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Manakish & dips
Za’atar flatbread
Burnt aubergine | Labaneh | Muhammara

Cured sea bass tabbouleh
Herbs, cucumber, sumac,
toasted bulgur wheat

Kubbeh Nayeh
Raw beef & bulgur wheat, harissa,
Urfa chilli, pine nuts, crunchy veg

Rice Malfouf
Stuffed cabbage, zereshk, tomatoes, kishk

Slow-cooked beef cheek
with dried apricots, freekeh, watercress,
almonds, pomegranate

Pistachio & almond baklava
Homemade yoghurt & rose ice cream
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