Bar Foool

Oysters from “A” grade waters, opened to order
Served with chilled tomato consomimé
4 each

Sashimi
32

Citrus marinated olives
&

Truffled goats curd with charred toast
12

Devilled cashew nuts
10

Popcarw Prawns
4.5 each

Paleta jamon therico with jerez aioli
22

M7+ wagyu Tataki with black vinegar dressing
32

Sri Lankan tuna crogquettes
With date and tamarind chutney (4 per serve)
12

Mini Petuna Ocean trout burger
plekled fennel § dill mayonnaise
6.5

Cheese tasting plate
32

Dessert tasting plate
2L



