
NIBBLES 
ZESTY OLIVES (VV, GF)	 9 
Castelvetranos, morita chilis, citrus


BREAD SERVICE (V)	 12 
Bub’s bread & Vegemite butter    /    Add anchovy - 5                                                                                                                                              


SMOKED TROUT DIP (GF, N)	 17 
smoked trout, crème fraîche, dill & potato chips


SLICED MEAT & CHEESE (GF, N)	 19	  
House selection of meat & cheese served with pickles and bread


TINS  		 	 	 	 	 	 	   	 	 	 	 	 	 	 	  
Small sardines in extra virgin olive oil  with guindilla pepper, Spain	 	 	 	 	 	  22      
Tuna filets in olive oil, Portugal	 	 	 	 	 	 	 	  18   

Razor clams in brine, Spain 	 	 	 	 	 	 	 	  24

**All served with butter, house pickles and bread 

PLATES 
CESAR SALAD   	 17 
Romain, anchovies & bread crumbs 


WILD SNAPPER TIRADITO   	 22 
Rocoto chili, salsa criolla & tostada 


HEIRLOOM TOMATOES (VV)	 18 
Whipped tofu & chili crunch


BONIATO SWEET POTATO (GF, V)	 18 
Labneh, citrus & aleppo pepper


THE MORTY SPECIAL (N)	     21 
Mortadella, pistachio, lettuce, tomato, dijonnaise & Swiss cheese on brioche bun + potato chips


SPRING GNOCCHI  (V)  	 22 
Creamy pesto, parmesan & farmers market snap peas


DESSERT	 
FRESH COOKIE AND ICE CREAM (V)	 9	  
	  
Vegan (VV), Vegetarian (V), Gluten free (GF), Contains nuts (N) 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness



WINE 
WHITE 
Sidekick Sauvignon Blanc ’22 CA	 16 / 45 
Honey dew & pear with a dry finish


Union Sacre Pinot Blanc ’22 CA	 16 / 45 
Vibrant, ripe melon & citrus 


She’ll Be Right Skin Contact White ’24 CA	 17 / 55 
Lemon grass, tart peach and wild flower	 


SKIN CONTACT + ROSE  
Oniric Pet-Nat ’22 Spain	 16 / 45 
Citrus zing & crisp plum


Vaughn Duffy Rose  ’23 CA	 16 / 45 
Grapefruit, pear & red apple


Bojo Tez Orange ’22 Portugal 	 16 / 46 
Plum, straw & gooseberry

RED + COFERMENT 
She’ll Be Right Chilled Red ’24 CA 	 17 / 55 
Black currants and delicate tannins


Monte Rio Carbonic Zin ’22 CA 	 17 / 54 
Strawberry, hay & white pepper


BK Wines Carte Blanche ’22 Australia	 18 / 60 
Earth, red plum & cardamom 


HOUSE COCKTAILS 
CAPELETTI SPRITZ	 14 
Better than an Aperol spritz


HOUSE MARGARITA	 14 
Ola Sol, Lime & Agave


CRIMSON NEGRONI	 14 
House Negroni with Lo-fi amaro, on the rocks


GERINE SPRITZ 	 14 
Served on the rocks with a twist


ESPRESSO PHONY NEGRONI - NA	 14 
Served on the rocks


BEER 
MENABREA	 8 
Classic Italian lager


LITTLE RIPPER PACIFIC ALE	 8 
Aussie-style hop-forward with a tropical tang                          
Collab with Frogtown Brewery


COOPERS PALE ALE	 8 
Unfiltered malt ale


ALMANAC HAZY LOVE IPA	 12 
Super dank hoppy IPA


RANCHO WEST - NA	 8 
Lager 


OTHER DRINKS 
ICED TEA	 4.5 

ARNOLD PALMER	 5 

LEMONADE	 5 

HIBISCUS LEMONADE	 5	

UNITED SODAS	 5 

MT. VALLEY MINERAL WATER	 7 

KIF WATER	 7	


