
S E L E C T I O N  O F  V E G E TA R I A N  S TA R T E R S 

WA S A B I  D U S T E D  C A L A M A R I
GARLIC AIOLI

F R I C A S S E E  O F  W I L D  M U S H R O O M S 
SOURDOUGH TOAST, TARRAGON, 
ROASTED GARLIC

L A M B  S K E W E R  B Y  S K E W D
SMOKED EGGPLANT PUREE, PICKLED KAPYA, 
SCALLION STRINGS, ALEPPO PEPPER BEURRE 
NOISETTE, SUMAC, SERVED ON PITTA

C H I C K E N  T H I G H  S K E W E R 
AJI AMARILLO, AGAVE, THYME, GARLIC 
YOGHURT, TOASTED SESAME

AG E D  R E D  M U L L E T
3 DAYS AGED, NEW POTATOES, BRUSSEL 
SPROUTS & PASTOURMA, LEMON BUTTER 
SAUCE

K U N E F E  I N  A  C U P

W I S H I N G  Y O U  A L L  A  H A P P Y  N E W  Y E A R

F I R E  R O A S T E D  W I N G S
DIPPED IN SPICY GREEK YOGHURT

T I G E R  P R AW N 
RED CHILLI BUTTER, WHIPPED FETA

R I B  E Y E  S T E A K 
SIDE OF HAND CUT CHIPS, SEASONAL 
GREENS, GREEN PEPPERCORN SAUCE\

S M O K E D  A U B E R G I N E  S T E A K 
MISO GLAZE, WILD MUSHROOM FRICASSEE, 
GRILLED TOFU, TOASTED SESAME, VEGAN 
TRUFFLE AIOLI, POMEGRANATE SEEDS

P O R TO K A L O P I TA I C E  C R E A M  S E L E C T I O N

If you have allergies or dietary requirements please inform a member of staff.

A 12.5% discretionary service charge will be added to the bill.


