claro; dinner june

Frena bread; matbucha, labneh, harissa (v)

Kubaneh; fresh grated tomato, zhoug (v)

»Chilli”; tasting plate of four chilli dishes (v, gf)

A taste of Claro; frena bread, green tahini & aubergine, tzatziki & turmeric cucumber, labneh & harissa,
fresh pickles, pickled chilli, olives & matbucha (v)

Tuna tartare; Greek yoghurt, pickled onion, mint oil, crispy Jerusalem bagel (n)
Cured sardine bruschetta; pickled chilli, sour cream

Yellowtail crudo; freekeh tabbouleh, yoghurt, pistachios, tomato salsa (n)
Shrimp falafel; fresh herb tahini, fermented peppers (gf)

Beef tartare; caesar sauce, za’atar crackers, pickled apples

Lamb cigar; tahini yoghurt, sumac (n)

Summer courgette salad; pecorino romano, honey chilli hazelnuts (n, gf, v)
Claro market salad; Greek feta cheese, za’atar spice (v, gf)

Lettuce salad; mustard & oregano vinaigrette, roasted garlic walnuts (vg, n)

Delica pumpkin; pumpkin & citrus purée, pickled pumpkin (vg, gf)

Goat cheese tortellini; bell pepper sauce, parmesan (n, v)

English mushrooms; freekeh gnocchi alla Romana, sour cream, macadamia (n, v)

Sautéed calamari salad; cherries, coriander, red onions, chilli (gf)

Seared octopus; Merguez sausage, chickpeas (gf)

Monkfish shawarma; amba tahini, mashweia, fresh herbs (gf)

Pork rib; romesco, green leaves, crispy onions (n, gf)

Onglet steak; celeriac purée, spring green vegetables, demi-glace, pomegranate molasses (gf) (150g)

Grilled butterflied seabass; vegetable skewer, charred tomato salsa (gf) (200g)
Charcoal-grilled steak; grilled pickled cabbage, bone marrow (gf) (per 100g)
Ossobucco; pappardelle, beef jus, parmesan

Claro lamb platter; tzatziki, matbucha, pickled vegetables, pita bread (for 2 persons)

Grilled spring onion; smoked labneh, almonds (n, v, gf)
Fire-roasted jacket potato; wild garlic butter (gf)
Green salad; baby chicory, rocket, parmesan (v, gf)
Mashweia; grilled vegetable salad, herbs (vg, gf)

(v) - Vegetarian | (vg) - Vegan | (n) - Nuts present | (gf) - Gluten Free
We cannot guarantee the absence of allergens in our kitchen or dishes.
Please inform your server of any allergies or dietary requirements.
A discretionary service charge of 14% will be added to your bill. Prices are inclusive of VAT.
Please note we are a cashless restaurant.
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