
Nibbles

Large Plates

Spiced Maple Nuts (VG) shawarma & maple mix roasted nuts  \  5

Pita & Dip (VG) tomato, zhoug, pita  \   4.5 

Pita Crisps (V) shawarma spices, lemon and yoghurt tahini  \  6 

Harissa Olives (VG) preserved lemon  \  5

Frenah (V) citrus smoked garlic butter  \  5.5

Small Plates
Hummus (classic) (VG) // Add Short Rib olive oil, carrot crisps, sumac, coriander  \  9 // 13

Aubergine Mess (VG) charred aubergine, date tahini, grape gremolata, sumac  \  10

Black & Gold baby squid, plum, burnt chilli aioli, green shawarma  \  12 
 

Cured Salmon gin mustard pickled beetroot, goat’s cheese  \  17

Ceviche sea bass, buttermilk, green harissa, Turkish chilli, lemon zest  \  12  

Beetroot Carpaccio (VG) almond whey, ajo blanco, lime, sesame  \  11

Hispi & Harissa (V) hispi cabbage, massaman butter, pumpkin seeds, harissa  \  9 

Market Salad (V) gem lettuce, bitter leaves, apple, orange segements, sunflower seeds, tamarind  \  13

Potato Bites (VG) chilli dressing, black onion ash  \  7

Lamb Neck lamb neck, za’atar, miso aubergine jus  \  35 

Beef  Fillet Skewers maple syrup and pomegranate molasses, treacle, gremolata  \  35

Baked Seabream lemongrass, ginger, date molasses, fennel  \  38

Butternut & Cardamom Risotto (V) butternut purée, pecorino, sage  \  16
 

Celeriac Gnocchi (VG) charred spring onion, parsnip purée  \  16

Cauliflower Crumble (VG) puffed wild rice, miso sauce, cauliflower purée  \  15

Sticky Golden Chicken corn purée, harissa siracha, charred leeks  \  28

Bone-in Sirloin courgette and lemon (approx. 600g serves 2 or more)  \  65 

12.5% optional service will be added to all bills, all of which is distributed amongst staff with no further deductions 
made. Some of our menu items contain allergens. There is a small risk that traces of these may be found in a number 
of products served here.


