
Asian Buttermilk Fried Chicken 
Bite-sized pieces marinated in buttermilk, served with  

sticky soy, ginger, sesame and chilli glaze. GF

Flat Iron Steak 
Served with chermoula and baby watercress. GF

Crispy Fried Halloumi 
With black garlic aioli. V

Whipped Feta and Hot Honey
With olive oil and sea salt charred padron peppers. V GF

Panko Butterflied King Prawns
With chilli jam.

Vietnamese Fried Cauliflower 
Satay* mayonnaise, crispy curry leaves, sesame seeds 

served with a chopped Vietnamese salad. VG GF

Caesar Salad
Crispy gem lettuce with creamy Caesar  
dressing and Gran Levanto cheese. V GF

Roasted Squash and Red Onion Tagine
Topped with pickled red chilli, roasted red onion petals 

and coriander cress. VG

Middle Eastern Tabbouleh Salad
Bulgur wheat, tomatoes, cucumber, parsley, olive oil 

and golden raisins. VG 

Traditional Iraqi Laffa Flatbread
Brushed with butter and sea salt. V

Skin-on Fries VG GF

Warm Monkey Bread
Served with sea salt butter. V

SHARING FEAST

DESSERTS
Dark Chocolate Mousse

Dark Chocolate Mousse with fresh raspberry. V GF

Sicilian Lemon Sorbet VG GF

All of the below to share 27.50 (minimum 8 guests)
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*Nut-free satay. Please speak to a team member before you order if you have any allergies or intolerances. 
We cannot guarantee that any of our dishes are 100% allergen-free.  
V vegetarian, VG vegan, GF gluten-free. Please scan QR code for our full allergen statement, nutrition and dish information.
A discretionary 10% service charge will be added to your bill, all of which goes to our team.


