
For £45, select from our guest favourites in a two course menu. For £45, select from our guest favourites in a two course menu. 
90 minutes of bottomless drinks include prosecco and beer. 90 minutes of bottomless drinks include prosecco and beer. 

Upgrade £7 for Unlimited: Aperol Spritz, Pomegranate & Rose Spritz, Cherry Vodka Soda, Upgrade £7 for Unlimited: Aperol Spritz, Pomegranate & Rose Spritz, Cherry Vodka Soda, 
Costa del Sunset, Limoncello Spritz. Please drink responsibly. Ask for zero-proof options. Costa del Sunset, Limoncello Spritz. Please drink responsibly. Ask for zero-proof options.  

Bottomless Brunch Set MenuBottomless Brunch Set Menu

Starter  Starter  

Garlic HummusGarlic Hummus, guindilla chilli, olive oil, za’atar bread (v ask vg) 

Octopus & Sucuk SkewerOctopus & Sucuk Skewer, garlic tahini yoghurt, dried fruit, nut crumble

Aubergine MusabahaAubergine Musabaha, chickpeas, preserved lemon, cumin, tahini yoghurt (v)

Blanched Cherry TomatoesBlanched Cherry Tomatoes, caperberries, balsamic, sheep’s cheese labneh (v)

Halloumi & Aubergine SkewerHalloumi & Aubergine Skewer, tahini garlic yoghurt, molasses, honey, pistachio, walnut crumb (v)

Braised Ox CheekBraised Ox Cheek, grape reduction, shoestring fries

Main Course Main Course 

Saffron SeafoodSaffron Seafood, creamy broth, white fish, mussels, shell-on tiger prawn, butter, chilli, onion

Harlequin Squash & Sheep’s CheeseHarlequin Squash & Sheep’s Cheese, wild garlic pesto, chicory, pistachio, walnut (v)

Prawn OrzoPrawn Orzo, harissa, chilli, cherry tomatoes, buffalo mozzarella, aleppo pepper

Slow-Cooked Beef Short RibSlow-Cooked Beef Short Rib, garlic tahini yoghurt, sumac onions (+£3)

Chicken Shawarma FlatbreadChicken Shawarma Flatbread, garlic yoghurt, sumac onion, ezme

Braised Lamb Shoulder FlatbreadBraised Lamb Shoulder Flatbread, labneh, sumac onion, chilli, fresh mint

Add SidesAdd Sides
Rosemary Fries   £5

Fluffy Pita   £3
Giant Couscous Arabieh   £4

Honey Batatas    £5 
Beetroot Salad   £4

Scan the QR code to see the menu and our allergen information. Please inform our team of any allergies, we can’t guarantee 

complete absence of allergens, not all ingredients are listed. Gluten and sesame seeds are present in our kitchen. All meat is 

certified halal. Caution, some dishes may contain shells. Ask our staff about vegetarian or vegan options. A discretionary service 

charge will be added to your bill. 


