
2 course | pre theatre | available before 6:15pm 60pp
4 course | incl baklava 75pp
5 course | incl dessert tasting plate 90pp

HOMMUS | chickpeas, brown butter, lavash 14
BASTOURMA & EGG | garlic jam, toasted brioche (2pcs) 14
OYSTER | apple & aniseed, sumac (2pcs) 11
KATAIFI WRAPPED LAMB | sesame aioli (2pcs) 15
BAHARAT MUSHROOM & CHEESE BOREG | (2pcs) 14

TEMPURA ZUCCHINI FLOWER | cheese filled, pickled red beetroot 21
KINGFISH TARTARE | pomegranate dressing, eggplant, saffron cracker 22
SPANNER CRAB MANTI | yoghurt, zaatar butter, sumac (4pcs) 24
GRILLED CHICKEN WING SKEWERS | cumin labne, herbs (2pcs) 22
BBQ BEEF TONGUE SKEWERS | date glaze, chopped onion salad (2pcs) 24

ZUCCHINI DOLMA | tomato & saffron, kefir & herb yoghurt 30
PALM SUGAR & SUMAC SPICED ½ CHICKEN | saffron jeweled rice 36
BRAISED BEEF SHORT RIB | roasted grape & almond salsa, date jam 38
WHOLE ROASTED FLOUNDER | chermoula-caper brown butter 42
SLOW ROASTED LAMB SHOULDER | sides & sauces 85

TRIPLE COOKED CHIPS | aleppo pepper, garlic & thyme 14
MIXED LEAF | radish, lemon & herbs 12
SPICED BASMATI MUJADARRA | lentils, crispy onions 14
MOLASSES ROASTED CARROTS | hung yoghurt 14

NEW STYLE BAKLAVA | walnut toffee ice cream, salted caramel (2pc) 15
SPICED STONE FRUITS | brown butter labneh, dill 13
CHOCOLATE MALABI CUSTARD | caramelized peanuts, broken pastry 15
HONEY CAKE | spiced berries, cardamom cream 16
DESSERT TASTING PLATE | a taste of all 4 desserts 35
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