
Marinated olives / Smoked almonds (pb, gf)

House pickles (pb, gf)

Bread (pb) / Chickpea crackers (gf)

Hummus, spiced chickpeas (gf, pb)

Labneh & chilli butter (gf, v)

Taramaslata, radishes & chickpea crackers (gf)

Friggitelli peppers & za'atar (pb, gf)

Deep fried mussels, zhoug & lemon

Honeymoon melon, cucumber, za'atar, Aleppo chilli & mint (gf, pb)

Vesuvio tomatoes, sumac onions, croutons, borlotti beans & herbs (pb)

Fried halloumi, figs, walnuts & rocket (v, gf)

Mauve aubergine, datterino tomatoes, chickpeas & yoghurt (v, gf)

Tagine of cod with fennel, new potatoes, olives & chermoula 

Roasted poussin 'Musakhan' style, pepper, lentil & herb salad & toum

Red pepper bulgar pilaf (pb)
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Lemon cream, raspberries & cardamom shortbread (v)

Pair with: Diatomists Amontillado, Singular botas 

 

Almond sfouf, roasted greengage plums & whipped yoghurt (v, gf)

Pair with: Georgas aged sweet Savatiano, Attica, Greece
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v = vegetarian, pb = plant-based, gf = gluten free

Please talk to our staff if you have any allergies.

We use the highest quality seasonal ingredients sourced from local suppliers.


