
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)

 

DATE & POMEGRANATE MOLASSES GLAZED CHRISTMAS HAM,

COGNAC SEEDED MUSTARD, TORSHI PICKLES

CRISPY LAMB DUMPLINGS, GARLIC LABNEH, CHILLI PINENUT BUTTER 
 

PICKLED WA OCTOPUS, PRESERVED LEMON, CRISPY BABY CAPERS,

CHILLI OIL (gf)

RUMP CAP, POMEGRANATE CHILLI HONEY GLAZE SHISH, GUINDILLA PEPPERS(gf)

SPICED LAMB SHOULDER, CHICKPEA STEW, BURNT EGGPLANT, YOGURT (gf)

HARISSA ROASTED CARROT, ROSEWATER, NIGELLA GRANOLA,

COCONUT YOGHURT LABNEH (vg, gf, df)

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

(vg, gf, df)

SAFFRON RICE, LOTUS FLOWERS, PISTACHIO (gf)

CANELÉ, EGGNOG CUSTARD, PICKLED CHERRIES, WHITE CHOCOLATE

+ COCONUT ICE CREAM (v)
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