
L O V A N G O  S P I C E D  L O C A L

Y E L L O W F I N  T U N A

L O V A N G O  S P I C E D  L O C A L

Y E L L O W F I N  T U N A

sea island red peas, ginger midlins, broccolini,
coconut curry | 54

M A I N SM A I N S
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S T A R T E R SS T A R T E R S

G R E E N SG R E E N S

cucumber, tulsi basil, aji mango, kumquat, sorrel sauce de
poisson | 24

Y E L L O W T A I L  J A C K  C R U D OY E L L O W T A I L  J A C K  C R U D O

L O V A N G OL O V A N G O

sunflower crunch, charred carrots, lemon oil, nasturtium
pistou, grilled bread | 24

B U F F A L O  M I L K  B U R R A T AB U F F A L O  M I L K  B U R R A T A

avocado mousse, scallion, mint, passionfruit, black garlic,
rice cracklins’ | 26

L O C A L  Y E L L O W F I N  T U N A  T A R T A R EL O C A L  Y E L L O W F I N  T U N A  T A R T A R E

caramelized pineapple chutney, johnny cake, hibiscus
molasses | 22

B R A I S E D  C H E S H I R E  P O R K  B E L L YB R A I S E D  C H E S H I R E  P O R K  B E L L Y

C H A R R E D  O C T O P U SC H A R R E D  O C T O P U S

sheep’s milk cremeux, herb oil, pistachio crumble, chili
vinegarette | 22

C O M P R E S S E D  M E L O N S  &  S P E C K  H A MC O M P R E S S E D  M E L O N S  &  S P E C K  H A M

almonds, basil, sumac, goat cheese mousse, arugula, burnt
honey lime dressing | 22

G O L D E N  B E E T  T E R R I N EG O L D E N  B E E T  T E R R I N E

parmesan, boquerón, black pepper focaccia crumbs,
caesar vinaigrette | 20

L I T T L E  G E M  L E T T U C EL I T T L E  G E M  L E T T U C E

C A R I B B E A N  L O B S T E R  S C H N I T Z E LC A R I B B E A N  L O B S T E R  S C H N I T Z E L

sweet potato, pumpkin, taro, green papaya kuchela,
lobster sauce bercy | 68

4 0  D A Y  L O V A N G O  D R Y  A G E D

B U T C H E R S  C U T

4 0  D A Y  L O V A N G O  D R Y  A G E D

B U T C H E R S  C U T

cauliflower, camembert dauphine, carrot,
sauce perigeux | mkt

B L U E  C R A B  G N U D IB L U E  C R A B  G N U D I

smoked bacon, peas, spinach, fried garlic granella,
lobster cream | 48

V E G E T A R I A NV E G E T A R I A N

let our culinary staff create just for you | 42

N O R T H  D R O P  T R I G G E R  F I S HN O R T H  D R O P  T R I G G E R  F I S H

benne seed dumplings, charred corn,
shishitos, lime leaf veloute | 56

L O V A N G O  A R T I S A N  B R E A D SL O V A N G O  A R T I S A N  B R E A D S

fine herbs butter and rotating jam | 20

C H A R C U T E R I E  &  C H E E S EC H A R C U T E R I E  &  C H E E S E

rotating chefs selection, lovango mustard, jam, 
accompaniments, benne seed crackers | 38/68

F O R  T H E  T A B L EF O R  T H E  T A B L E

S W E E T SS W E E T S

choice of 3/6

chickpea crouton, coconut vinegar, chili honey,
crunchy onions, nigella oil | 26

J O Y C E  F A R M S  H E R I T A G E  C H I C K E NJ O Y C E  F A R M S  H E R I T A G E  C H I C K E N

crispy cou cou, braised greens, pickled pepper
chibel, cashew cracklin’, bush tea jus | 48

mango, passionfruit, vanilla oil, caramelized
pineapple jus | 18

T R O P I C A L  L A Y E R  C A K ET R O P I C A L  L A Y E R  C A K E

cheesecake mousse, genoise, white chocolate, berry
jus, honey lavender tuile | 18

R E D  F R U I T S  G R A T E A UR E D  F R U I T S  G R A T E A U

chocolate, vanilla cheesecake, mocha, caramel,
cinnamon verum anglaise, almond biscotti | 18

C A R A M E L  M A C H I A T OC A R A M E L  M A C H I A T O

caramelized banana, white chocolate, golden milk,
spiced caramel, toasted meringue | 18

L O V A N G O  B A N A N A  G E N O I S EL O V A N G O  B A N A N A  G E N O I S E


