








PART 5

PLATES & BITES
Served until 9pm

DIPS
Served with homemade crispy flatbread

Confit Garlic & Parsley Labneh
(V)
Fire Braised Tomato Ezme (VE)

Fava Hummus (VE)
Add crispy lamb + 0.50

Beetroot Borani (V)

4.50 4.50

4.50 4.50

FLATBREADS SMALL PLATES
Cheese & Fire Braised Tomato
(V)

8.00

Roast Garlic & Za�atar (VE) 8.00

King Oyster Mushroom (VE) 8.00
Truffle orange zest

Spiced Mince Lamb 9.00

Crispy Aubergine (GF, V) 8.00
Toasted with sesame, baba ganoush &
pomegranate molasses

Fried Chicken (GF) 9.50
Quince hot sauce & lemon

Grilled Lamb Chops (GF) 10.00
Salsa verde & mint yoghurt

Blackened Courgette (VE, GF) 8.00
Crispy chilli oil & labneh

SKEWERS FROM THE FIRE
Gluten free option available. Served with
flatbread, garlic yoghurt, grilled chilli, sumac
onion & parsley salad.

Halloumi & Cabbage (V) 18.00
Herb dressing

Lamb Kofta 21.00
Zhoug harissa dressing

Chicken Shish 20.00
Granary rub

Flame Grilled Flat Iron (GF) 25.00
Chermoula butter & pickled grapes

SIDES
Koffmann Fries (VE, GF) 4.50
Ras el hanout, oregano & parsley
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