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Tomato, cardamom & chilli salsa, green tahini cream, aubergine, boiled egg

Banana tempura, maple, pecan & chocolate brittle

Miso & harissa butter   
Kipper, paprika & lemon 
Yoghurt & green harissa 
Tabbouleh
Tomato & green pepper relish

Smokey Trout & Rice
Burnt end cumin rice, oak smoked trout, soft boiled egg, zhoug & herbs

Steak & Eggs
Sticky date beef, smashed potatoes, pickled chilli salsa, harissa hollandaise

Shakshuka with Aubergine or Lamb

Blackberry Pitta French Toast

Unlimited plates
All plates served with grilled lemon thyme pitta

Yemeni Pancake & Egg

Eggs, rich tomato sauce, spiced aubergine or lamb, preserved lemon 
& date tahini

Rippled Eggs & Salmon
Rippled & scrambled eggs, house cured salmon, apple & celery, garlic 
pickle sour cream, grilled pitta 

Wild Boar & Black Beans 
Baked black beans, rosemary & smoked duck, wild mushroom hash, wild 
boar sausage & fried egg

Poussin & Fig     
Spatchcock spring chicken, lemon, sumac, herbs & Kalamata olive salad, 
fig jus

Hummus & chickpea salsa
Broken egg salsa & capers         
Sweet potato, aubergine & walnuts  
Fiery Romero peppers & green chillies 
Beetroot puree, feta, dukkah

Semolina dumplings, herby mushrooms & walnuts, paprika broth, chilli & 
cardamom

Fish & Fennel        
Whole filleted sea bass, fresh fennel, burnt sage & lemon, grilled 
vine tomato, butter & anise sauce

Pockets of Semolina 
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