Mezze

Garlic Hummus, pickles, pink onion, olive oil (vo)

Tzatziki, yoghurt, cucumber, dill & garlic (v

Muhammara, roasted pepper, walnuts, warm spices (vo) Baba Ganoush, roasted aubergine, tahini vo)

Baked Feta, tomatoes, halloumi, garlic, peppers g Cashew Labneh, lemon oil, chickpea salad, za’atar vo) 6

Olives, mixed biber and siyah zeytin olives (o 6 Pistachio Tapenade, mushroom, walnuts, olives (o)

~

Sharing Plates

Lamb Kéfte, tzatziki, harissa, pomegranate seeds, 12 Steak Shish, marinated in aromatic seasoning, 13
sumac onion, red chilli muhammara, crispy fried onion

Octopus & Sujuk Skewer, garlic tahini yoghurt, 13 Sweet Potato, Beetroot & Orange Salad, mixed
pistachios and dried fruit crumb seasonal leaf, Feta, pomegranate seeds

Calamari, lightly coated squid, garlic and turmeric aioli, 13 Langoustines, garlic butter, served with harissa and 14
grilled lemon sumac

Bulgur Salad, smoked paprika, onions, peppers, tomato, 9 Romanesco Cauliflower, Aleppo pepper, cashew 10
cucumber, chickpeas, lemon oil, harissa butter labneh, olive oil, tahini

Halloumi & Aubergine Skewer, tahini garlic yoghurt, 10  Baked Aubergine, harissa butter, molasses, yoghurt, 10
molasses, honey, pistachio, walnut crumb pomegranate seeds, sumac onion, parsley

Truffled Batatas, honey, grated halloumi, za'atar, spiced 10 Sesame Falafel, tahini garlic yoghurt & pink pickled 9
Aleppo pepper flakes onion

Large Plates

Steak Lavash, spicy seasoned steak strips, sujuk,
Turkish peppers, onion, kasar cheese

Lobster Tail Saganaki, orzo, harissa marinated prawns,
spinach, cherry tomato, chilli, buffalo mozzarella

Shawarma Chicken, garlic toum, slaw, bulgur, salad, 52 Lamb Shoulder Flatbread, onion, chill, pomegranate 27
sumac onion, pickles and lavash wraps seeds, lamb jus, Aleppo flakes, Turkish pepper

Beef Gaveg, slow cooked stew, aromatic spices, 23 Chicken Shish Pide, shredded harissa chicken, 22
shallots, tomatoes, tahini gaf”C yoghuft cheese, chilli, onion, ga(“c goghuft

Saffron Seafood, creamy broth, white fish, mussels, 23 Tomato Flatbread, buffalo mozzarella, grated 18
She”—on ’angoustmes, bUttef, Chi”i, onion ha”oumi’ oregano, bas”

E Scan the OR code to see the menu and our allergen information. Please Inform our
r

team of any allergies, we can’t guarantee complete absence of allergens, not all

» ingredients are listed. A discretionary service charge will be added to your bill. All

meat is certified halal. Ask our staff about vegetarian or vegan options.







