Ooray Plum & Wild Hibiscus
Lemon Myrtle & Finger Lime

BEER

HEAPS NORMAL QUIET XPA 0.5% 10
HEAPS NORMAL ANOTHER lager 0.5% 10
MOCKTAILS

CRODINO 14
non-alcoholic Italian spritz

RASPBERRY BERET 16

Polka Non-Alcoholic Pink Gin, raspberry sorbet,
vanilla, lime

*soft-drinks and juices available on request



BEER & CIDER

TAP

YULLPS SEABASS mediterranean lager
MOUNTAIN CULTURE STATUS QUO pale ale

TINNIES

MOUNTAIN CULTURE MOON DUST stout
GRIFTER pale ale

GRIFTER lager

WAYWARD BREWING hazy pale ale mid strength
WAYWARD BREWING peaches & cream sour
WILDE gluten free pale ale

YULLPS MARGOT dry apple cider

15
12
12

11
15

11
13



WINE

Our wine list proudly showcases the many
varietals and wine makers of NSW.



WINES BY THE GLASS

Our wines by the glass aim to showcase the different varietals and winemakers

throughout NSW.

Discover something new, or revisit an old friend, as these wines change frequently

and may be different since the last time you came in!

BUBBLES

WILD WREN NV prosecco Murray Darling, NSW

NV PHILIP SHAW °‘Edinburgh’ chardonnay / pinot noir
Orange, NSW

WHITE

2026 THE PARCHED CROW moscato
Hunter Valley, NSW

2025 MCLEISH ESTATE semillon Hunter Valley, NSW

2025 MALLALUKA riesling canberra District

2025 ERNEST HILL ‘ROSALIE JOAN'’ verdelho
Hunter Valley, NSW

2024 WILD WREN chardonnay Hunter Valley, NSW

150ml

15

21

150ml / 250ml

16 /24

21/ 32
20/ 30

16 /24
21/ 32



ROSE / ORANGE

2024 VINDEN ‘THE HEADCASE’ skin contact
gewurztraminer Hunter Valley, NSW

2026 WILD WREN ROSE merlot Hunter Valley, NSW

RED

2024 RENZAGLIA DI RENZO NUOVO +chilled*
red blend Central Ranges, NSW

2023 POACHERS VINEYARDS pinot noir

Murrumbateman, Canberra District

2025 RENZAGLIA ‘CR’ sangiovese Mudgee, NSW
2024 GLANDORE nebbiolo Hunter Valley, NSW
2023 VINDEN BASKET PRESS shiraz Hunter Valley, NSW

DESSERT

ERNEST HILL 11 O’CIOCKER muscat Hunter Valley, NSW

150ml / 250ml
18 / 27

16 /24

17 / 26

21/ 32

21/ 32
19/ 29
19/ 29

75ml

14



BOTTLES
BUBBLES

2024 BA BA RUMBA prosecco Hilltops, NSW

WILD WREN NV prosecco Murray Darling, NSW
TWO RIVERS ‘BELLE’ SPARKLING moscato
Hunter Valley, NSW

2023 SASSAFRAS GININ-GININ-DERRY

ROSE ANCESTRAL sagrantino / shiraz Hilitops, NSW

SWIFT NV ROSE chardonnay / pinot noir Orange, NSW
2023 FOUR WINDS SPARKLING riesling

