DINNER TUE-SUN / 6PM-LATE

NIBBLES

Turkish Taco

Golden Sea Rings

Spicy Instruments: pickled chilli | rose harissa | matbucha
Dips & dreams: the best Hummus ever | falafel | tzatziki

Mezze Selection: all the spicy instruments, dips & dreams

FROM THE EARTH

Smoked aubergine tartare, tahini, pomegranate molasses, pistachio, crispy onion
Kale Salad, delica squash, goats’ cheese, lemon vinaigrette

Rocket, radicchio, chervil, parmesan

Salt-baked baby beetroot straight from the earth with labneh

Grilled Romanesco, Tahini

Burning Potato crusted in parmesan

SEA CREATURES

Yellowtail Tuna crudo, brightened at the root
Marinated Seabream, lemon, orange, dill
Shrimp Tortellini, citrus butter, sage

Pan Fried Seabass, green garlic, Esme

Halibut between leaf and soil

LAND CREATURES

Chicken brochette cooled by yoghurt, spiced by tomato

Homemade Manti

Tender lamb Loin with green freekeh and salsify

The Best Cut Prime Filet with peppercorn sauce and 41 layers of potato
Dinosaur Bone slow-cooked short rib, tender to the core

Party Rib Eye

MATOK

Basque Cheesecake Chocolate Mousse olive oil, salt| Ottoman Baklava
Matok Board if you can’t decide, try them all

An optional 12.5% service charge will be added to the bill.

Please alert your waiter of any allergies when placing your order.
We pour 25ml spirits on request. Corkage fee £40.
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DINNER

SIGNATURE COCKTAILS 13

ToMartini
Portobello Vodka, Clarified Tomato, Noilly
Prat

Rose Paloma
Cazcabel Tequila, Grapefruit, Rose, Lime

Mandarin Spritz
Aperol, Tio Pepe, Limoncello,
Mandarin Verjus

Cucumber Spritz
58&Co Vodka, Cucumber, Soda

Fig Leaf Negroni
58&Co Gin, Campari, Vermouth, Fig Leaf

Arak Mojito
Arak, Soda Water, Mint

Erev Sour
Evan Williams Whiskey, Peach,
Apricot, Lemon

Espresso Martini
58&Co Vodka, Cold Brew, Coffee Liquor

Pina Highball
Quiquirqui Mezcal, Pineapple Cordial,
Clarified Lemon

Tommy’s Margarita
Cazcabel Tequila, Agave, Lime
Make it spicy with scotch bonnet tincture

GAZOZ

Grapefruit ‘Paloma’ 7
Pink Grapefruit, Wild Herbs

Pomegranate & Lychee 7

Raspberry, Lychee, Wild Herbs

add Elite Arak or Cazcabel Tequila 5
add 58&Co Vodka or Gin 4.5

BOTTLED BEER

Goldstar Premium Dark Lager 4.9% 8
Noam Unfiltered Natural Lager 5.2% 8

Lucky Saint Unfiltered Lager 0.5% 7

TUE-SUN / 6PM-LATE

CANNED BEER

Camden Hells 4.6%

FRESH JUICES

Available weekends Friday - Sunday
Orange Juice

Detox Juice
Pineapple, Cucumber, Spinach, Kale,
Fennel, Ginger

SOFTS AND MIXERS

Cawston Press Fizzy Elderflower
Cawston Press Cloudy Lemonade
Coca Cola Coke Zero

Fever Tree Indian Tonic

Fever Tree Ginger Ale

Fever Tree Pink Grapefruit Soda

Schweppes Soda Water

WATER

Kingston Bottled Water 3
33eml | 756ml Still or Sparkling

HOT DRINKS

Espresso
Double Espresso
Americano

Sage & Mint Tea

Regretfully, we do not offer alternative milk.

An optional 12.5% service charge will be added to the bill.

Please alert your waiter of any allergies when placing your order.

We pour 25ml spirits on request. Corkage fee £40.
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