XMAS SH MENM 55 -pp

Shared Plates

Amber hummus
Chickpea & sultana salsa, served with grilled pita

Muhammara
Red pepper, pomegranate, confit walnuts

Filo parcels
Swiss chard, feta

Seabass crudo
Bergamot dressing, lemon balm, poppy seeds, smoked almonds

Smoked Potatoes
Steamed, smoked, roasted, chives, aioli

Roasted brussels sprouts
Turmeric, cauliflower, almonds, cranberries, parsley

Choose a Main

Glazed Lamb Shoulder

Rosemary and pomegranate marinated slow cooked,

smoked aubergine, yoghurt, Aleppo chilli butter, mulled spiced
pita croutons, pomegranate seeds

Trout & mussels chowder
Raki, fennel, soft herbs, baby potatoes

Oyster mushroom skewers

Rosemary and pomegranate marinated, fire kissed,

smoked aubergine, yoghurt, Aleppo chilli butter, mulled spiced
pita croutons, pomegranate seeds

Choose a Sweet

Chocolate and orange Baklava
Antep pistachios

Pumpkin seeds ice cream
Poached pear, pumpkin seeds dukkah

Min ere_rsons. Designed to be enjoyed by the whole table.
discretionary service charge of 12.5% will bé added to your bill.
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