Tasting Menu
(£69pp min. 2 people)

Frenah
citrus smoked garlic butter

Hummus
olive oil, carrot crips, sumac, coriander

Cured Salmon
gin mustard pickled beetroot, goats cheese

Aubergine Mess
charred aubergine, date tahini, grape gremolata, sumac

Market Salad
gem lettuce, butter leaves, apple, orange segments, sunflower seeds, tamarind

Celeriac Gnocchi
charred spring onion, parsnip purée

Baked Seabream
lemongrass, ginger, date molasses, fennel

Additional
Bone in Sirloin 600g (£15pp)

Kapara Cheesecake
swiss meringue, lemon jam, nutmeg

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.



