A Conversation Lunch with
Vanessa Branson & Jonathan Brooks

Served family-style, celebrating the vibrant flavours of Marrakech.

~ £150 Per Guest ~

STARTERS

ec oo

COURGETTE & FETA CIGARS (V)
Jalapefio, Mint

ZAATAR ARTICHOKES (VE)
Miso Hummus, Fresh Mint

HEREFORD LAMB BRIOUATS
Smoked Paprika Labneh

YELLOWFIN TUNA TOSTADAS
Chermoula Avocado, Preserved Lemon

FOR THE TABLE
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A colourful selection of salads and signature dishes, designed to be shared.

~ Salads ~ ~ Proteins ~
JBEN CHEESE & ISLE OF WIGHT TOMATOES (V) GRILLED KING PRAWNS
Confit Peach, Pistachio Sauce Vierge Chickpeas, Green Olives, Chilli, Garlic Oil
HEIRLOOM CARROT & MEDJOOL DATES (VE) CRISPY SPICED TOFU (VE)
Pistachio, Radish, Orange & Ras el Hanout Dressing Pearl Couscous, Chermoula
CHARRED BROCCOLI & FINE BEANS (VE) BAHARAT SPICED CHICKEN
Red Pepper, Preserved Lemon Gremolata, Marigold Miso Hummus, Pickled Shalots

CINAMON BAKED & PICKLED BEETROOT (VE)
Orange, Watercress, Pomegranate Molasses

DESSERT
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WARM PISTACHIO, WHITE CHOCOLATE
& CINNAMON COOKIE (V)
Rosewater & Vanillalce Cream

FRESHLY BREWED TEA & COFFEE
To Order

(V) Suitable for Vegetarians (VE) Suitable for Vegans
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.
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