
Mezé

Rosemary & Sea Salt Focaccia (vg) (h)    4

Nocellara Olives  (vg) (h)    4.5

Butter Bean Aderezo, Spring Onion, Wild Garlic Oil (vg) (h)    6

Labneh, Con�t Garlic, Wild�ower Honey  (v) (h)    6

Roasted Pepper Hummus, Sour Cherry Molasses (vg) (h)    6

Trio Of Dips, Rosemary & Sea Salt Focaccia (v) (h)    13.5
Butter Bean Aderezo, Labneh, Roasted Pepper Hummus

Patatas Bravas, Garlic Aioli  (v) (h)    6.5

Gambas Pil Pil, Aleppo Chilli & Garlic (h)    12.5

Bu�alo Mozzarella Capresse, Lovage Pesto, Smoked Sea Salt  (v) (h)    12

Mains

8oz Aberdeen Angus Sirloin, Crispy Kale, Garlic Aioli (h)    28

Lamb Ko�e, Sumac Onions, Labneh, Pomegranate Salsa  (h)    16.5

Chicken Pintxo Skewers, Turkish Flatbread, Coriander Chermoula (h)    15

Sea Bream Fillets, Anchovy Butter, Focaccia Crumb  (h)    18

Crispy Oyster Mushrooms, Ras El Hanout, Lovage Pesto (vg) (h)    13

Spinach & Pea Falafel, Roasted Pepper Hummus, Green Tahini Sauce  (vg) (h)    12.5

Sides

Polenta Fries, Manchego & Tru�e Oil (v) (h)    6

Jersey Royal Potatoes, Wild Garlic & Chilli Butter  (v) (h)    6.5

Watercress, Watermelon & Feta Salad (v) (h)    5.5

Charred Broccoli, Preserved Lemon, Garlic Oil  (vg) (h)    5.5

Freekeh, Pomegranate & Smoked Almond Salad (vg) (h)    6 

 All of our dishes are designed to be shared. 
Please let us know if you have any allergies or intolerances. Ask us if you would like to see our NGCI menu or more details on our Vegan or Halal options. 

(v) Vegetarian  •  (vg) Vegan  •  (vgo) Vegan Option  •  (h) Halal  •  (ho) Halal Option


