
 

[D: DAIRY, E: EGG, N: NUTS, G: GLUTEN, C: CRUSTACEANS, S: SOY]

TO   START

H E A R T H  S I G N A T U R E  S T I R  F R Y     ( D , N , G )
MORNING GLORY, CULANTRO, BEAN SPROUTS, BROCCOLI STEMS, SNAP PEAS, THECHA,
BROWN BUTTER ESPUMA

E G G P L A N T  R O L L A T I N I     ( D , N , S )   
WALNUT AND CREAM CHEESE | ORANGE | FRIED ONION

P O D I  R U B B E D  C H I C K E N     ( D , G )
YOGURT CHICKPEA TZATZIKI, PODI CURRY LEAF & GARLIC CHICKEN, CHIVE OIL, PITA

L A M B  S K E W E R S     ( D , C , S )
CHARRED PINEAPPLE CURRY | PINEAPPLE PICO DE GALO | SUMAC ONION | MINT

 
P O R K  B U R N T  E N D S     ( D , S )
SMOKED PORK | FIRESIDE SPICE RUB | GREEN APPLE SLAW 

C H I L L I  C U R R Y  L E A F  T I G E R  P R A W N S  &  P O I     ( D , G , C )
CURRY LEAF CHILLI & GARLIC BUTTER, TIGER PRAWNS, POI

F I R E  G R I L L E D  P O M P R E T     ( E , C )
HING COCONUT SAUCE | CURRY LEAF EMULSION | PRAWN HEAD OIL

FOR   THE   TABLE

F I R E S I D E  W I N G S     ( D , E )
STUFFED CHICKEN WINGS | FIRESIDE DUST | CHIVES AND GHERKIN CREAM | FERMENTED HOT SAUCE

R A D I C H H I O  &  B U R R A T A     ( D , N )
FIRE TOSSED RADICCHIO | BURRATA | LITCHI | SMOKED CHILLI ALMOND | SWEET
POTATO WAFERS

D I R T Y  M U S H R O O M  R I C E     ( S )
SUSHI RICE, KASUNDI HOT SAUCE MARINADE, KING TRUMPETS

R A W  J A C K F R U I T  T A C O     ( D , G )
SMOKED RAW JACKFRUIT BALLS | TOMATO KALONJI CONCASSE | MASA TACO

L A M B  C H O P S  &  B H E J A     ( D )
SPICED LAMB CHOPS SERVED MEDIUM, BHEJA MASALA, ROSELLE DEMI-GLAZE

P O R K  M E A T  B A L L S  T A C O     ( D , E , G )
SMOKED PORK MEAT BALLS | TOMATO KALONJI CONCASSE | MASA TACO

H E A R T H  S M O K E D  D U C K     ( D )
CONFIT DUCK LEG TAHDIG, BEET & PICKLED CRANBERRY CHUTNEY, SMOKED DUCK
BREAST, DUCK DEMI-GLAZE

S E A F O O D  P A E L L A     ( C )
BOMBA RICE | SAFFRON | SALMORETTA | MIXED SEAFOOD

DESSERT
H E A R T H  S ' M O R E S     ( D , G , N , E )
RICE CRACKER, DARK CHOCOLATE, MARSHMALLO FLUFF, MALDON SALT

C O F F E E  &  N O L E N  G U R     ( D , G , E , N )
BROWN BUTTER CAKE, COFFEE MOUSSE, SMOKED APPLES, NOLEN GUR & MISO ICE-CREAM, PECAN PRALINE

B A N A N A  B R E A D  &  T H A I  T E A  I C E  C R E A M     ( D , G , N , E )
THAI TEA  ICE CREAM | BANANA BREAD | WALNUT CRUMBLE | BANANA BRULEE

SIDES

H A M A C H I  T O S T A D A     ( G )
MASA TOSTADA, SMOKED AVOCADO MASH, AAM PANNA GEL, TOMATILLO

F I R E S I D E  B R E A D  &  S M O K E D  H E R B  B U T T E R      ( D , G )

F I R E S I D E  K O M B U C H A  |  T E P A C H E  |  G I N G E R  B E E R



 

SPARKLING  WINE
G L E R A  &  P I N O T  N E R O  -  I T A L Y

 

WHITE  WINE
C H A R D O N N A Y  ( C H A B L I S )  -  F R A N C E
PURE FLINTY MINERALITY, GREEN APPLE, AND
CRISP CITRUS PRECISION.

FRAGRANT PINK PROSECCO BOASTING
FLORAL NOTES AND WILD STRAWBERRIES.

 

ROSÉ  WINE
G R E N A C H E  S Y R A H  C I N S A U L T  -
F R A N C E

RED  WINE
P I N O T  N O I R  -  A U S T R I A

SILKY AND COOL-CLIMATE PROFILE WITH
RIPE CHERRY AND DELICATE SPICE.

LIGHT-TO-MEDIUM BODIED, BRIGHT RED
BERRIES, WHITE PEACH, AND CITRUS BLEND
WITH A HINT OF MINERALITY

 

C A B E R N E T  F R A N C  -  F R A N C E

LOIRE STYLE RED FEATURING CRUSHED
RASPBERRY, BELL PEPPER, AND SPICE.

DESSERT  WINE
M O S C A T O  D ' A S T I  -  I T A L Y  

LIGHTLY SPARKLING AND SWEET WITH
ORANGE BLOSSOM, PEACH, AND HONEY.

WINE LIST


	WINE LIST
	SPARKLING  WINE
	GLERA & PINOT NERO - ITALY

	WHITE  WINE
	ROSÉ  WINE
	GRENACHE SYRAH CINSAULT - FRANCE

	RED  WINE
	DESSERT  WINE

