
FEASTING £65 p/p

ZA’ATAR SPICED CRISPS (PB)

PINE NUTS & BEAN HUMMUS - Olive Oil, Crispy Chilli - (V, GF)

HERITAGE TOMATO & WHIPPED FETA SALAD
Fresh Oregano, Citrus Dressing - (V, GF)

ACILI EZME - Soft Cheese, Pistachio, Red Pepper & Mint - (V, GF)

HALLOUMI FRITTERS - Watermelon, Red Chilli Jam - (V, GF)
GRILLED SUMAK BEEF RUMP STEAK - Ezmeli Salad, Spicy Potato - (GF)

FRIED SEA BREAM - Green Beans & Tomato Salad, Lemon Sauce - (GF)

BERBERE ROASTED CARROTS - Yoghurt & Walnuts - (V, GF)

TAVADA PATATES - Chilli & Garlic Potatoes - (PB, GF)

TURKISH COFFEE CHEESECAKE - Date & Walnut - (V)
BAKLAVA - Pistachio & Cinnamon Syrup - (PB)

CHARRED FLATBREAD (PB)

Designed for sharing, our feasting menu offers a curated selection of 
dishes served to the table. Portions are adjusted according to party 

size to provide a balanced experience for all guests.

Please let us know if you have any allergies or dietary requirements. We do our best to adapt our dishes to 
accommodate dietary needs. However, items may be exposed to traces of allergens during preparation.

All prices include VAT. A discretionary 13.5% service charge will be added to your bill.

(V) Vegetarian (PB) Plant-based (GF) Gluten Free


