OUR SPRING SHARING MENU

£65 pp for three courses
To order for the whole table

Mezze to share
House pickles & Kalamata olives
Bread selection with za’atar olive oil
Creamy hummus with crispy chickpeas
Baba ganoush - smokey aubergine dip
Beetroot sabzi salad - salt baked beetroots, fresh herbs & pomegranate molasses
Charred asparagus with gem lettuce, pistachios & confit garlic sauce
Jerusalem style falafel with tahini

Choose your main

Roasted aubergine with green tahini & caramelised onion rice, urfa & dukkah
Grilled octopus with paprika aioli, crispy potatoes, sage oil & charred lime
Ali Nazik - lamb shish with baba ganoush, urfa chilli butter, pomegranate & griddle bread
Fish Siniya - sea bream & harissa baked with tahini, tomatoes, pine nuts & parsley
Chargrilled chicken marinated in sweet garlic with freekeh, pea & herb salad, feta cream
Pork gyros on charred pitta with tzatziki, tomato salsa & shoestring potatoes

Canapé desserts
Mini feta & honey cheesecake nests
Marunchinos - apricot & orange blossom cookies
Brownie bite

Please ask for allergy info. All our food may contain sesame & nuts.
12.5% service charge will be added to your bill.



