
$78 Pre-Theatre Menu
2 Course | Pre-theatre | Available Before 6:15pm

HOMMUS | Chickpeas, Brown Butter & Lavash

SPANNER CRAB MANTI | Garlic Yoghurt, Spiced Brown Butter & Sumac

BBQ CHICKEN THIGH SKEWERS | Babaganoush, Toum & Aleppo Pepper

SLOW ROASTED LAMB SHOULDER | Armenian Sauces

TRIPLE COOKED POTATOES | Aleppo Pepper, Garlic, Oregano Oil

SEASONAL LEAVES | Crispy Flat Bread, Sumac & Olive Oil Dressing

Please note - The menu above is a SAMPLE menu - these change from day to day, table to table

based on availability, group size and preferences.



$98 Signature Banquet Menu
4 Course | Includes New Style Baklava To Finish

Add Matched Wines 45pp | 80pp

OYSTERS | With Apple, Aniseed & Sumac

HOMMUS | Chickpeas, Brown Butter & Lavash

BASTOURMA & EGG | Armenian Dried Beef, Quail Egg Garlic Jam & Toasted Brioche

SPANNER CRAB MANTI | Garlic Yoghurt, Spiced Brown Butter & Sumac

BBQ CHICKEN THIGH SKEWERS | Babaganoush, Toum & Aleppo Pepper

SLOW ROASTED LAMB SHOULDER | Armenian Sauces & Your Choice Of Two Sides

TRIPLE COOKED POTATOES | Aleppo Pepper, Garlic, Oregano Oil

SEASONAL LEAVES | Crispy Flat Bread, Sumac & Olive Oil Dressing

NEW STYLE BAKLAVA | Walnut Toffee Ice Cream, Salted Caramel

Please note - The menu above is a SAMPLE menu - these change from day to day, table to table

based on availability, group size and preferences.



$118 Premium Banquet Menu
5 Course | Includes Signature Dessert Tasting Plate

Add Matched Wines 45pp | 80pp

OYSTERS | With Apple, Aniseed & Sumac
HOMMUS | Chickpeas, Brown Butter & Lavash

BASTOURMA & EGG | Armenian Dried Beef, Quail Egg Garlic Jam & Toasted Brioche

KATAIFI WRAPPED LAMB | Sesame Aioli
KINGFISH CRUDO | Compressed Cucumber, Isot Pepper Dressing, Herbs

SPANNER CRAB MANTI | Garlic Yoghurt, Spiced Brown Butter & Sumac
BBQ CHICKEN THIGH SKEWERS | Babaganoush, Toum & Aleppo Pepper

SLOW ROASTED LAMB SHOULDER | Armenian Sauces
TRIPLE COOKED POTATOES | Aleppo Pepper, Garlic, Oregano Oil
SEASONAL LEAVES | Crispy Flat Bread, Sumac & Olive Oil Dressing

DESSERT TASTING PLATE | A Taste Of All Our Desserts

NEW STYLE BAKLAVA | Walnut Toffee Ice Cream, Salted Caramel

OLIVE OIL CAKE | Torched Orange, Rice Ice Cream & Pistachio Feuillitine Crunch

CARAMELISED YOGHURT MOUSSE | Poached Quince, Sable, Blackberry Sorbet

COCONUT MALABI | Strawberry, Puffed Wild Rice & Fennel

Please note - The menu above is a SAMPLE menu - these change from day to day, table to table

based on availability, group size and preferences.



