OYSTERS* i;l||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||J=.
NATURAL (3)... 13.00 = HASH BROWNS
mignonette & lemon z FRIED IN BEEF DRIPPING s
VIETNAMESE (3)... 15.00 E MALT VINEGAR MAYO... 16.00 E
ginger, chili, soy, sesame, E malt vinegar salt E
crispy shallots = OSETRA CAVIAR... 70.00 -
SCOTCH BONNET (3)... 15.00 = 15g Marshallberg osetra, E
Scotch bonnet chili mignonette g citrus creme fraiche =
BONE MARROW (3)... 15.00 'ETIII||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||'§|'
charcoal-roasted
SANDWICHES

HAWKSMOOR CHEESEBURGER*... 28.00

grass-fed beef, bone marrow, Briana

REUBEN NUGGETS... 12.00

Briana, kraut, Russian dressing

GREEN CHILI DOUBLE CHEESEBURGER*... 28.00
Reading Raclette, jalapefio slaw,
chili jam, burger sauce

FRIED LOUISIANA SHRIMP... 26.00

tartar sauce

CORONATION CAULIFLOWER... 10.00
lime pickle yogurt

PEACEMAKER PO’BOY... 18.00
short-rib, buttermilk-fried oysters,
oyster ranch, hot sauce

WARM LOBSTER ROLL... 35.00

garlic butter, Béarnaise

FRIED CHICKEN... 16.00
lettuce wraps, ginger yogurt,
pickled fennel

*Consuming raw or undercooked meats, seafood or eggs may increase your risk of foodborne illness. We cannot guarantee the absence of nuts
or other allergens, cheeses may be unpasteurised. Please advise staff if you have any dietary requirements.















