
(G) - Gluten  (D) - Dairy  (N) - Nuts 
Please inform a member of the team if anyone in your party has a food allergy.  

We take caution to prevent cross-contamination, however we cannot ensure the absence of allergens in our food
Our menus are printed on paper made from disposable paper coffee cups destined for landfill. 

Pita bread 3
Laffa bread 3.5

Crudités 3.5

Marinated olives, house pickles  6 
Courgette tzatziki, smoked almonds, dill  (N) (D)  7.5

Blackened aubergine, tomato, chilli, tahini  8.5  
Grilled romano peppers, manouri, confit garlic, oregano (D)  9 

Labneh, grated tomato salsa, herb salad (D)  8  
Hummus ‘masabacha’, zhug, tahini  8 

Hummus lamb ragu, pinenuts, amba, parsley (N)  9 

Braised chickpeas, wild spinach, chilli, feta  (D)   9 .5  
Falafel, tahini, amba, sumac, onions (N)  9

Aubergine schnitzel, watercress & radish salad, labneh (G) (D) 16
Cauliflower shawarma, green tahini, pomegranate, pickled red onion 15.5

Saffron & lemon chicken thigh, smoked aubergine cream  (D)  14
Lamb kofte kebab, grilled red chilli, yoghurt, zhug (G) (D) (N)   16

Harissa-marinated rotisserie chicken, muhammara, burnt tomato, shifka chilli (G) (D) (N)  22
Lamb shawarma, rose harissa, yoghurt, green chilli, sumac onion, laffa (G) (D)   19

Grilled sea bream, biber salçasi glaze, saffron aioli, lemon  (D)   29.5

Fried potatoes, matbucha, whipped feta (D)  8.5  
Grilled broccolini, herb tahini, miso lemon dressing, toasted sesame (G)  8.5

Tomato salad, baby cucumber, breakfast radish 8 

DESSERTS
Hot chocolate chip cookie, vanilla créme fraîche, cocoa mahleb crumb (G) (D)   7.5

Summer malabi, hibiscus syrup, grilled grapes, pistachio & rose  (D) (N)   7
Vanilla soft serve, sour cherry compote, pistachio  (D) (N)   7


