
For £45, select from our guest favourites in a two course menu. For £45, select from our guest favourites in a two course menu. 
90 minutes of bottomless drinks include prosecco and beer. 90 minutes of bottomless drinks include prosecco and beer. 

Upgrade £7 for Unlimited: Aperol Spritz, Pomegranate & Rose Spritz, Cherry Vodka Soda, Upgrade £7 for Unlimited: Aperol Spritz, Pomegranate & Rose Spritz, Cherry Vodka Soda, 
Costa del Sunset, Limoncello Spritz. Please drink responsibly. Ask for zero-proof options. Costa del Sunset, Limoncello Spritz. Please drink responsibly. Ask for zero-proof options.  

Bottomless Brunch Set MenuBottomless Brunch Set Menu

Starter  Starter  

Garlic HummusGarlic Hummus, pickles, pink onion, olive oil, za’atar bread (v ask vg) 

CalamariCalamari, lightly coated squid, garlic and turmeric aioli, grilled lemon

Cashew LabnehCashew Labneh, lemon oil, chickpea salad, za’atar (vg)

Sesame FalafelSesame Falafel, tahini garlic yoghurt & pink pickled onion (v)

Halloumi & Aubergine SkewerHalloumi & Aubergine Skewer, tahini garlic yoghurt, molasses, honey, pistachio, walnut crumb (v)

Lamb KöfteLamb Köfte, tzatziki, harissa, pomegranate seeds, sumac onion, red chilli

Main Course Main Course 

Saffron SeafoodSaffron Seafood, creamy broth, white fish, mussels, shell-on langoustines, butter, chilli, onion

Halloumi SaladHalloumi Salad, bulgur, onions, peppers, tomato, cucumber, chickpeas, harissa butter (ask vg) 

Prawn OrzoPrawn Orzo, harissa, chilli, cherry tomatoes, buffalo mozzarella, aleppo pepper

Beef GüveçBeef Güveç, slow cooked stew, aromatic spices, shallots, tomatoes, tahini garlic yoghurt

Chicken Shish PideChicken Shish Pide, shredded harissa chicken, cheese, chilli, onion, tahini garlic yoghurt

Steak LavashSteak Lavash, spicy seasoned steak strips, sujuk, Turkish peppers, onion, kasar cheese

Add SidesAdd Sides

Fries   £5
Harissa Orzo Pasta   £4

Turkish Bulgur    £5 
Lebanese Slaw   £4

Scan the QR code to see the menu and our allergen information. Please inform our team of any allergies, we can’t guarantee 

complete absence of allergens, not all ingredients are listed. Gluten and sesame seeds are present in our kitchen. All meat is 

certified halal. Caution, some dishes may contain shells. Ask our staff about vegetarian or vegan options. A discretionary service 

charge will be added to your bill. 




