
OYSTERS, GREEN MANGO MIGNONETTE (gf, df) | 5.5 (ea) 

MOUNT ZERO OLIVES, BLACK LIME, ALEPPO PEPPER (vg, gf, df) | 10

CURED MEATS, GUINDILLAS, ROMESCO (df) | 27

CRUDITES, FALAFEL, PICKLES, HUMMUS (vg, gf, df) | 23

CRISPY BABY SQUID, ROMESCO, HERBS, POMEGRANATE (df) | 21

MARKET FISH CRUDO, GREEN MANGO SALSA, FIG LEAF OIL, NORI ZAATAR (gf, df) | 24

DATE CHILLI GLAZED TONGUE, SUMAC ONIONS (gf, df) | 23
SHARWARMA CHICKEN EMPANADA, ZHUG (2) (gf, df) | 18

OUR SIGNATURE DAILY FEED ME TASTING MENU, INCLUDING DESSERT | 75PP MUSHROOM GUYS MIXED MUSHROOM, HARISSA, DUKKAH, GRAPE PICKLE (vg, gf, df) | 24

MINIMUM 4 GUESTS  | MUST BE WHOLE TABLE

MARKET FISH, CHEMOULA, PICKLED GREEN PAWPAW (gf, df) | 44

WOOD FIRED FLATBREAD, ZAATAR (vg) | 9 CHARCOAL CHICKEN, TOUM, TORSHI PICKLES (gf, df) | 36

  > ADD GARLIC BUTTER (gf)| +3 ROASTED CAULIFLOWER, TIKKA MASALA, CORIANDER, FRIED LEEK (vg, gf, df) | 32

SPANAKOPITA, SPINACH, FETA, LEMON (v) | 28

HUMMUS, OLIVE OIL, CHICKPEA, SMOKED PAPRIKA, LEMON (vg, gf, df) | 10 1KG SPICED LAMB SHOULDER, CHICKPEA STEW, BURNT EGGPLANT, YOGURT (gf) | 65

TARAMASALATA, FINGER LIME (df) | 12

BURNT EGGPLANT, DATE TAHINI (vg, gf, df) | 10

LABNEH BALLS, ZAATAR, ALLEPO PEPPER, SUMAC (v, gf) | 11

WHIPPED LA DELIZIA RICOTTA, HARISSA, BURNT HONEY (v,gf) | 11

ESCABECHE MUSSELS, TOUM (gf, df) | 13

SHEPHERDS SALAD, COZ, CUCUMBER, ROMA TOMATO, PICKLED DAIKON (vg, gf, df) | 10

PATATAS BRAVAS, YOGURT, CHILLI (vgo, dfo)| 12

SAFFRON RICE, LOTUS FLOWER, PISTACHIO (gf) | 9

SKIN ON CHIPS, OREGANO, SMOKED PAPRIKA SALT, FETA (vgo, dfo) | 11

BEEF AND LAMB ADANNA, SUMAC ONIONS, GARLIC YOGURT (gf) | 14

RUMP CAP, PEPPER PASTE, HONEY, GUNDILLAS (gf) | 18

SHISH TAWOOK CHICKEN, PERI PERI, CORIANDER (gf) | 13

MUSHROOM GUYS MIXED MUSHROOM, POMEGRANATE (vg, gf, df)| 14 BAKLAVA,PISTACHIO ICECREAM SANDWICH, SWEET DUKKAH (v) | 16

LAMB MERGUEZ SAUSAGE, PINE NUT CHILLI BUTTER, GARLIC YOGURT (gf) | 15 CARDAMOM RICE PUDDING, HIBISCUS POACHED PEAR (vg, gf, df) | 16

vg - vegan   |   vgo - vegan option   |   gf - gluten free   |   gfo - gluten free option   |   df - dairy free   |   df - dairy free option
Please advise waitstaff of all dietary requirements, including Coeliac Disease. Public Holidays incur a 15% surcharge.

Shish

Small Shares

Large Shares

Sides

Sweets

Chefs Choice

Things with Bread


