MON - FRI | SAT | SUN |
HOUSE PICKLES MARINATED OLIVES
CARAMELISED ALMONDS SPICED RADISHES, OLIVE 0IL

PICKLED CHILLIES & OLIVES ~ LEMON & PAPRIKA BROAD BEANS

SWEET CURED SALMON, FETA, CHARRED COURGETTE, DILL, SUMAC
HOUSE ANCHOVIES, PRESERVED LEMON, CRUSHED POTATO
CHARRED OCTOPUS, SUMAC, RED ONION, ORANGE & PARSLEY
ROASTED CAULIFLOWER, CARAMELISED ONION, HAZLENUT

SHAVED FENNEL, APPLE, CHILLI & ALMOND

RAS EL HANOUT CHICKEN SKEWERS, CORIANDER & HAZELNUT PESTO
BAKED LAMB KEFTA MEAT BALLS, HARISSA SAUCE

HUMMUS - CHICKPEA, TAHINI, GARLIC & FRESH LEMON JUICE
LABNEH - STRAINED YOGHURT, CUCUMBER, ROASTED GARLIC, DILL

BABA GANOUSH - CHARCOAL GRILLED AUBERGINE, TAHINI, GARLIC,
FRESH LEMON JUICE

TARAMASALATA - SMOKED COD ROE, OLIVE OIL, PRESERVED LEMON
SPICED BEETROOT - YOGHURT, GARLIC, ZA'TAAR, OLIVE OIL
SMOOTH TURKISH RED PEPPERS - HARISSA & GOAT'S CHEESE

FREE RANGE ENGLISH CHICKEN

SERVED WITH WALNUT ROMESCO, SAFFRON & CUMIN YOGHURT &
ROASTED NEW POTATOES

HALF 7L / WHOLE

PIDE (TURKISH FLATBREAD PIZZA)

SOBRASADA, BAKED EGG & MANCHEGO

HARISSA ROASTED VEGETABLES & ZA'ATAR

SLOW COOKED LAMB, ASPARAGUS, SAFFRON & CUMIN YOGHURT
SPICED BEEF, RICOTTA & SEVERN VALLEY LEAVES

THREE CHEESE, CHILLI FLAKES & SUMAC

SERVED ON A FRESHLY BAKED FLATBREAD WITH FATTOUSH, SWEET JALEPENO,
ROAST GARLIC YOGHURT, CHILLI SAUCE

MARINATED CHICKEN THIGH, PRESERVED LEMON & ROAST TOMATO
BAMBA-LAMB, POMEGRANATE MOLASSES, CUMIN & CORIANDER
PORK SHOULDER, PAPRIKA & ORANGE

HALLOUMI, BRAISED FENNEL & ROAST PEPPERS

JUMBO PRAWNS, LIME & CORIANDER GUACAMOLE & CHILLI JAM
BAMBALAN FALAFELS & PICKLED VEGETABLE SLAW

SPICED LAMB CUTLETS, GIANT COUSCOUS, POMEGRANATE &
HONEY DRESSING

YELLOWFIN TUNA STEAK, QUINOA, SWEET POTATO, PARSLEY
& MINT

WHOLE CORNISH MACKEREL, TABBOULEH, PINE NUT & RAISIN
DRESSING

CHARRED PUMPKIN, BRAISED BEANS & CHICKPEAS, ROAST GARLIC
YOGHURT & DUKKAH

WEST COUNTRY MINUTE STEAK, ROAST BABY POTATOES &
SMOKEY SALSA

CITRUS GOAT'S CHEESE, SHAVED FENNEL, CHICORY, CHILLI,
APPLE & HERBS

BURRATINA, RADICCHIO, PINK GRAPEFRUIT, POMEGRANATE
MOLASSES

ROAST ARTICHOKE & COURGETTE, GRILLED BABY GEM, SUNBLUSHED
TOMATO & PRESERVED LEMON

ROAST ASPARAGUS, BOILED EGG, PEARL BARLEY, TRUFFLE POTATO
FATTOUSH SALAD, ROAST BUTTERNUT & CHARRED HALLOUMI

GIANT COUSCOUS & HERB SALAD

ROASTED BABY POTATOES, SAFFRON YOGHURT
CRUNCHY SUMMER DUKKAH SLAW

SHAVED FENNEL & ORANGE SALAD

FATTOUSH SALAD

BAMBALAN BACLAVA SUNDAE
CHARGRILLED PINEAPPLE, CHILLI & GINGER SORBET

EASTERN MESS, PINK PEPPERCORN MERINGUE, RHUBARB CREAM
PISTACHIO & BURNT HONEY

PINEAPPLE, GINGER & CHILLI HONEYCOMB & PISTACHIO
BLOOD ORANGE VANILLA BEAN

PASSION FRUIT CHOCOLATE

SOUR CHERRY

LET US KNOW IF YOU HAVE ANY ALLERGIES OR DIETARY REQUIREMENTS
THERE WILL BE A 5% DISCRETIONARY SERVICE CHARGE ADDED TO YOUR BILL



