
BOTTOMLESS LUNCH
SERVED SATURDAY & SUNDAY FROM 11.30AM - 4 PM

FREE-FLOWING DRINKS, 3 MEZE, PITA & PICKLES  £55 PP

PB  PLANT-BASED   G  CONTAINS GLUTEN    D  CONTAINS DAIRY   E  CONTAINS EGG  N  CONTAINS NUTS  S CONTAINS SESAME 

Tables are reserved for 2 hours. Last orders are taken 30 minutes before the end of your booking. The menu is available for the whole table only. 
Each new drink is served once the last is finished, with no substitutions with a maximum of 7 drinks per person.  The price is per person, drinks 
cannot be shared, and the last sitting is at 3pm.  We promote responsible drinking and may refuse service if a guest appears intoxicated. Please 
choose 1 meze from each section. Please always inform your server of any allergies or intolerances before placing your order.  We cannot 

guarantee the total absence of allergens. A discretionary optional service charge of 13.5% will be added to your bill. 

PROSECCO & MIMOSAS 

RANIA SPRITZ

Aperol, ginger, rosewater, chilli, sea salt, fizz

TURKISH DELIGHT

Vodka, hibiscus, citrus, vanilla, rose aquafaba

ARABICA BLOODY MARY

Vodka, tomato, lemon, celery, harissa, chilli

DOMAINE DES TOURELLES

Red or white (125ml)

PILLARS DRAFT BEER

Pilsner or original pale (2/3 pint)

SOFT DRINKS

Lebanese lemonade, hibiscus quencher, 
pomegranate cooler, Still & sparkling water 

DRINKS

BERBERE SPICED CAULIFLOWER  PB S 

Tahini, spiced tomato, toasted coriander, chilli, herbs 

GRILLED PRAWNS WITH CITRUS BUTTER  D  

ARAYAS WITH TAHINI SALSA  G S

Grilled Levantine meat toastie

GRILLED LEEKS WITH LABNEH & DUKKA  D 

CHICKEN & PISTACHIO SHISH  D N 

Chicken thigh, pistachio crumb, charred lemon

LAMB KOFTE WITH MINTED PEAS D

Smoked atom butter, yogurt, pickled celery

ARABICA HUMMUS                          
WITH GREEN ZHUG PB S 

BEETROOT BORANI-ISH  D

Sumac labneh, pickled beetroot, date 
molasses, nigella, dill 

BABA GHANOUSH PB   S

Smoked aubergine, tahini, pomegranate seeds

MUHAMMARA PB N  

Roasted red pepper and walnut dip

HOT MEZE

SALADS 

DIPS

TABBOULEH PB G N  

Fresh herb salad, cracked wheat, olive oil, citrus, hazelnuts

BATATA HARRA PB

Fried potatoes, sautéed sweet peppers, garlic, chilli, coriander, lemon


