
BY A M A N O

2-COURSES E28 1 3-COURSES E32 PER PERSON

Roasted Israeli Aubergine VG

Pomegranate Pico de Gallo • Date • Tahini • Soy 

Pork bellyN 
Nduja. Ajo Blanco. Vanilla. Fennel 

Beetroot VG GF

Sour Cherry . A voganoush . Soy 

SpicedCod 
Hawaij. Israeli Couscous. Mussel Escabeche 

Chicken Shawarma 
Amba Marinade . Ancient Grain Mujadara 

Alcachofa Paella VG

Artichoke. Freekeh • Sun-dried Tomato. Ve-du-ya 

Baklava Cheesecake N
Pistachio • Honey Syrup 

Banana Cake 
Miso lce-cream . Date Caramel 

All prices are in Pounds and discretionary service charge of 12.5% will be added to your bill. VAT 
20% included. If you have allergies or dietary enquiries, please speak to our staff prior to ordering. 

V: Vegetarian VG: Vegan GF: Gluten Free N: Nuts 




