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RAW BAR
CHAMPAGNE & PEARLS TART

siberian caviar, champagne pearls, shiso

OYSTERS & ICE

lemon, mignonette, lime & ginger granita

BLUE FIN TUNA TARTARE

market leaves & calabrian chili dressing

T0 SHARE
SPINACH & TRUFFLE SALAD

Avocado, yuzu & crispy leeks

WOOD FIRED GEM LETTUCE

gem lettuce, fig leaf vinaigrette, lardo & chervil

6666 RANCH BEEF TARTARE

harissa, stracciatella, market leaves

GRILLED STARTERS
VONGOLE AL PANE

manila clams, chilli & garlic dressing

SKULL ISLAND PRAWNS

apple cider, olive oil

SPANISH TURBOT
Spicy pil pil

ENTRE
MAITAKE MUSHROOM

X0, black matcha

300z 6666 RANCH BEEF RIBEYE

served on the bone

ROBINS ISLAND RIBEYE

grilled pickled pearl onions, shiso flowers

SIDES
TENDERSTEM BROCCOLI TRIPLE COOKED CHIPS

MACARONI KIMCHI CHEESE
DOLC
CHEF CHOICE

v: vegetarian vg: vegan df gluten free df: dairy free




