
Sample Festive Feasting Menu
£59  per person | For groups of 8+

Sharing menu, supplements must be taken by the whole table.

Welcome Cocktail

Pomegranate paloma spritz

Grilled Romano peppers, manouri, confit garlic, oregano

Hummus, lamb ragu, pine nuts

Blackened aubergine, tomato, chilli, tahini

Falafel, tahini, amba, sumac onions (N) (G)

Orange & chilli-roasted duck (D)

Lamb shawarma, rose harissa, yoghurt (G) (D)

Charred brussels sprouts, tahini, pomegranate & breadcrumbs

- Vegetarian Option -

Aubergine schnitzel, watercress & radish salad, labneh (G) (D)

Grilled broccolini, green tahini

Fried potatoes, matbucha, whipped feta (D)

Hot chocolate chip cookie, vanilla crème fraîche, cocoa mahleb crumb (D) (N)

Orange labneh mousse, mulled quince, pistachio, rose (D) (N)

Optional supplements :

Christmas crackers - £5pp

Champagne / Prosecco - £14pp / £8pp

Festive spiced negroni - £10pp

Homemade Spiced Coffee Liqueur w/ Cardamom - £10pp