Murrumbateman, Canberra District Murrumbateman, Canberra District

2017 GILBERT METHODE TRADITIONELLE
chardonnay / pinot meunier / pinot noir Orange, NSW

NV PHILIP SHAW ‘Edinburgh’
chardonnay / pinot noir brut orange, NSW

NV TYRRELL’S BRUT chardonnay / pinot noir
Hunter Valley, NSW

2023 GLANDORE ‘CHLOE’ BLANC DE BLANCS
chardonnay Hunter Valley, NSW

2011 SWIFT BLANC DE BLANCS
chardonnay Orange, NSW

2011 SWIFT BLANC DE NOIRS
pinot noir / pinot meunier Orange, NSW

65
70

70

95

105

80

115

100

75

115

170

145



WHITE

2026 THE PARCHED CROW moscato Hunter Valley, NSW

2024 MERCER WINES picpoul central Ranges, NSW

2025 MCLEISH ESTATE semillon Hunter Valley, NSW

2021 WILD WREN UNTAMED semillon Hunter valley, NSW
2024 GLANDORE ‘ELLIOTT’ semillon Hunter Valley, NSW

2025 MALLALUKA riesling canberra District

2025 EDEN ROAD riesling canberra District

2024 PHILIP SHAW ‘SMALL BATCH’ riesling
Orange, NSW

2024 GILBERT sauvignon blanc Mudgee, NSW
2024 POACHERS VINEYARDS sauvignon blanc

Murrumbateman, Canberra District

2024 MERCER WINES pinot grigio Orange, NSW

2024 GOLDEN HOUR pinot gris central Ranges, NSW

2025 ERNEST HILL ‘ROSALIE JOAN’ verdelho
Hunter Valley, NSW

2024 BIMBADGEN GROWERS verdelho Hunter Valley, NSW
2024 GLANDORE fiano Hunter Valley, NSW

2023 LIGNEE BLANC sauvignon blanc / semillon
Hunter Valley and Orange, NSW

2022 PRINTHIE TOPOGRAPHY ANDESITE
riesling / pinot gris / gewurtz Orange, NSW

2026 THE PARCHED CROW ARMONICO
chardonnay / gewurtz / vermentino / semillon Hunter valley, NSW

2024 PHILIP SHAW NO.11 chardonnay Orange, NSW
2024 WILD WREN chardonnay Hunter Valley, NSW
2024 VINDEN ESTATE chardonnay Hunter Valley, NSW

75
80
100
90
90
95
90

120
85
80

75
70

75

80
85

105

95

75

110
100
115



WHITE conr.

2025 TYRRELL’S ESTATE GROWN chardonnay
Hunter Valley, NSW

2025 PHILIP SHAW ‘THE ARCHITECT’ chardonnay
Orange, NSW

2023 RENZAGLIA BELLA LUNA chardonnay
Wambuul Valley, NSW

ORANGE

2025 MALLALUKA AMBER
chardonnay / sauvignon blanc / muscat Multi-Regional, NSW

2024 VINDEN ‘THE HEADCASE’ skin contact
gewurztraminer Hunter Valley, NSW

ROSE

2024 MCLEISH ESTATE DWYER ROSE merlot
Hunter Valley, NSW

2026 WILD WREN ROSE merlot Hunter Valley, NSW

2025 BIMBADGEN GROWERS ROSE
tempranillo Hunter Valley, NSW

2024 MERCER WINES ROSATO nebbiolo / barbera
Orange, NSW

2025 LUNA ROSA ROSADO shiraz / grenache / mourvedre

Central Ranges, NSW

95

90

15

85

85

95

75

80

70

65



RED

2024 RENZAGLIA DI RENZO NUOVO red blend *chilled*

80
Central Ranges, NSW
2022 PRINTHIE TOPOGRAPHY pinot noir 90
Orange, NSW
2023 POACHERS VINEYARDS pinot noir 100

Murrumbateman, Canberra District

2024 WILD WREN grenache Hilitops, NSW 100
2024 FOUR WINDS sangiovese

i 85
Murrumbateman, Canberra District
2023 GLANDORE sangiovese Hunter Valley, NSW 95
2025 RENZAGLIA ‘CR’ sangiovese Mudgee, NSW 100
2022 MALLALUKA nero d’avola Gundagai, NSW 85
2023 MERCER WINES montepulciano 80
Central Ranges, NSW
2025 BARWANG SINGLE VINEYARD tempranillo 65
Hilltops, NSW
2023 GLANDORE ‘TPR’ tempranillo Hunter Valley, NSW 85
2024 GLANDORE nebbiolo Hunter Valley, NSW 90
2023 PHILIP SHAW SMALL BATCH cabernet franc 95

Orange, NSW
2024 MCLEISH ESTATE merlot Hunter Valley, NSW 105

2023 LIGNEE ROUGE shiraz / pinot noir
Hunter Valley and Orange, NSW

2023 SASSAFRAS CANTERA

sangrantino / Montepulciano / shiraz Central Ranges, NSW

2021 WILD WREN GSM grenache / shiraz / mourvédre 90
Hunter Valley, NSW

2022 GLANDORE GINGER ROSE shiraz
Hunter Valley, NSW

2025 PHILIP SHAW ‘THE IDIOT’ shiraz orange, NSW 80

110

110

135



RED conr.

