
FESTIVE SHARING MENU £49pp

Toasted fluffy za’atar pitas (VG)

Roasted beetroot houmous, herb oil & Urfa chilli (GF,VG)

Smoked aubergine baba ghanoush & harissa oil (GF,VG)

Crispy aubergine skewer with shatta sauce, labneh & grape 

molasses (GF,N,V)

Maple roasted onion squash, freekeh, pomegranate seeds, fresh herb salad 

& sumac dressing (VG,N)

Charred celeriac, dill & lime aioli, confit garlic, smoked pine nuts (VG,N)

Pan-seared sea bream, almond & dill gremolata, lemon (GF,N,DF)

Black lime and pomegranate slow roasted shoulder of lamb,

new potatoes, kale & caramelized chestnuts (GF)

Chocolate brownie, raspberry & sumac labneh, berry compote (N,V)

Pistachio Baklava (N)

(V) Vegetarian (VG) Vegan (DF) Dairy-Free (GF) Gluten-Free (N) Contains Nuts
Please always inform when booking of any allergies or intolerances your party may have. 

A discretionary optional service charge of 15% will be added to your bill.


