
2 Courses - £32 | 3 Courses - £39
Monday to Friday 12pm – 3.30pm

starters 
Soup of the day
Market salad (v, gf)
Tuna tartare  greek yoghurt, pickled onion, za’atar cracker 
Lamb cigar tahini yoghurt, sumac (n)

desserts 
Bread pudding Challah cubes, crème Anglaise, caramelised quince,
mascarpone cinnamon ice cream (v) 
Dark chocolate mousse tahini crumble, crème Anglaise, sesame tuille (v)

mains
Niçoise salad tuna tataki, enriched egg, caper aioli, mustard vinaigrette (gf)
Halibut steak greek style puff pastry, red peppers and yoghurt sauce
Jerusalem parpadelle smoky aubergine & tahini sauce, za’atar & dry tomato relish (n, v)
Pork rib romesco, green leaves, crispy onions (n, gf) 
Bavette steak celeriac purée, green vegetables, demi-glace, pomegranate molasses
(150g) (gf) 

(v) -Vegetarian | (vg) -Vegan | (n) -Nuts present | (gf) -Gluten Free | (vgo) -Vegan option available| (vo) -Vegetarian option available
We cannot guarantee the absence of allergens in our kitchen or dishes.

A discretionary service charge of 14% will be added to your bill. Prices are inclusive of VAT.
Please note we are a cashless restaurant. 

 sample  set  lunch
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