
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.

Rainbow Beets (VG)                                                               12
almond whey, lime, sesame, pickled shallot 

Salmon Tartar                                                                           17
sesame pitta cracker, avocado, radish, grape ponzu  

Ceviche                                                                                                       13
buttermilk, sweet pickled mango, Turkish chilli,  
blackened green tomato pulp

Hummus  (VG) / Add Braised Beef Rib                9 / 13
herb oil, aubergine relish, zhoug 

Green Medley  (V)                                                                                                17
spiced runner beans, asparagus, mascarpone,
pea shoots, turkish figs  

Hispi Massaman-ish (V)                                                                      9
persian-thai curry butter, pumpkin seeds, charred 
hispi cabbage 

Pommes Parisienne (V)                                                                  9
buttered potato, preserved lemon, sumac, chilli 

Ris-Orzo (V)                                                                                                    14
pea velouté, spring peas, herb oil, parmesan 

Crispy Squids                                                                                                            13
apricots, saffron and confit garlic aioli, coriander

Butterflied  Bream                                                            38
lemongrass, ginger, blood orange, gremolata
maltaise

Sticky Golden Chicken                                                 30
corn purée, harissa sriracha, charred leeks 

Not Your Mama’s Moussaka                                     30
lamb neck, za’atar, cauliflower puree, aubergine 

Beef Skewer                                                                           35
beef fillet, caul fat, molasses 

Bone in Sirloin Steak                                                       65
sautéed  courgette, chilli, garlic 

Pistachio & Turkish Coffee Tiramisu (V)      15 
white chocolate and pistachio cremo, kataifi  

Basque Cheesecake (V)                                             14
apricot, swiss meringue, oregano

Rhubarb & Coconut Malabi (VG)                       13
gin and rhubarb gel, crystallized rhubarb

Gramps Cigar (V)                                                          10
brick pastry, chocolate ganash, raspberry
and rose curd  

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

Pita Crisp (V)                                                                                  6.5
shawarma spiced, lemon and yoghurt tahini

Harissa Olives (VG)                                                                          5
preserved lemon, sumac, lemon thyme

Bala Baya Pita (VG)                                                                 4.5
tomato pulp, zhoug 

Simit Bread  (V)                                                                     5.5
malt molasses, sesame

Milk Bread (V)                                                                            9
poppy seeds, rose and lemon butter

 Sunset in Milano   10
Aperol,campari,orange juice and

mango juice

 Plum Darling 14.5
plum infused roku, noilly prat,

jasmine, lemon

 Hava Tequila 15.5
Cazadores blanco, Ilegal mezcal,

mango, chilli (optional)

 Lima Verde 14.5
pisco, kiwi, pear, lime

  Penicillin 15
M&H classic, M&H peated, lemon,

ginger liqueur, honey syrup


