
WOOD-FIRED POTATO BREAD (v*)
Truffle honey, chickpea miso butter

BLACK CHICKPEA HUMMUS (v*, gf)
British foraged mushrooms, ‘herb tatbila’

HALLOUMI DOUGHNUTS (v)  
Goat’s curd, lemon, truffle honey

OUR SIGNATURE CURED ANGUS BEEF (gf)
Pickled guindillas, ‘ezme’ salsa 

CHARCOAL ROASTED AUBERGINE (v*, gf) 
Mint, parsley & heritage radish salsa, lemon thyme

CHARCOAL BRICK-PRESSED SPATCHCOCK (gf) 
Black garlic, mushroom jus

BATATA HARRA (v*, gf)
 Crispy spiced potatoes & herbs 

GRILLED OCTOPUS  (gf) | 26
Spiced langoustine & chickpea ragu

                                    SEA BASS FILLET (gf) | 38                                      
    Heritage tomatoes, smoked sumac, chilli

GRILLED ASPARAGUS (v*, gf) | 12
Tarragon & caper aioli

additional dishes. 

(v) Vegetarian | (v*) Vegan/Can be made vegan | (gf) Gluten-free

Set Lunch Menu
£39 per person

Shared between 2 guests, enjoyed in
under an hour



LUNCH MENU

Mediterranean cuisine 
 reimagined 

https://www.bing.com/search?q=mediterranean+sea&filters=dtbk:%22MCFvdmVydmlldyFvdmVydmlldyFhNGI5NzM4MS1hNmJhLTA1MWUtNDgyMy0zNDE1ZTNkMmMyY2Y%3d%22+sid:%22a4b97381-a6ba-051e-4823-3415e3d2c2cf%22+tphint:%22f%22&FORM=DEPNAV
https://www.bing.com/ck/a?!&&p=c9d4d25f86a1ba57JmltdHM9MTY5MjY2MjQwMCZpZ3VpZD0xNDg1NmUwYS05YWMzLTY2OTAtMWRjYi03ZDU5OWJmYjY3Y2ImaW5zaWQ9NTk2NQ&ptn=3&hsh=3&fclid=14856e0a-9ac3-6690-1dcb-7d599bfb67cb&u=a1L3NlYXJjaD9xPW1lZGl0ZXJyYW5lYW4rY3Vpc2luZSZmaWx0ZXJzPXNlZ21lbnQlM2ElMjJSZXN0YXVyYW50JTIyK2NhY2hlaWQlM2ElMjI0ZWU2NTgzYS1kNjA3LTQ3YjItYTU5NC0wMmQzNDZlMDJkMzglMjIrY3ElM2ElMjJtZWRpdGVycmFuZWFuK2N1aXNpbmUlMjIrUGJhTWljcm9wb2lDYXRlZ29yeSUzYSUyMjkxMjI4JTIyJkZPUk09U05BUENS&ntb=1

