
 Za’atar spiced crisps (pb)

Charred flatbread (pb) 
Sesame seed hummus, golden raisins, peanut dressing (pb,gf)

Strawberry & feta salad, tomato, cucumber, olive (v, gf)

Za’atar spiced mushrooms, black garlic mayo (v)

Yoghurt & turmeric grilled chicken skewer (gf)

Salmon & green olive skewer, chermoula
Charred tenderstem broccoli, tahini yoghurt, smoked almonds (v,gf)

Saffron rice pudding, pistachio (pb,gf)

Almond halva cheesecake, Biscoff and caramel sauce (v)

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

FEASTING MENU £60



 Za’atar spiced crisps (pb)

Charred flatbread (pb) 
Sesame seed hummus, golden raisins, peanut dressing (pb,gf)

Strawberry salad, tomato, cucumber, olive (pb,gf)

Za’atar spiced mushrooms, black garlic (v)

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

Tenderstem Broccoli, tahini yoghurt, smoked almonds (pb,gf)

Saffron Rice Pudding, Toasted pistachio (pb, gf)

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

PLANT-BASED
FEASTING MENU £55


