
E X P R E S S  L U N C H  M E N U

T U E  -  F R I   |   1 2 - 2 . 3 0 P M

£ 1 9 . 9 5

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

yoghurt, green apple & sea purslane (v, gf)  
C A I C K

Mezze

olive oil, crispy chilli (v, gf)  
P I N E  N U T S  &  B E A N  H U M M U S

A C I L I  E Z M E
so� cheese, pistachio, red pepper & mint (v, gf)  

roast red pepper, pomegranate molasses & walnut (pb, gf)  
M U H A M M A R A

parsley, confit garlic (b, gf)  
R O A S T E D  A U B E R G I N E  B A B A  G A N O U S H

C H O O S E  T W O  M E Z Z E  F R O M  T H E  S E L E C T I O N  B E L O W
Served with za’atar crisps & charred flatbreads

Mains

O R

turmeric & yoghurt marinade, lavash bread
C H I C K E N  S H I S H

spiced pepper sauce, yoghurt, fresh herbs (v, gf)  
R O A S T E D  A U B E R G I N E

F R I E D  S E A  B R E A M
green beans & tomato salad, lemon sauce (pb)  

O R

T A V A D A  P A T A T E S
chilli & garlic potatoes (pb, gf)  

B A K L A V A
pistachio & walnut, cinnamon syrup (pb)

Sides

Desserts


