
Feast Menu
£65 per guest

Golden Fresh Focaccia wrapped in tomato, sage, spicy and sour cream

The best Hummus plate you’ll ever eat

A pile of tomatoes

Charred Beetroot Carpaccio

I trained for years to cut Hamachi sashimi like that

4 spicy instruments that will swirl your soul

Roasted lamb loin on tomato foam with a delicate chopped salad.

Whole Seabass Chraime, a tale of spicy tomatoes 

Tomato Pasta

A mountain of green fields

A charred forest of Broccoli

Matok Board



Fancy Feast Menu
£85 per guest

Golden Focaccia marbled with tomatoes, onions and spicy peppers

The best Hummus plate you’ll ever eat / with and without lamb ragu

A pile of tomatoes

Sabich 2.0

Mussels mariniere the way chef likes it

4 spicy instruments that will swirl your soul

English Hereford Ribeye Steak on the bone, the way god intended

Red Snapper roasted with vegetables in terrible fire, white wine and butter

Beetroot Tortellini, sage butter

A charred forest of Asparagus

General Salad from the embers of creation

Matok Board


