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+Due 1o the nature of our Kitchen and IJL lients we use, we cannot guarantee that any of our dishes are
free from allergens. Our menu items . contain or come into contact with common allergens, including
gluten, sesame, and nuts. If you have aﬁly ietary requirements or allergies, please speak toa memeber of the

team before placing your order.




STARTERS

Choiceof 1
HUMMUS
red pepper purée, sesame, roasted garlic oil
BADENJAN
burnt aubergine purce, pomegranate tahini, miso roasted aubergine, walnuts, aleppo chilli
LABNEH KHADRA
herb infused avocado labneh, marinated tomato & cucumber, mint, oregano, pistachio, sabzi oil
FETA HARRA
whipped feta, chilli, chives, spiced crisps, aleppo oil
MUHAMMARA
roasted red pepper purée, walnuts, pomegranate molasses
MUSHROOM KUBBE
burghul dumplings, seasonal mushrooms, syrian 7-spice crema, pine nuts
KIBDA
chicken livers, caramalised onions, pomegranate molasses, brioche, peanut dukka, parmesan
HALLOUMI
hot honey, zereshk, pistachio bakhsam
FALAFEL
miso-tahini, crudités, pickled chilli
TAMUR SALAD
majdool dates, spinach, shallot, pecan, tahini soy, date molasses
FATTOUSH
baby gem, mint, parsley, marinated cucumber & tomato, pomegranate, spring onion, radish, pomelo, pita
MAINS
Choiceof [
KABAB LAHAM
minced beef and lamb kababs with mint and light spices, lime achar, cucumber laban
TAWOOK
garlic & thyme chicken, shallot-garlic crisp, pistachio bakhsam, toum
MUSAHAB
boneless chicken thighs, grilled, red pepper puree, fennel salad
SEA BASS TAHINI
sea bass fillet, arabian fish baharat, citrus tahini, samphire, roasted garlic
MANDI
smoked bukharirice, braised lamb shoulder, crisp shallots, tomato daqoos, braising jus
MACHBUS
prawn rice pilaf infused with onions, coriander, dried lime, tomato daqoos
DRINKS
Choice of 1
Glass of Beer or Cider
Rose, White or Red Wine Three Cents Soft Drink
Choice of [ Starter and | Main Course,
‘Allprices areinclusive of VAT A discretionary 12.5% service charge will be £25 .00 per person without drinks.

added o your bill £29 .00 per person with a drink (option of additional wine, beer, or soft drink)
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