dinner

Winner bread, cultured butter
marinated olives

crispy corn nuts

selection of cheeses, plum marmalade
mortadella, calabrian chili mustard
smoked chorizos al vino

tuna croquettes, soy pickled shishitos, garlic aioli

charred honey gem, thousand island, sourdough croutons
tallarines verdes, potato ‘ricecakes’, pesto perunano

fluke ceviche, rocoto leche de tigre, sweet potato

oyster mushroom risotto, fried sage, parmesan
burger, sweet relish, cheddar, bacon, June sauce

grilled trout, frisee, dill salsa verde, bearnaise

olive oil cake, macerated strawberries

basque cheesecake, dulce de leche, spiced blackberries
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day snacks

WINNER bread, cultured butter
marinated olives

crispy corn nuts

mortadella, calabrian chili mustard

selection of cheeses, pear & apple marmalade

charred honey gem, thousand island, sourdough croutons
burger, sweet relish, bacon, June Sauce

mortadella sammy, calabrian chili, frisee
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June Wine Bar

HOURS

Monday to Thursday 5pm to midnight
Friday 4pm to 1am
Saturday 2pm-lam
Sunday 2pm to IIpm
HAPPY BOTTLE(S)

20% off the wine list

Monday - Thursday 5-7pm
Friday 4-7pm
Saturday-Sunday 2-5pm

M JUNE




by the glass

HAPPY HOUR 20% off the list, by the bottle

til 7pm monday - friday

til 5pm saturday - sunday

sparkling

Anima Mundi ‘Cami dels Xops’ 2022 - sparkling white

macabeu, xarel-lo | Penedes, Catalonia, Spain

white

David Lavie ‘Muscadet Sur Lie’ 2021

melon de bourgogne | Muscadet, Loire Valley, France

Hild ‘Elbling Trocken’ 2021
elbling | Nahe, Germany

skin contact

Brauer ‘Hollotrio’ 2022

gruner veltliner | Weinland, Austria
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