2024 PHILIP SHAW NO.89 shiraz orange, NSW

2021 TWO RIVERS VIGNERON’S RESERVE
shiraz Hunter Valley, NSW

2021 WILD WREN shiraz Hunter Valley, NSW
2024 TYRRELL’S VAT 9 shiraz Hunter Valley, NSW

2023 GOLDEN HOUR cabernet sauvignon
Central Ranges, NSW

2024 RENZAGLIA ‘CENTRAL RANGES’ CABERNETS

cabernet sauvignon / merlot Central Ranges, NSW

2025 ERNEST HILL ‘CEQ’ cabernet sauvignon Hunter Valley, NSW

DESSERT

ROBERT STEIN HARVEST GOLD BOTRYTIS semillon
375ml Mudgee, NSW

ERNEST HILL 11 O’CIOCKER muscat 500ml Hunter Valley, NSW

120

90

110
145

70

115

95

65

75



SPIRITS

See our selection of local and international
spirits with recommended cocktails.



GIN

30ml
Archie Rose Bone Dry 14
Archie Rose Straight Dry 12
Brookie’s Byron Slow 13
Brookie’s Shirl the Pearl Cumquat 14
Ester Old Tom 14
Ester Strong 16
Four Pillars Yuzu 14
Hayman’s Sloe 13

Headlands Distilling Co. Tidal Lines Illawarra Plum 14

Hickson House Aussie Dry 14
Manly Spirits Coastal Citrus 14
Manly Spirits Lilly Pilly Pink 14
Poor Toms Sydney Dry 14
Seven Seasons Green Ant 15
VODKA

30ml
Archie Rose Native Botanical 13
Archie Rose True Cut 12
Headlands Distilling Co. Seacliff 13
Seven Seasons Native Yam 16

MARTINI
21
19

20
21
21

28
21

20
21
21
21
21
21

26

N N N N N N N N N N N N NN

MARTINI
/ 20
/ 19
/ 20
/ 26



AGAVE

30ml MARGARITA

Fortaleza Tequila Anejo 26 / 36
Tequila Arette Blanco 14 / 26
Tequila Cascahuin Blanco Tahona 19 / 30
Tequila Cascahuin Reposado 15 / 27
Bozal Iberico Mezcal 28 / 40
Lagrimas de Dolores Cenizo Anejo Mezcal 18 / 28
Mezcal Neta Espadin Capon 28 / 40
Nuestra Soledad Santiago Matatlan 15 / 27
Las Perlas Raicilla 20 /31
RUM

30ml DAIQUIRI
Ableforth’s Rumbullion 14 / 21
Angostura Butterfly Reserva 12 / 19
Brinley Gold Shipwreck Coconut Rum 15 / 26
Diplomatico Reserva Exclusiva 16 / 28
Goslings Black Seal 14 / 21
Havana Club Anejo Especial 12 /19
Husk Spiced Bam Bam Rum 13 / 20
Planteray O.FT.D. Overproof 17 / 30
Planteray 3 Stars White 13 / 20
Planteray 20th Anniversary XO 17 / 30
Planteray Stiggins Fancy Pineapple Rum 14 / 21
Sagatiba Pura Cachaca Silver Cristalina 13 / 20



WHISKEY - AUSTRALIAN

Cape Byron Chardonnay Cask Single Malt

Gospel Solera Rye

Joadja Single Malt Ex Pedro Ximenez
Lark Classic Cask

Starward Nova Single Malt

Starward Two-Fold Double Grain
Starward Fortis 100 Proof

WHISKY - IRISH

Jameson Irish Whiskey
Redbreast 12 Year Old Single Pot

WHISKY - JAPANESE

Akashi White Oak Meisei Blended
Hibiki Harmony

Nikka Coffey Malt

Nikka from the Barrel

Sakurao Togouchi Whisky 15 Years Old
Suntory Kakubin Yellow Label

Suntory Toki

30ml

18
12
24
28
16
12
18

30ml

12
20

30ml

15
26
17
17
30
11
14

OLD FASH.

NN N N N N

30

19
40
50
28

19
30

OLD FASH.

