
MUNCHIES

Endive, coconut feta, cucumber relish, date vinaigrette, kelp caviar (v)
Halloumi fries, pomegranate, lemon yoghurt, za'atar
Parsnip, truffle velouté, pickled jalapeno, mint

DIPS WITH TANDOORI BREAD

Beetroot borani, nigella seeds, oregano (v     )
Whipped tahini, apple chutney, nigella seeds, dill (v)
Labneh, black olive caramel, za'atar, olive oil

ROOTS & GREENS

Roasted beetroot, rosewater, yuzu coconut feta, pumpkin seeds, balsamic (v)
Brassica salad, chili crunch, winter radish, sesame dressing (v)
Seasonal greens, kohlrabi, blood orange, chickpeas, miso, truffle, parmesan

COMFORT

Celeriac, Cavolo nero, lentils, kumquat, lemongrass, coconut, paprika, basil (v)
Gnocchi, salsify, 'bechamel' spicy arrabiata, seasonal herbs (v)
Risotto, blood orange, feta, pickled rose pepper, kalamata olives, jalapeno 

SWEETIES

Chocolate fondant, pistachio ice cream, raspberry coulis, pistachio nuts
Sticky date cake, tamarind caramel, chocolate crumble, coconut ice cream (v)

LOVE WEEK MENU 56

Haloumi fries, pomegranate, lemon yoghurt, za’atar 
 Whipped tahini, apple chutney, nigella seeds, dill

.
 Roasted beetroot, rosewater, yuzu coconut feta, pumpkin seeds, balsamic

 Seasonal greens, kohlrabi, kale, chickpeas, truffle, miso, parmesan 
.

 Risotto, blood orange, feta, pickled rose pepper, kalamata olives, jalapeno 
 . 

 Chocolate fondant, pistachio ice cream, raspberry coulis, pistachio nuts 
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Please let us know about diets and allergies, and we’ll look after you.
 v= vegan. v      = vegan option


