
All prices include VAT.   
A discretionary 13.5% service charge will be added to your bill.

Please let us know if you have any allergies or dietary requirements. We do our best to adapt our dishes to accommodate dietary 
needs. However, items may be exposed to traces of allergens during preparation.

(V) Vegetarian    (PB) Plant-based    (GF) Gluten Free

Za’atar Spiced Crisps (pb)

Colossal Olives (pb,gf )

Salted Pistachios  (pb,gf )

Spinach & Feta Borek (v)

Charred Flatbread (pb)

Sesame Seed Hummus, golden raisins, olive oil (pb,gf )

Whipped Sheep’s Cheese, hot honey, isot biber (v,gf )

Sumac Cured Salmon, smoked yoghurt, citrus, chilli
Islak Bun, beef patty, spiced tomato sauce

Strawberry & Feta Salad, tomato, cucumber, olive  (v,gf )

Za’atar Spiced Mushrooms, black garlic mayo (v,gf )

Lamb Rump Skewer, coal roasted aubergine, yoghurt, smoked oil
Salmon & Green Olive Skewer, chermoula

Buttermilk & Harissa Bavette Steak, guindilla peppers (gf )

Manti, guindilla peppers, soy yoghurt, mint (pb) 

Smashed Cucumbers, chilli crunch (pb, gf ) 
Charred Tenderstem Broccoli, yoghurt, smoked almonds (v,gf )

Batata Harra Potatoes (pb,gf )

DESSERT

Baklava Ice-Cream Sandwich, pistachio, honey & date 
Grilled Stone Fruits, labneh, honey (v) 


