
A G O O D S U PPER PU TS A WELL- E ARN ED FU LL S TO P O N TH E WORK I N G D AY .

I T S AYS : ' EN O U G H O F TH I S LU N ACY - LE T U S D EVO U R , I M B I B E AN D FRO L I C ' .

An optional service charge of 12.5% wil l be added to your bi l l .

Please discuss with your server any al lergy concerns prior to your orde r.

DAIRYFREE

FOR THE TABLE
Sourdough Bread 3

House-marinated Olives 4

Salted Marcona Almonds 3.5

WHET YOUR APPETITE
Tuna Tataki 9
pickled vegetables, avocado mousse, yuzu tobiko

Thai Style Fishcakes 8
peanut cucumberdip

Chickpeas 7.5
falafel, houmous, crispy chickpeas, harissa, flat bread

Seared Scallops 9
roasted Cornish new potatoes, asparagus, caviardressing

Crisp Polenta 7.5
kale, charred red onion, beets, hazelnuts, red pepperdressing

SALAD
Matcha Poached Salmon 13
udon noodles, edamame, sesame, springonion, avocado

Smoked Tofu 13
radicchio, pousse, charred onion

chilli pumpkin seeds, pomegranate vinaigrette

Grains &Greens 13
broccoli, spinach, asparagus, avocado, freekeh, quinoa

amaranth, almond&maca dressing

THE MAIN EVENT
The Infamous Balans Burger 14
bacon, lettuce, tomato, dill pickle

red onion, bun, double-dipped chips

Roast Chicken Suprême 17
peas à la française, roast gem lettuce

10 oz Sirloin Steak 26
double-dipped chips, bourbon bbq sauce

Beer-Battered Haddock 14
mushy peas, double-dipped chips

Roast Duck Breast 18
fondant potato, springgreens, pickled cherry jus

Jerk Tempeh 13
brown rice&peas, roast sweet potato

Roasted Cauliflower 14
truffled lentils, burnt leeks, pickled mushroom

capers, walnuts& onion ash

ON THE SIDE
Green Salad 3.5

Ginger&Garlic Sauté Kale 3.5

Double-Dipped Chips or Fries 3.5

Steamed Broccoli 3.5

New Potatoes 3.5




