
FA M I LY SH A R I NG  F EA ST

SI DE S

LA RGE  PLAT E S

To m a t a Fl a t b re a d
18-hour signature dough, fresh 
tomato base, cherry tomatoes, buffalo 
mozzarella, fresh basil leaves & Grana 
Padano

W h o l e  C h i c ke n
Marinated in Ras-el-hanout spices, 
brushed with a pomegranate molasses 
bbq style sauce. Served with a white 
cabbage Lebanese style slaw.

S e s a m e  C o a te d  Fa l a fe l
Served with garlic yoghurt tahini & pink 
pickled onions (v, ask for vg)

Tr u f f l e  Pa t a t a s
Tossed in truffle oil, rosemary, Grana 
Padano & za’atar

B e e f  St i fa d o
Tender beef stewed in a rich tomato 
sauce infused with aromatic spices 
inspired by Greek stifado. Served with 
rice pilaf

Sa f f ro n  S e a fo o d  Stew
Saffron-infused creamy broth with 
mussels, clams, prawns, garlic, chilli 
slices, & onions, served with homemade 
bread

Si g n a t u re  Hu m m u s
Served with a freshly baked flatbread (vg)

Fa t te h  Pi t a  C h i p s
Crispy pita chips layered with spiced 
chickpeas, hummus, pomegranate, & 
drizzled with tahini yoghurt sauce (v ask 

for vg)

£ 3 5  PE R PE R S ON
£ 15  fo r 10  y e a rs  & u n d e r

Before ordering, inform our team of any allergies as not all ingredients are listed, and 
we can’t guarantee complete absence of allergens. A 12.5% service charge will be added 
to your bill. *Our beef, lamb & chicken is halal.
v = vegetarianv = vegetarian   vg = veganvg = vegan  

Scan

Everything on this menu is served 
sharing style. Minimum 4 people

Choose up to two large plates per group

+  GE LATO  &  S OR BET


