RUT'Y

AREPA WITH KING OYSTER MUSHROOM, SPINACH,

GLAZED PORK BELLY, PINEAPPLE, CRACKLING,

CONGO POTATO, PICKLED ENOKI (2 per serve) (V) 16 SPICY PEANUT SAUCE 38
TAMALE WITH ACHIOTE CHICKEN RAGU, SPRING SPATCHCOCK CHICKEN, AJI CRIOLLA BROTH,
ONION, CORIANDER, OAXACA CHEESE (2 PER SERVE) 18 BLOOD ORANGE, HERB SALAD 36
EMPANADA WITH SWEET POTATO, SUN DRIED TOMATOES, :j WOOD FIRED DUCK SAUSAGE, PICKLED RED CABBAGE,
CHILLI, BASIL, SALSA ROJA (2 PER SERVE) (V) 18 EE CRISPY PLANTAIN, SPICED PLUM SAUCE 38
- D
JALAPENO RELLENO, SWEETCORN SALSA, SOYBEAN 250GM WAGYU PICANHA STEAK, BROCCOLINI,
FETA, FIRE ROASTED PEPPER AIOLI (2 PER SERVE) (V) 18 SWEET POTATO CRISPS, PINK PEPPERCORN JUS 55
—
- STICKY GLAZED CHICKEN RIBS, PICKLED ONION, RARE GRILLED YELLOWFIN TUNA, BRAISED MISO
;g SESAME, CORIANDER 22 FENNEL, EDAMAME, AVOCADO, CAVOLO NERO 55
@ KINGFISH CEVICHE, RED ONION, AVOCADO, MANGO, BLACK BEAN CHILLI STUFFED POBLANO PEPPER,
LECHE DE TIGRE, HABANERO OIL, TAPIOCA CRISP 26 BRAZIL NUT PESTO, QUINOA SALAD (v) 30
PAN FRIED SCALLOPS, SMOKED CAULIFLOWER,
HEIRLOOM TOMATO, CRISPY KALE, CHILLI FOAM 28
CHARGRILLED OCTOPUS, GREEN MOLE, CHIVE
AIOLI, CELERY, CITRUS 26
HAND CUT CHIPS, GUAJILLO LEMON,
OREGANO SALT, HERB MAYO (v) 14
Ll
¢ WOODFIRED PUMPKIN WEDGE, CHIMICHURRI,
E;; TOASTED PINE NUT CRUMBLE (v) 15
BROCCOLINI, ZUCCHINI, CORIANDER, PARSLEY,
OLIVE OIL, LIME, SUNFLOWER SEED (v) 15
LOBSTER, CORIANDER, TOMATO, CHILLI,
(7] LIME (ONE PER SERVE) 20
<T
Ei SLOW COOKED BEEF BRISKET, ICEBERG LETTUCE,
— PICO DE GALLO, COTIJA CHEESE (ONE PER SERVE) 16
(72
E CONFIT JACKFRUIT, BLACK BEAN, RED CAPSICUM,
HERB AIOLI, CORIANDER (ONE PER SERVE) (V) 15 CARAMELIZED PEACH CHEESECAKE, VANILLA,
3:, LEMON BALM, GINGERSNAP CRUMB (v) 16
EE MILK CHOCOLATE DOME, ORANGE SPONGE,
L CHOCOLATE MOUSSE, FRESH BERRIES, COULIS 16
o
- COCONUT ICE CREAM, COCONUT CRUMB,
DE LECHE CREMA (v) 12

RUI'IY

ALL MENU ITEMS ARE GLUTEN-FREE

2% SURCHARGE ON CREDIT CARDS |

v

VEGAN
15% SURCHARGE ON PUBLIC HOLIDAYS

GROUPS OF 1@ OR MORE MUST SELECT ONE OF OUR SET MENUS



RUTY

AREPA WITH KING OYSTER MUSHROOM, SPINACH,
CONGO POTATO, PICKLED ENOKI

EMPANADA WITH SWEET POTATO, SUN DRIED TOMATOES,
CHILLI, BASIL, SALSA ROJA

KINGFISH CEVICHE, RED ONION, AVOCADO, MANGO,

AREPA WITH KING OYSTER MUSHROOM, SPINACH,
CONGO POTATO, PICKLED ENOKI

EMPANADA WITH SWEET POTATO, SUN DRIED TOMATOES,
CHILLI, BASIL, SALSA ROJA

CONFIT JACKFRUIT TOSTADA, BLACK BEAN,

LECHE DE TIGRE, HABANERO OIL, TAPIOCA CRISP 2 RED CAPSICUM, HERB AIOLI, CORIANDER
- SLOW COOKED BEEF BRISKET TOSTADA, ICEBERG E BLACK BEAN CHILLI STUFFED POBLANO PEPPER,
— LETTUCE, PICO DE GALLO, COTIJA CHEESE — BRAZIL NUT PESTO, QUINOA SALAD
Ll
Ll
= GLAZED PORK BELLY, PINEAPPLE, CRACKLING, o HAND CUT CHIPS, GUAJILLO LEMON,
- SPICY PEANUT SAUCE OREGANO SALT, HERB MAYO
L =
w <T
HAND CUT CHIPS, GUAJILLO LEMON, (d-) BROCCOLINI, ZUCCHINI, CORIANDER, PARSLEY,
OREGANO SALT, HERB MAYO : OLIVE OIL, LIME, SUNFLOWER SEED
MILK CHOCOLATE DOME, ORANGE SPONGE, CARAMELIZED PEACH CHEESECAKE, VANILLA,
CHOCOLATE MOUSSE, FRESH BERRIES, COULIS LEMON BALM, GINGERSNAP CRUMB
75PP 65PP
KINGFISH CEVICHE, RED ONION, AVOCADO, MANGO,
LECHE DE TIGRE, HABANERO OIL, TAPIOCA CRISP
STICKY GLAZED CHICKEN RIBS, PICKLED ONION,
SESAME, CORIANDER
- CHARGRILLED OCTOPUS, GREEN MOLE, CHIVE AIOLI,
= CELERY, CITRUS
Ll
= 250GM WAGYU PICANHA STEAK, BROCCOLINI,
- SWEET POTATO CRISPS, PINK PEPPERCORN JUS
Ll
«» HAND CUT CHIPS, GUAJILLO LEMON, OREGANO SALT, HERB MAYO
o
L WOODFIRED PUMPKIN WEDGE, CHIMICHURRI,
Z TOASTED PINE NUT CRUMBLE

MILK CHOCOLATE DOME, ORANGE SPONGE, CHOCOLATE
MOUSSE, FRESH BERRIES, COULIS

ALL SET MENU OPTIONS REQUIRE A MINIMUM OF TWO PEOPLE
GROUPS OF 1@ OR MORE MUST SELECT ONE OF OUR SET MENUS