/
/

19
35

HIGHBALL

NN N N Y N

26
42
30
30
52

17

21



WHISKEY - AMERICAN

Jack Daniels No. 7

Elijah Craig Small Batch Bourbon
Makers Mark Bourbon

Mellow Corn Kentucky Straight Corn
Michters US Single Barrel Straight Rye
Rebel Yell Small Batch Kentucky Rye
Rittenhouse 100 Proof Rye

Woodford Reserve Bourbon

WHISKY - SCOTCH

Aberlour A'Bunadh

Aerolite Lyndsay 10 Year Old
Ardbeg 10 Year Old
Auchentoshan Blood Oak

The Balvenie 14 Year Old Caribbean Cask

Bowmore 15 Year Old

Bruichladdich Classic Laddie
Clynelish 14 Year Old

The Dalmore 12 Year Old Sherry Cask
Dalwhinnie 15 Year Old

Glenfarclas 12 Year Old Highland Malt
Glenmorangie 12 Year Old Original
Highland Park Spirit Of The Bear
Monkey Shoulder

Lagavulin 16 Year Old Islay Malt
Laphroaig 10 Year Old Sherry Cask
Mackintosh Blended Recipe No. 1

30ml

13
14
13
12
18
15
16
14

30ml

20
20
17
16
22
21
17
17
22
22
19
15
14
13
22
19
15

OLD FASH.

NN N NN N N

20
21
20
19
30
26
28
21

OLD FASH.

~

N N N N N N N N R N N N N N N N N

35
35
30
28
38
36
30
30
38
38
32
26

21
20
38
32
26



APERITIFS & LIGHT SIPPERS

Aperol 45mi

Campari 45ml

Cynar Aperitif 45mi

Lillet Blanc eoml

Picon Biere Aperitif 45mi
Suze 45mi

Chartreuse Green
Chartreuse Yellow
Cointreau

Pernod Absinthe

Henri Bardouin Pastis
Pierre Ferrand Dry Curacao
Steinbok Peach Schnapps
Lustau Dry Amontillado Sherry somi

DIGESTIFS & AFTER-DINNER SPIRITS

Amaro Montenegro 4smi

Amaro Nonino

Averna Amaro 4smi

Fernet Branca

Fernet Branca Menta

D.O.M. Benedictine

Christian Drouin Calvados Selection 2 Year Old
Francois Voyer Vaudon Vs Cognac

Hennessy VSOP

Nonino Moscato Grappa

Pierre Ferrand Ambre Cognac

Pierre Ferrand Cognac Original Formula 1840
Pisco Barsol Quebranta

13
13
13
13

11
14
18
16
12
16
13
13
10
12

14
15
15
12
12
13
13
13
15
16
15
16
14



LIQUEURS & SPECIALTY SPIRITS

Borghetti Caffe Coffee Liqueur

Brookie’s Mac

Continental Creme de Cacao Dark

Continental Creme de Cacao White

Fiorente Elderflower

Heering Cherry Liqueur

Hellyers Road Whisky Cream Liqueur Coffee soml
Joseph Cartron Apricot Brandy

Luxardo Maraschino

Massenez Cassis de Dijon Blackcurrant Liqueur
Massenez Mure Blackberry Liqueur

Mr. Black Coffee Liqueur

Nixta Licor de Elote corn Liqueur

Never Never Fancy Fruit Cup

White Possum Naked Amaretto

Seven Seasons Bush Honey & Wattleseed Coffee

10
12
10
10

11
10
15

11
12
10
10
12
14
14
12
12



FOOD

Our kitchen may be small, but our food is big
on flavour. We specialise in small bites and
cold share dishes to complement our
rotating NSW wine and drinks lists.



