FESTIVE FEASTING

Served to share, family style
Silver: 3 Courses £49.95 | Gold: 3 Courses £59.95
January: 2 Courses £34.95 | 3 Courses £39.95

Aperitif £12 supp

St.Germain Spritz £15.50 | Elderflower Margarita £14
Elderflower Bramble £14

Champagne

Joseph Perrier, Cuvée Royale Chalons-En-Champagne, France NV
Glass £18.50 | Bottle £88

To Start

Taramasalata, cod’s roe, radish, dill oil

Red pepper muhammara, walnuts pb

Whipped carrot, arbequina olive oil pb

Saganaki, feta, kataifi, truffle honey v

Lebanese chicken souvlaki, rose harissa dressing, tzatziki

Mains

All mains served with festive trimmings
Charred broccoli, kalamata dressing | Baby potato, lemon oil, parsley
Roasted beetroot salad, apricot, orange yoghurt, smoked almond

Slow roast Lamb Shank, grilled aubergine, yoghurt
Roast sea bass filet, roast pepper ezme

Stuffed aubergine, parsley, plant feta pb
Lebanese seven-spice roast turkey, chermoula

Desserts

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

Coffee, Tea & Mince Pies £5 supp

v vegetarian | pb plant based 4

Please let our team know if you have any allergies. V )

All prices include VAT. A discretionary 12.5% charge will be applied to your final bill. A,’/\_



