
C O L D  P L A T E S  
Spiced Almonds  (v)  £3.00  

Nocel lara  Olives  w.  Preserved Lemon & Dukka (v)  £4.00  
 Boquerones ,  Paprika ,  Ol ive  Oi l  Crisps  £4.50  

Manchego w.  Membri l lo  (v)  £4.50  
 Chorizo  Iber ico ,  Sa lchichón Iber ico ,  Cecina ,  Guindi l la  £7.50 

Beetroot  w.  Yoghurt ,  Date  Syrup,  Hazelnut ,  Feta  & Za’atar  (v)  £4.50 
Labneh rol led  in  Syr ian Herbs  (v)  £4.50  

Burnt  Aubergine  w.  Garl ic ,  Lemon Zest ,  Pomegranate  & Mint  (v)  £4.50  
Muhummra;  Turkish  Red Pepper,  Pomegranate  Molasses  & Toasted Walnuts  (v)  £4.50  

.  Gri l led  Courgette  Salad w,  Quinoa ,  Pine  Nut ,  Preserved Lemon & Mint  (v)  £4.50  
Harissa  /  Smoked Alio l i  /  Mojo Verde (v)  £1.50 /  each  

B R E A D  

Warm Flatbread w.  Za’atar  (v)  £2.00  

H O T  P L A T E S  

Deep Fried Goats  Cheese  w.  Date  Syrup,  Almonds  & Mint  (v)  £4.50  
Feta ,  Herb,  Potato  & Almond Kofte ,  Sweet  Herb Borani  (v)  £5.00  

Hummus,  Fr ied Spiced Caul i f lower,  Preserved Lemon & Coriander  (v)  £4.50  
Bomba de  Barce loneta  w.  Sa lsa  Brava  & Alio l i  £6.00  

Sweet  Potato  Chips  w.  Lime & Cardamom Creme Fraiche  (v)  £4.50  
 Lamb cooked w.  Ras-e l -hanout ,  Ginger  & Chickpeas ,  Pine  Nut ,  Rais in  & Di l l  Pi lav  £9.50  

Mushroom,  Thyme & Manchego Croquettas  (v)  £2.50 /  each  

C H A R C O A L  G R I L L E D  

Baby Leeks  w.  Romesco Sauce  (v)  £6.00 
Joojeh Spiced Chicken Skewers  £7.00 

Secreto  Iber ico ,  Padron Peppers  Mojo Verde  £9.50  
Chorizo  Picante  £2.50 

Charcoal  Gri l led  Squid w.  Harissa  £8.50  

D E S S E R T  

Sevi l le  Orange  Ice  Cream £5.50  
P istachio  & Almond Tart  w.  Orange  & Cardamom £6.50 

Cheese  Plate  -  Picos  de  Europa,  Manchego,  Somerset  Brie  £8.00  
we recommend a  g la ss  o f  Pedro  Ximenez  or  Matusa l em Sherry   

(v)  =  vege tar ian ,  p l ease  a sk  for  vegan ,  da i ry  f ree ,  g lu ten  f ree  opt ions


