
L U N C H  S E T  M E N U

HUMMUS (vegan) (n) chickpeas, tahini, pickle, dukkah

CACIK (v) (gf) cucumber, mint, garlic, strained yoghurt, cucumber pearls

CRANBERRY KISIR (vegan) bulgur, beetroot, celery, mixed peppers, pomegranate molasses

MONDAY TO FRIDAY FROM 12PM UNTIL 4PM

2 COURSES £25 PER PERSON - 3 COURSES £28 PER PERSON

1  C O L D  S TA R T E R  -  C H O O S E  1  F R O M :

CHICKEN SHISH Zaatar Bread

1  M A I N  F R O M  T H E  M A N T L  -  C H O O S E  1  F R O M :

ADANA seasoned hand minced lamb

LAMB RIBS Eight pieces

SEA BASS filleted, samphire salsa, hand cut chips

VEG SKEWER (vegan) pomegranate molasses, turnip juice, olive oil, sumac, 
pomegranate seeds

BLUEBERRY CHEESECAKE Mixed Berry Coulis

1  D E S S E R T  -  C H O O S E  1  F R O M :

BAKLAVA (v) (n) Marash Ice Cream

MILK KADAYIF (v) (n) Finely shredded filo sweet pastry soaked in milk

(v) vegetarian  (n) contains nuts  (gf) gluten free

A discretionary 12.5% service charge will be added to your bill. For groups of 8 or more, a com-
pulsory 12.5% service charge will apply.

Our menu dishes may contain nuts or nut derivatives. If you have any allergies or intolerances, 
please inform a member of our team, who will be happy to assist you.


