Snacks

Nocellara olives pb
Marcona almonds pb
Cantabrian anchovies, arbequina olive oil, sherry vinegar

Spreads

Handmade pitta pb

Cumin hummus, sumac, nigella seeds pb

Whipped cod’s roe, radish, dill oil

Red pepper muhammara, walnuts, parsley pb
White bean mash, paprika, pine nuts

Aubergine caponata, nocellara olives, almonds pb

Cold

Heritage tomato, labneh, sumac onions v

Greek salad, Kalamata, feta v

Grilled courgette, fennel, lemon yoghurt pb

Red prawns, sea bass, caviar, gazpacho, yoghurt
Hamachi crudo, orange reduction, onion

Beef tartare, sun-dried tomato, basil, burrata

Hot

Stone bass, red pepper cemen, curly endive

Saganaki, feta, kataifi, truffle honey

Grilled octopus, romesco sauce, chermoula

Swordfish skewer, sumac onions, parsley

Lebanese chicken souvlaki, rose harissa dressing, tzatziki
Lamb kofta, miso aubergine, chermoula

Baby squid, aioli, smoked paprika

Large

Grilled baby chicken, corn, tursu biber, green tahini
Butterflied whole seabass, roast pepper ezme

500g sirloin, 28-day dry-aged, harissa butter

1.2kg lamb shoulder, pomegranate molasses, pistachio

Sweet

Pavlova, charred pineapple, cream cheese pb
Tahini tiramisu, sesame, bitter chocolate
Ricotta cream sandwich v

v vegetarian | pb plant based
Please let our team know if you have any allergies.
All prices include VAT. A discretionary 12.5% charge will be applied to your final bill.




