ITHE BACKROOM

AT LA CAVE

Kristal Caviar Tart 228 each
Anchovy Toast, Egg Butter 38 each
Scallop, Café de Paris Butter 68 each
Padron Peppers, PX Vinegar 78 v
Jamén Ibérico Croquettes 78

Red Prawns, Baharat, Lemon 138

Saucisson Sec, Zuni Pickle 88
Culatello di Zibello, Guindillas 128

Joselito “Grand Reserve” Jamoén 298

Burrata, Fennel Jam, Orange Qil 158 v
Cauliflower, Macadamia, Preserved Lemon Salsa 108 v
Baby Gem, Walnut, Aged Comté 78 v
Crispy Potato Pave, Salt & Vinegar 78 v

Maitake, Furikake, Black Garlic 98
Octopus, Potato, Aioli, Pimenton 188
Chicken Liver Parfait, Smoked Maple, Brioche 128
Tiger Prawns, Fermented Chilli Butter, Thai Basil 178

Chitarra, Moreton Bay Bug, ‘Nduja, Pangrattato 238
Pork Cotoletta, Sage, Caper, Brown Butter, Lemon 288
Venison, Beetroot, Celery Root, Radicchio 298
Dry Aged Duck, Daikon, Blackberry, Duck Jus 348
Short Rib, Parsnip, Spring Onion, Kampot Pepper 378

Panna Cotta, Vinegar, Manuka Honey 68
Freshly Baked Madeleines, Passionfruit Curd 68 v

Artisanal Cheese Selection by Xavier 198 v

v Vegetarian

Please share your allergies and dietary requirements if any with our team.



