
 

 

20% VAT included in prices. A discretionary 12.5% service charge will be added to your bill. 
Please let your waiter know if you have any food allergies. 

 

LUNCH MENU 

FROM THE KITCHEN 

With a selection of two salads 

Cauliflower and thyme soup with an almond brittle 23.5 

Portobello mushroom skewers with butter bean mash and chipotle 24.5 

Char-grilled trout with tahini, za’atar and olive salsa 27.9 

Beef stroganoff meatballs with crème fraiche and dill pickled cucumber 27.9 

Baharat grilled chicken skewer with labneh and pomegranate 27.9 

 

 

SALADS 

Selection of three salads 19.5 or four salads 23.5 

Aubergine with herby couscous, black garlic tahini and ancho chilli oil  

Roasted carrots with feta, cascabel chilli honey and oregano  

Roasted potatoes with ranch and charred spring onions 

Char-grilled broccoli with chilli and garlic 

Green beans and chard poriyal coconut and chilli sambal 

Roasted beetroot with barley, coconut yoghurt and salsa matcha  

Shawarma cauliflower with green tahini and pickled red cabbage 

 

 

 

 

 

 NIBBLES 

Za’atar pita chips with yoghurt and chilli shatta / 5.4 

Ladopita / 5.2 

Ottolenghi bread board with olive oil / 5.8 


