The Flavours from Above
DINING MENU

DIPS BREADS AND SPREADS
Stone baked pita, linseed, garlic oil | gfo, df, vg

Beetroot and bourghal, coconut molasses,
house pickles, dried olive | df, vg

Old school hummus, crunchy chilli oil, green
zhoug | gf, df, vg

VEGETABLES

Crunchy crudite vegetables, tahini yoghurt, soy
and spiced pepitas | gf, dfo, v, vgo

Marinated eggplant, house pickles, za’atar
almonds | gf, df, vg, n

Burrata, charcoal salt, sumac dukkah | gf, v

CHARCUTERIE

Pork and fennel salame, goats curd, orange,
lemon thyme | gf, dfo

Bresaola, kiss peppers, smoked paprika,
lemon oil | gf, df

Kingfish ceviche, avocado, pickled cucumber,
chilli | gf, df
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HOT MEZZE
Fries, ras el hanout, aioli | gf, df, vg
Halloumi doughnuts, chilli jam, pomegranate | v

Pea and mozzarella croquetas, caper aioli,
shaved parmesan | gf, v

Blistered padron peppers, spicy shallots, citrus
aioli | gf, df, vg

Sticky honey harissa chicken wings, lime,
labneh | gt

SWEETS

Rosewater turkish delight, dried raspberry
| df, vg

Pistachio baklava, agave syrup | df, vg, n

Dark chocolate torte, creme fraiche chantilly,
sumac, dried plum | gf, v

gf Gluten Free | df Dairy Free | v Vegetarian
vg Vegan | n Contains Nuts | o Option
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