
Festive
Sharing 

This menu is available from the 18th of November until the 31st of December

Toasted fluffy za’atar pitas (VG)

Roasted beetroot houmous, herb oil & Urfa chilli (GF,VG)

Smoked aubergine baba ghanoush & harissa oil (GF,VG)

Crispy aubergine skewer with shatta sauce,
labneh & grape molasses (GF,N,V)

Greek Salad - tomatoes, cucumbers, onions, olives,
green peppers, olive oil rusk & whipped feta (V*)

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

Pan-seared sea bream, almond & dill gremolata, lemon (GF,N,DF)

Black lime and pomegranate slow roasted shoulder of lamb
 new potatoes, kale & caramelized chestnuts (GF)

Kataifi cheesecake, preserved lemon curd, Corinthian raisins & cocoa crisp

Pistachio Baklava (N)

49pp

(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 15% will be added to your bill.


