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STARTER MAIN

duo of truffle hummus with pinenuts anatolian cauliflower shakshuka with poached egg,
and babaganush, pitta vg sumac and toasted bread v
dhill prawns — baby gem, paprika seared seabass with african potato compote and herbed salad n

and smoked mayo gf . . .
yo g zatar seasoned lamb skewers with assorted salad, arabian rice

pulled lamb bruschetta — pickled onion and pomegranite

and creamed feta )
saffron and lemon seasoned chicken skewers, leafy salad

jalapefio and cheese croquettes — esme salad v and iranian risotto

pistachio lamb kofta with tzatziki lebanese green lentil pilaf with mint salad and pickles vg gf

— molasses and harissa gf .
9 baked aubergine stew and toasted bruschetta v

bourbon glazed chicken wings

and egyptian coleslaw gf oven baked spinach and feta pastry swirl with tzatziki

and herbed salad v
cauliflower shawarma

. . mezz r with vine leaf parcel, humm zatziki
with rose harissa ezze taster wit e leaf parcel, hu us, tzatziki,

babaganush, tabuleh, hallumi and falafel v

A a side 35

feta loaded fries v gf, sweet potato fries v gf, confit potatoes v
cauliflower and feta v, egyptian coleslaw v, butterbean stew v
puy lentil and hallumi stir-fry v

v vegetarian | vg vegan | gf gluten free | n contains nuts | if you have any food allergies or dietary restrictions, please let your server know before ordering | gluten free bread available upon request




