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CANAPES MENU

Minimum OTdCT OA/[I() p€T canapé Cypt’

SEAFOOD Grilled prawn skewers, harissa butter (sh)
Grilled octopus skewer, zaatar, lemon oil (f)
Dill rice cracker, taramasalata, avocado cream (f)
Hamachi, burnt lemon gel, garden herbs (f)
Smoked salmon rillette tart, tzatziki (f; d, g)
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VEG Flatbread, babaghanoush, pomegranate (g, se) (vg)
Olive oil bread, ricotta, chermoula, wild mushrooms (g, d)
Fried cauliflower, spicy red pepper sauce (g)
Courgette fritter, feta, mint yoghurt (d, g, ¢)
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Aubergine, miso, sesame, vegan cream cheese/goat cheese (s¢)
(vg optional)

MEAT Beef pastarma skewer
Beef tartare, horseradish, tartelette (g, d)

Chicken souvlaki, lemon oil
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Flatbread, pulled lamb, mint yoghurt (g, d)

DESSERT Dark chocolate stuffed choux pastry, orange gel (g, ¢)
Lemon tart, meringue (g, ¢)

Vanilla cheesecake tart, grapefruit & pistachio (d, g, n)

Vegetarian (v) / Vegan (vg) / Gluten (g) / Dairy (d) / Nuts (n) / Sulphites (su) / Sesame Seeds (se) / Soya (so) / Eggs () / Shellfish (sh) / Fish (f)
If you have any allergies or food intolerance, please advise a member of staff.
All prices include VAT. A discretionary 15% service charge will be added to your bill



YOPO

ZAYTOUN
Ao A sLare., MMade Fo correct

BOWL FOOD MENU

SAVOURY Fried chicken tenders with garlic aioli & coriander (d, g, ¢)
Hot smoked salmon rillettes with avocado, new potatoes & caviar (f, d)
Mini cheeseburger with fresh pickles & harissa aioli (d, g)
Mini merguez sausages with tzatziki (d, g)

Koftman chunky chips with harissa aioli (¢, g)

SWEET Seasonal fruit bowls with honey & cream (d)

Homemade baklava with clotted cream (d, g ¢)

Vegetarian (v) / Vegan (vg) / Gluten (g) / Dairy (d) / Nuts (n) / Sulphites (su) / Sesame Seeds (se¢) / Soya (so) / Eggs (¢)
If you have any allergies or food intolerance, please advise a member of staff.
All prices include VAT. A discretionary 15% service charge will be added to your bill
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