
Some of our menu items contain allergens, and while we take every precaution, there is a small risk 
that traces may be present in other dishes. If you have any allergies or dietary requirements, please 
speak to a member of our team - we’re happy to help and advise. A 12.5% optional service charge 
will be added to all bills.

Basque Cheesecake (V)
apricot, swiss meringue, oregano

Green Medley  (V) 
spiced runner beans, asparagus,

mascarpone, pea shoots, turkish figs

Sticky Golden Chicken
corn purée, harissa sriracha,

charred leeks 

Pommes Parisienne (V)
buttered potato, preserved lemon, 

sumac, chilli

Butterflied Bream  
lemongrass, ginger, blood orange,

gremolata maltaise

Simit Bread  (V)
malt molasses, sesame

Hummus  (VG)
herb oil, aubergine relish, zhoug 

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

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



Some of our menu items contain allergens, and while we take every precaution, there is a small risk 
that traces may be present in other dishes. If you have any allergies or dietary requirements, please 
speak to a member of our team - we’re happy to help and advise. A 12.5% optional service charge 
will be added to all bills.

Simit Bread  (V)
malt molasses, sesame

Hummus  (VG)
herb oil, aubergine relish, zhoug 

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

Green Medley  (V) 
spiced runner beans, asparagus,

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

mascarpone, pea shoots, turkish figs

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

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

rhubarb, lemon

Basque Cheesecake (V)
apricot, swiss meringue, oregano


