ARABICA

CHEF’S FEAST

Seasonal favorites celebrating the bold,
sun-drenched flavours of the Eastern Mediterranean

[ WE'LL TAKE CARE OF THINGS ‘

PITA & PICKLES &

HUMMUS WITH SPICED CONFIT LAMB §
Sumac onions & parsley

MUHAMMARA PB N

Roasted red peppers, harissa, walnuts, pomegranate molasses

BEETROOT BORANI-ISH D
Sumac labneh, pickled beetroot, date molasses, nigella, dill

HALLOUMI WITH BLACK HONEY D §
Toasted sesame seeds, pul biber, mint

LAMB KOFTE WITH MINTED PEAS D
Smoked atom butter, yogurt, pickled celery

CHICKEN & PISTACHIO SHISH D N
Grilled marinated chicken thighs, pistachio crumb, charred lemon

HISPI & WALNUT SALATA P8 N
Shredded sweet heart cabbage, toasted walnuts, dill, olive oil, lemon

BAKED FREEKEH D G
Smoked green wheat, labneh, green olives, pine nuts, preserved lemon, dill
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SMALL PLATES, BIG CONNECTIONS
A journey through the flavour of the Eastern Mediterranean

PB PLANT-BASED G CONTAINSGLUTEN D CONTAINSDAIRY E CONTAINSEGG N CONTAINSNUTS S CONTAINS SESAME

Please always inform your server of any allergies or intolerances before placing your order. We cannot guarantee the
total absence of allergens. A discretionary optional service charge of 13.5% will be added to your bill. All the money is
shared between the team that looked after you today.



