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In case of allergies, intolerances or dietary 
requirements, please speak to your waiter before 
ordering. A discretionary service charge of 15% 
will be added to your bill.

Monday - Friday, 
11 am – 6 pm.

N I B B L E S

olives 5-. | beetroot hummus & feta 8-.  

halloumi fries, honey sriracha 12-. 

S I D E S

truffled mac & cheese  16-. 

sesame broccoli 10-. |  frites 7-. 

avocado with smoked sea salt 3-.

house salad with hazelnut salt 7-.  

S M A L L  P L A T E S  T O  S H A R E

padron peppers, smoked sea salt	  9-.

flamed aubergine, miso, crispy rice, greek yogurt 	  11-.

honey sweet potato, black pepper yogurt, zhoug	  11-.

torched cauliflower, sea salt, olive oil	  13-.

summer tomatoes, burnt brioche, crème fraiche, chili	  13-.

popcorn chicken, spicy mayo	  15-.

avocado toast, feta, coriander pesto	  15-.

crushed burrata, cherry tomato, smoked salt	  15-.

S A L A D S

quinoa, pomegranate, baby tomato, lemon confit dressing	 16-.

kale & cabbage, parmigiano, pine nuts, golden raisins, honey za’atar dressing	 17-.

red leaf lettuce, avocado, cashew, orange, roasted lemon vinaigrette	 17-.

A D D  O N S

spicy fried egg  4-. | sumac chicken 7-. | flamed miso salmon 7-. 

smoked paprika prawn 6-. | halloumi 6-.

M A I N S

truffle burger, Monterrey Jack, truffle mayo - Beyond Meat patty (v) +3	 20-.

tuna Nicoise, soft boiled egg, green chili	 21-. 

rigatoni alla vodka, basil, chili, parmigiano	 23-.

free range grilled cajun chicken, corn, tomatoes	 24-.

spaghetti “carbonara”, beef bacon, parmesan	    25-.

seabass en papillote, zucchini, lemon	 26-.  

veal schnitzel, grissini crust	 29-.

steak au poivre	 36-.


