BRUNCH

Our Levantine, Eastern Mediterranean menu is designed for sharing.

TWO-COURSES 37 | THREE-COURSES 42

Bubbles £27
Prosecco, Mimosa, Beer, White, Rosé & Red Wine

Chateau Sainte Marguerite’s Rosé & Cocktails £34
Chateau Sainte Marguerite's Symphonie Rosé, White & Red Wine,
Prosecco, Beer, Bloody Mary, Mimosa, Velvet Cherry, Crimson Dusk

Joseph Perrier Champagne £69

Joseph Perrier Cuvée Royale Champagne, Chateau Sainte Marguerite's
Symphonie Rosé, White & Red Wine, Prosecco, Beer, Velvet Cherry,
Crimson Dusk, Mimosa, Bloody Mary

To Start

Handmade pitta pb

White bean hummus, pine nuts, smoked paprika pb
Taramasalata, cod’s roe, radish, dill oil

Red pepper muhammara, walnuts pb

Aubergine caponata, nocellara olives, almonds pb

Choose a Main

Turkish eggs, garlic yoghurt, harissa butter, coriander salsa v
Pomegranate pancakes, molasses syrup, sweetened labneh v
Shakshuka baked eggs, spiced tomato & red pepper sauce v
Prawn saganaki, paprika butter, sofrito sauce

Roasted wild mushrooms, Jerusalem artichoke crema pb
Lebanese chicken souvlaki, rose harissa dressing, tzatziki
Lamb kofta, miso aubergine, zhoug

Sides

Heritage beetroot, orange yogurt, apricot, smoked almonds v 14
Greek salad, tomato, cucumber, green pepper, kalamata, fetav 16
Batata Harra fries, harissa, garlic, feta, pickled onions v 12

Choose a Sweet

Apple raisin soufra, almond, vanilla ice cream v
Chocolate tahini mousse, sour cherries, kataifi pb
Ice cream sandwich, pistachio v

v vegetarian | pb plant based
Please let our team know if you have any allergies.
All prices include VAT. A discretionary 12.5% charge will be applied to your final bill.




