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FESTIVE FEAST 89PP
DESIGNED TO SHARE

WOOD-FIRED FLATBREAD, ZA'ATAR (vg)
> HUMMUS, OLIVE OIL, CHICKPEA, SMOKED PAPRIKA, LEMON (vg, gf, df)
> BURNT EGGPLANT DIP, DATE TAHINI (vg, gf, df)

SAUTEED KING PRAWNS, CONFIT GARLIC, GUINDILLA PEPPERS
CRISPY BRUSSELS SPROUTS, PARMESAN, CHERMOULA (vg, gf, df)

LAMB MERGUEZ SAUSAGE, MOJO ROJO, HERBS, SUMAC ONION (gf)
TRUFFLE MUSHROOM GNOCCHI, CRISPY ENOKI, PISTACIO (vg, gf)
GRILLED PORK CUTLET, BURNT APPLE KETCHUP, PISTACHIO DUKKHA (gf)
HARISSA ROASTED CARROT, ROSEWATER, NIGELLA GRANOLA, COCONUT YOGHURT LABNEH
(vg, gf, df)

CRISPY PATATAS, CREME FRAICHE, HONEY, CHILLI OIL (vgo, dfo)
GREENS SALAD, SNOW PEAS, BEANS, EDAMAME, ORANGE & TURMERIC DRESSING (vg, gf)

BAKLAVA, PISTACHIO ICE CREAM SANDWICH, SWEET DUKKAH (v)



