
Festive Sharing
This menu is available from the 17th of November until the 31st of December

48 per person

Marinated olives with preserved lemon,

chilli & rosemary (VG,GF)

Toasted fluffy pita & za’atar

Houmous, zhoug, crispy chickpeas, tahini

& extra virgin olive oil (DF,GF,V)

Pan-fried halloumi, prune & clementine

reduction, toasted seeds (V,GF)

Charred celeriac, dill & lime aioli, confit garlic, smoked pine nuts (VG,N)

King prawn skewer, Aleppo butter, rose & sumac spice (GF)

aubergine skewer available on request (V)

Braised lamb shoulder, green trahana & sour cherry gravy

cauliflower available on request (VG)

Winter leaf salad - mixed leaves, pomegranate

& extra virgin olive oil (GF,VG)

Kataifi cheesecake, Corinthian raisins, carob rusk,

Turkish coffee caramel & poached pear (V)

Baklava (N)

(V) Vegetarian   (VG) Vegan   (DF) Dairy Free   (GF) Gluten Free   (N) Contains Nuts

Please always inform your server of any allergies or intolerances before placing your order.

Not all ingredients are listed on the menu and we cannot guarantee the total absence of allergens.

A discretionary optional service charge of 13.5% will be added to your bill.
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