
WOODFIRED FLATBREAD, ZA’ATAR (vg)

> BURNT EGGPLANT DIP, DATE TAHINI (vg, gf, df)

> HUMMUS, OLIVE OIL, CHICKPEA, SMOKED PAPRIKA, LEMON

(vg, gf, df)

> WHIPPED LA DELIZIA RICOTTA, HARISSA, BURNT HONEY (v, gf)

MOUNT ZERO OLIVES, BLACK LIME, ALEPPO PEPPER (vg, gf, df)

MARKET FISH CRUDO, GREEN MANAGO SALSA, AVOCADO LABNEH,

NORI ZA’ATAR(gf)

RICOTTA + HALLOUMI STUFFED CORGETTE FLOWER, SMOKED PAPRIKA,

burnt honey (v)
 

ASPARAGUS SHISH, AJO BLANCO, POMEGRANATE VINAIGRETTE,

ALMOND ZA-ATAR (vg, gf, df)

CHICKEN, CHORIZO + SEAFOOD PAELLA (gfo)

MIXED SHISH PLATE - TAWOOK CHICKEN, RUMP CAP,

BEEF + LAMB ADANNA(gf)

SHEPARD’S SALAD, COS, CUCUMBER, ROMA TOMATO, PICKLED DAIKON

(vg, gf, df)

CRISPY PATATAS, CRÈME FRAICHE, HONEY, CHILLI OIL (vgo, dfo)

BAKLAVA, PISACHIO ICECREAM SANWICH, SWEEK DUKKAH(v)

NEW YEAR’S EVE


