
MENU
MEZE ON RRIV L

Hummus, dukkah, olive oil, leblebi

Homemade Turkish bread 

LUXURY RO MING C N PÉS
Halloumi skewer, honey, mint 

Lentil kofte, white cos, amber, pomegranate

Babaganoush tartlet, fennel pollen 

Chicken harissa skewer, sumac, onion, toum

Kadinbudu, crumbed cumin beef, kashar cheese & rice balls, muhammara

Lamb kofte, mint yoghurt, aleppo chilli     

Harissa grilled prawns, lemon, toum

Arak marinated salmon tart, avruga caviar, capers

Levantine food station with freshly made wagyu beef tantuni

One bill per table, all of our food may contain nuts, gluten and shellfish, although all care is taken, trace elements are 
unavoidable in all meals, surcharges apply to all card payments. 

VG - Vegan V - Vegetarian GF - Gluten Free DF - Dairy Free



MENU

BEVER GES
NV Alpha box & Dice ‘Tarot ’ Prosecco

2022 Jacqueline’s Ridge Sauvignon Blanc

2023 Clark Estate Pinot Gris

2023 Fine Pastel Rose

2021 Kaesler ‘ STONEHORSE’ Shiraz

2022 Mohua Pinot Noir

Nanaya’s Grapefruit Spritz

Peach & Apricot Spritz

All Draught Beers

One bill per table, all of our food may contain nuts, gluten and shellfish, although all care is taken, trace elements are 
unavoidable in all meals, surcharges apply to all card payments. 


