ALMA NINE ELMS

Trilogy I

Group dining

Some stories are best told together. Plates arrive for the table to share.

Aubergine tartare, sesame, pitta

Hummus, slow-roasted tomatoes,
puffed chickpeas, crispy onions, pitta

Grilled octopus, harissa hummus, bravas sweet potato
Ras el hanout flat-iron chicken, sweet potato purée
Beef shawarma, pine nuts, dates, house pickles & pitta
Tiger prawns, roasted peppers, burnt lemon, crispy kale
Bravas sweet potato, rosemary labneh, kale powder

Roasted cauliflower, creme fraiche, pomegranate

45

PER PERSON

Priced per person and served to the whole table. A discretionary service charge of 12.5% is added to
your bill. Prices are inclusive of VAT.




ALMA NINE ELMS

Trilogy 11

Group dining

Some stories are best told together. Plates arrive for the table to share.

Aubergine tartare, sesame, pitta

Hummus, slow-roasted tomatoes,
puffed chickpeas, crispy onions, pitta

Grilled octopus, harissa hummus, bravas sweet potato
Ras el hanout flat-iron chicken, sweet potato puree
Beef shawarma, pine nuts, dates, house pickles & pitta
Tiger prawns, roasted peppers, burnt lemon, crispy kale
Bravas sweet potato, rosemary labneh, kale powder

Roasted cauliflower, creme fraiche, pomegranate

Almond parfait, tahini, salted caramel, pomegranate seeds, mint

Chocolate mousse, date molasses, pistachio

52

PER PERSON

Priced per person and served to the whole table. A discretionary service charge of 12.5% is added to
your bill. Prices are inclusive of VAT.




ALMA NINE ELMS

Trilogy 111

Group dining

Some stories are best told together. Plates arrive for the table to share.

House-marinated olives
Paprika popcorn
Aubergine tartare, sesame, pitta

Hummus, slow-roasted tomatoes,
puffed chickpeas, crispy onions, pitta

Grilled octopus, harissa hummus, bravas sweet potato
Ras el hanout flat-iron chicken, sweet potato purée
Roasted baharat lamb, hispi cabbage, barberries, mint
Sea bass chermoula, agretti, pink grapefruit, garlic rosemary labneh
Bravas sweet potato, rosemary labneh, kale powder

Roasted cauliflower, creme fraiche, pomegranate

Almond parfait, tahini, salted caramel, pomegranate seeds, mint
Chocolate mousse, date molasses, pistachio

Sorbet, flavour of the day

60

PER PERSON

Priced per person and served to the whole table. A discretionary service charge of 12.5% is added to
your bill. Prices are inclusive of VAT.




