All dishes are designed for sharing.

BREADS & DIPS
BATBOUT BREAD ~5 SMOKED AUBERGINE ZAALOUK ~13
Moroccan Olive Oil Sumac, Pomegranate, Capers, Argan Oil
GREEN PEA & BROAD BEAN HUMMUS ~13 WHIPPED GOAT’'S LABNEH ~13
Preserved Lemon, Mint, Sesame Black Olive Caramel, Walnuts
SNACKS & BITES
COURGETTE & FETA CIGARS (V) ~15 CHICKPEA PANISSE (VEA) ~ 12
Jalapefio, Mint Charred Pickled Peppers, Salted Ricotta
RAS EL HANOUT FRIED CHICKEN ~ 16 HEREFORD LAMB BRIOUATS ~19
Chermoula Tahini Smoked Paprika Labneh
BEEF KEFTA SLIDERS ~18 GRILLED SALMON & TUNA SKEWERS ~18
Harissa Kewpie, Pickled Shallot Chipotle Aioli
ZA'ATAR ARTICHOKES (VE) ~ 16 YELLOWFIN TUNA TOSTADAS ~17
Miso Hummus, Fresh Mint Chermoula Avocado, Preserved Lemon
SIGNATURE SALADS
We recommend two salads and a protein to share between two
~ Salads ~ ~ Proteins ~
JBEN CHEESE & ISLE OF WIGHT TOMATOES (V) ~ 20 SPICED LAMB CUTLETS ~25
Confit Peach, Pistachio Sauce Vierge Shakshuka Peppers, Pink Grapefruit
HEIRLOOM CARROT & MEDJOOL DATES (VE) ~ 20 GRILLED KING PRAWNS ~ 23
Pistachio, Radish, Orange & Ras el Hanout Dressing Chickpeas, Green Olives, Chilli, Garlic Oil
SLOW ROASTED BUTTERNUT SQUASH & CRISPY SPICED TOFU (VE) ~ 20
SWEET POTATO (VE) ~ 20 Pearl Couscous, Chermoula

Agave Harrisa, Salsa Verde

BAHARAT SPICED CHICKEN ~ 24

CINAMON BAKED & PICKLED BEETROOT (VE) ~ 20 Miso Hummue, Pickled Shalots

Orange, Watercress, Pomegranate Molasses

CHARRED BROCCOLI & FINE BEANS (VE) ~ 20
Red Pepper, Preserved Lemon Gremolata, Marigold

DESSERTS

WARM PISTACHIO, WHITE CHOCOLATE ORANGE BLOSSOM & MINT SORBET (VE) ~9
& CINNAMON COOKIE (v)~12 Sesame Praline, Candied Orange
Rosewater & Vanillalce Cream

(V) Suitable for Vegetarians (VE) Suitable for Vegans (VEA) Vegan Alternative Available
Please inform us of any allergies or intolerances before placing your order. Not all ingredients are listed on our menu
and we cannot guarantee the total absence of allergens. A discretionary optional service charge of 15% will be applied to your bill.
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