PROSECCO FRIZZANTE, DE FEVERI 6.5
HIBISCUS AGUA FRESCA 2.5/9

ST-GERMAIN COCKTAIL 8

FRIED SAGE LEAVES 4 FINOCCHIONA 4 LABNEH 4

SPICED CASHEWS 4 OLIVES 4 FRIGGITELLI PEPPERS 4

GRILLED OCTOPUS WITH SKORDALIA WITH OREGANO & PINE NUTS 9
PROSCIUTTO, ROAST FIGS & BURRATA 10

GRILLED & RAW SWEETCORN SALAD WITH PURPLE KOHLRABI, BABY GEM & CHIPOTLE OIL 10

CHICKEN LIVERS, SEVEN SPICE, POMEGRANATE MOLASSES 8/14
FATTOUSH: CHOPPED SALAD WITH CARROT, CUCUMBER, RADISH, CRISPBREAD 6/10

BEEF KOFTE, CHOPPED SALAD, FLATBREAD 10/16

ROSE HARISSA ROAST VEGETABLES, FREEKEH & PRESERVED LEMON 19
SEA BREAM & OCTOPUS TAGINE, BULGUR WHEAT & SWEET HERBS 20
POACHED SALT COD, MISO, SPINACH & ASIAN SALAD 20

CHAIRMAN MAO’S PORK BELLY, SMACKED CUCUMBERS & JASMINE RICE 20
GRILLED BAVETTE, WHITE BEANS, SLOW COOKED CHARD, CHIMICHURRI 21

LAMB BIRYANI & CAULIFLOWER 17.5PP (MINIMUM 2 PEOPLE)

SIDES: BABY GEM 4 SHOESTRING FRIES 4 FREEKEH 4



DESSERT

SIX FRESHLY BAKED MADELEINES WITH POACHED PEACHES 8 (ALLOW 15 MINS)
CHOCOLATE, CULTURED CREAM, SALTY HONEYCOMB & PISTACHIOS 7
PISTACHIO & NUTMEG CAKE, SAFFRON YOGHURT 7

APRICOT & BLUEBERRY TART 7

SALTED CARAMEL ICE CREAM 7

HONEY & ORANGE BLOSSOM ICE CREAM 7

PEACH & PROSECCO SORBET 7

DIGESTIFS (50ML): TEAS & COFFEE
DocK KITCHEN RHUBARBCELLO 5 ESPRESS0 2.5/ 3
AMARETTO DISARONNO 6 MACCHIATO 2.5/ 3
ARMAGNAC CHATEAU DE LACQuY VSOP 8 CAPPUCCINO 3
SOMERSET CIDER BRANDY 8.5 LATTE 3
CALVADOS CHATEAU DE BREUIL VSOP 8.5 AMERICANO 2.5
BRANDY CARDENAL MENDOZA SOLERA EARL GREY TEA 2.5

GRAN RESERVA 9.5
ENGLISH BREAKFAST TEA 2.5

GRAPPA DI TRAMINER 9
VIETNAMESE GREEN TEA INFUSED WITH

GRAPPA DI MOSCATO 9.5 JASMINE 2.5

FERNET BRANCA 6 GENMAICHA 2.5

MEZCAL OAXACA 9.5 SRI LANKAN SMOKED TEA 2.5
TEQUILA REPOSADO, DON JULIO 9.5 FRESH MINT TEA 2.5

SOTOL REPOSADO (CHIHUAHUA) 8 CAMOMILE TEA 2

OLIVE LEAF TEA 2.5

SWEET WINES:

SAUTERNES ‘CUVEE AITHER’, DOMAINE
ROUSSET-PEYRAGUEY, BORDEAUX,
FRANCE, 2010 7.5/70 (7ZOML/750ML)

MOSCATO D’ASTI DI STREVI, CONTERO,
PIEMONTE, ITALY 2016 30 (750ML)