BAR SNACKS

SMOKEY SALT BUSH ROASTED NUTS GF v) 10

Applewood smoked almonds, macadamias, cashews and
pumpkin kernels tossed in salt bush

FOCACCIA (\») 12
whipped CopperTree Farms butter, kombu
DIPS (GF) all served with kettle cooked potato crisps 10ea 17 2pC

Caramelised onion & leek caramelised onion, leek, creme fraiche, chives
Sweet Chilli & Sour Cream sweet chilli, leek, creme fraiche, chilli flakes

add focaccia 8

AUSTRALIAN MIXED OLIVES F V) 10
Australian wild and green Cerignola

GILDAS (GF) aclassic Basque pintxo served on a skewer Gea 15 3pc
Classic perello gordal picante olive, guindilla, Olasagasti anchovy (1)

Octopus Perello gordal picante olive, guindilla, house pickled octopus (A)

SLIDERS

served on a toasted brioche bun with a side of kettle cooked potato crisps

Cheese & Onion (V) caramelised onion, gruyere, Dijon 8ea 21 3pc
Pizza salami, mozzarella, Arrabiata sauce, basil 8ea 21 3pc
Pulled Pork 10ea 27 3pc

BBQ pulled pork, chipotle mayo, red cabbage slaw, horseradish



CHARCUTERIE 18ea

served with cornichons & crostini add focaccia 8

CHILLI & FENNEL LONZA 509

Borrowdale free range pork loin, cured with fennel, garlic, chilli and herbs.

SOPRESSA s0g

an ltalian dry-cured pork salami with a rich, slightly sweet and smoky flavour.

JAMON SERRANO s80g

a Spanish-style cured ham made from the hind leg of white pig breeds; dry-cured for at
least 12 months.

QUATTRO STELLE NDUJA SALAMI 709

a firm ‘salami’ version of the southern Italian pork Nduja Tradizionale with a rich flavour
and sharp, spicy bite.

CHEESE 18ea

served with seasonal chutney, lavosh add focaccia 8

BREBIROUSSE ARGENTAL 509

a sweet and savoury, with nutty and creamy notes sheep’s milk cheese with an annatto-
washed rind from Auvergne, France.

LINGOT D * ARGENTAL DOUBLE CREAM 60g

a white mould cow’s milk with a creamy texture and mild, buttery flavour.

OSSAU IRATY GRAND AFFINAGE AOP 609

a Pyrenees semi-hard sheep’s milk cheese that features bold herbaceous notes,
nuttiness, and a sweet, clean caramel finish with a subtle and creamy texture.

RIVERINE BUFFALO BLUE 609

a delicate yet richly textured blue cheese made from 100% buffalo milk sourced in
Gippsland, Vic.

LONDON 1856 FARMHOUSE RED LEICESTER 709

a semi-hard cow’s milk aged for up to 90 days giving a mellow sweet and distinct
flavour.



SOMETHING TO SHARE

STRACCIATELLA** 18
rocket, smoked almond, trio of citrus add focaccia 8
CHICKEN LIVER PARFAIT** 21
port, chives, served with focaccia

WAGYU BEEF TARTARE P 28

Korean style tartare with sesame, soy, chives,
fried onion, served with cos lettuce

MUSHROOM ‘TARTARE" ** 25

trio of mushrooms, truffle, thyme cream, chives,
lemon zest, served with mixed herb crostini

SPRING BRUSCHETTA 3 pieces per serve / $4 extra piece 12

Whipped ricotta, honey, heirloom baby tomatoes
and pistachio drizzled with a fresh herb oil, served
on ciabatta

Extras
kettle cooked potato crisps 5/ focaccia 1 pc 4 / lavosh 2
GF crackers 2/ crostini 4 / butter 4

**gluten free available on request

(A) Australian: All seafood in the dish is from Australia.
(1) Imported: All seafood in the dish is from outside Australia.

Please alert staff of any dietary requirements or allergies.



LATE NIGHT MENU

SNACKS TO KEEP YOU GOING UNTIL LAST CALL

SMOKEY SALT BUSH ROASTED NUTS GF v) 10

Applewood smoked almonds, macadamias, cashews and
pumpkin kernels tossed in salt bush

AUSTRALIAN MIXED OLIVES @GF v) 10
Australian wild and green Cerignola

FOCACCIA (v 12
whipped CopperTree Farms butter, kombu

DIPS (GF) all served with kettle cooked potato crisps 10ea 17 2pc
Caramelised onion & leek caramelised onion, leek, créme fraiche, chives
Sweet Chilli & Sour Cream sweet chilli, leek, créeme fraiche, chilli flakes
GILDAS (GF) aclassic Basque pintxo served on a skewer Oea 15 3pc
Classic perello gordal picante olive, guindilla, Olasagasti anchovy (I)

Octopus Perello gordal picante olive, guindilla, house pickled octopus (A)





