
Lunch Set Menu
To be shared amongst the table

(£32 per head)

MEZZE
(served with pita and challah bread)

Blackened aubergine, tomato, chilli, tahini 

Labneh, grated tomato salsa, herb salad (N) (D)

Grilled romano peppers, manouri, confit garlic, oregano (D)   

  Courgette tzatziki, smoked almonds, dill (N) (D)

ROTISSERIE & GRILL
(served with pickles, sauces, herb salad & pita)

Lamb shawarma, rose harissa, yoghurt, green chilli, 
sumac onion, laffa (G) (D)

Harissa-marinated rotisserie chicken, muhammara, 
burnt tomato, shifka chilli (G) (D) (N)

Lamb kofte kebab, grilled red chilli, yoghurt, zhug (G)

- Vegetarian Option -

Grilled cauliflower muhammara, pickled red onion (G) (D) (N)



Dinner Set Menu

To be shared amongst the table

(£43 per head)

MEZZE
(served with pita)

Grilled romano peppers, manouri, confit garlic, oregano

Courgette tzatziki, smoked almonds (N) (D)

Blackened aubergine, tomato, chilli, tahini    
Labneh, grated tomato salsa, herb salad  (N) (D)

  

ROTISSERIE & GRILL
(served with pickles, sauces, herb salad & pita)

Harissa-marinated rotisserie chicken, muhammara, burnt tomato, shifka chilli (G) (D) (N 

Lamb shawarma, rose harissa, yoghurt, green chilli, sumac onion, laffa (G) (D)

Lamb Kofte Kebab, Grilled red chill, youghurt, zhug(G)

- Vegetarian Option -

Grilled cauliflower, green tahini, pickled red onion, pomegranate (D) (N) 

SIDES
Tomato salad, baby cucumber, breakfast radish

Fried potatoes, matbucha, whipped feta (D)

DESSERT
Summer malabi, hibiscus syrup, grilled grapes, pistachio & rose  (D) (N)

Mango Sorbet(N)


