
DIETARIES pb Plant-based     gf Gluten Free     v Vegetarian     nf Nut-free     S Contains sesame 

Please inform our staff  of  any allergies or dietary restrictions. 13.5% discretionary service charge

will be added to your bill. Gratuities are distributed to all the team. Prices include VAT.

SERVED MONDAY - FRIDAY                    
UNTIL 6.30PMWEEKDAY SET MENU

3 MEZE, PITA & PICKLES  23 PP  | WITH A GLASS OF DOMAINE DE TOURELLES £28

COLD MEZE
ARABICA HUMMUS   pb  gf   S  nf

Double roasted chickpeas, zhug

LABNEH WITH ZA’ATAR v  gf  nf  S
Wild thyme, toasted sesame, sumac

MUHAMMARA pb  gf 
Pomegranate molasses, Urfa chilli, walnuts

TARAMASALATA nf

Whipped cod’s roe, moscatel pickled cucumbers, dill

TABBOULEH    pb  
Fresh herb salad, cracked wheat, olive oil, citrus, hazelnuts

HOT MEZE
BEIRUTI FALAFEL BITES   pb  gf  nf  S
Crunchy pickles, fermented chilli tarator

BERBERE SPICED SPROUTS   pb  gf  nf  S
Deep fried sprouts, tahini, sweet pickled onions, golden raisins

HALLOUMI CHEESE  gf  v  nf   S
Black honey, pul biber, toasted sesame seeds

CHICKEN SHISH  gf  nf

Marinated grilled chicken thigh

LAMB ADANA KOFTA   gf  nf 
Labneh, chilli garlic butter

BATATA HARA pb  gf  nf

Fried potatoes with sautéed sweet peppers, onion, garlic, chilli, coriander

EXTRAS
EXTRA PITA BREAD  |   1.9   pb  nf 

PERSIAN ‘SANGAK’ BREAD | 3.5   pb  nf  S
Whole wheat sesame seed flatbread baked on pebbles 

VEGETABLE PLATE | 4.5   pb  gf  nf

Crunchy crudités, lemon, salt  
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