
 

Please ask for allergy info. 13.5% discretionary service charge will be added to your bill. 
We do not accept cash or AMEX payments. 

 

honeyandco.co.uk 
@honeyandco @honeyandcogreatportland @honeyandcolambsconduit  

 

 

     LUNCH FROM OUR DELI 

 
TO START 
Baba ganoush / Hummus / Muhammara / Labaneh – 8.5 each 
Add boiled egg to a dip – 3.5 
Add a seeded breadstick / Honey & Co pitta – 3 each 
Seasonal pickles & Kalamata olives – 6.5 
Soup – ask us for today’s flavour – 7.5 
Badargani – aubergine rolls with pistachios, mint & pomegranate – 15.5 
Beetroot sabzi – salt-baked beetroot, fresh herbs, pomegranate & chilli – 13.5 
Black Bursa fig & goats’ cheese salad, roasted pistachios & honey – 16.5 / 22.5 

DAILY DISHES 
Frittata – butternut squash & goats cheese, with green leaves & yoghurt - 12.5 
Cheesy bureka, served with boiled egg, tahini & pickles – 13.5 
Roasted salmon, saffron potato salad & harissa mayo – 18.5 
Chicken tagine, roasted with plums & spices & cracked wheat – 23.5 
Jerusalem style falafel with lemony cabbage, pickles & half pitta – 17 / 22.5 
Aubergine & mushroom shawarma with chestnuts, slaw, tahini & pitta – 25.5 
 
SANDWICHES 
Pastrami, English mustard, celeriac remoulade & pickles on focaccia – 15 
Smoked salmon, spring onion cream cheese & cucumber on sesame bread – 15 
Sabich – baked aubergine with white cabbage, tahini & amba sauce - 15 
Za’atar chicken salad with avocado, gem lettuce & crispy onions on poppy seed – 15 
 

Signed copies of all our books are available now including our new book  

Honey & Co Daily – 27 
Honey & Co Daily/ Chasing Smoke /Honey & Co: At Home /Honey & Co: Food 
from The Middle East / Honey & Co: The Baking Book 


