
L A N D

F A R  E A S T  M I D D L E  E A S T  L E T T U C E  C U P S  OF CHARCOALED TURKEY SMOTHERED IN SPICY TAHINI & DRIZZLED WITH DATE 

MOLASSES, TOPPED WITH ROASTED ALMONDS & SPRING ONION G F  D F 3 . 0 0 P E R  C U P

L A M B  K O F T A S  H E R B E D  &  S P I C E D ON A BED OF AUBERGINE & BEETROOT YOGHURT, CHARCOALED ONIONS G F 1 4 . 7 5

S L I C E S  O F  G R I L L E D  S P I C E D  T U R K E Y  T H I G H  ON A BED OF HUMMUS & TAHINI, DRIZZLED WITH ZHOUG & HARISSA, 

POMEGRANATE SEEDS G F  D F 1 4 . 0 0

H A N D - P U L L E D  S H A W A R M A  WITH DATES & PINE NUTS ON GRILLED PITA, SALAD OF CHOPPED TOMATOES, 

PICKLES & HERBS, TAHINI D F 1 4 . 2 5

G R I L L E D  R I B  E Y E  S T E A K  ROASTED SWEET POTATOES, CHERMOULA SAUCE G F  D F 1 8 . 5 0

E A R T H

C R I S P Y  S P I C Y  C H I C K P E A S  V  G F  D F 2 . 5 0

G R E E N  S I C I L I A N  O L I V E S  V  G F  D F   3 . 7 0

S M O K E Y  A U B E R G I N E ,  T A H I N I  &  Z H O U G TO DOUBLE DIP WITH FLUFFY PITA V  D F 6 . 7 5

M A N C H E G O ,  Q U I N O A  &  M I N T  F R I T T E R S , TOMATO SALSA, BARBERRIES, DATE SYRUP V G  G F 5 . 5 0

P I T A  B A L A G A N , GRILLED AND TOPPED WITH TODAY’S LARDER D A I LY  P R I C E

A U B E R G I N E ,  F E T A  &  S W E E T  P O T A T O  B A K E V G  G F 8 . 5 0

C H A R R E D  C A U L I F L O W E R , LEMON ZEST INFUSED CREME FRAICHE, POMEGRANATE MOLASSES & SEEDS

V G  G F SMALL 6 . 0 0 MEDIUM 9 . 0 0 LARGE 1 3 . 0 0

C R I S P Y  R O S E M A R Y  P O T A T O E S ON GARLIC-INFUSED YOGHURT V G  G F 4 . 5 0

B A B Y  G E M ,  T O M A T O E S ,  M I N T  &  S U M A C  S A L A D V  G F  D F 4 . 2 5

R O A S T E D  R O U N D  A U B E R G I N E  &  C O U R G E T T E  S L I C E S , ZA’ATAR LABNEH, CHARGRILLED MARINATED PEPPERS & 

ROASTED PINE NUTS V G 7 . 7 5 

W A T E R M E L O N  C H U N K S , CRUMBLED FETA, KALAMATA OLIVES, 

MINT & ROASTED PUMPKIN SEEDS V G  G F 7 . 0 0 

S A L A D  O F  A V O C A D O ,  C H A R R E D  B R O C C O L I N I  &  Z A ’ A T A R  S P I C E D  G E M  L E T T U C E , ROASTED PEPPERS & RED ONIONS,

CRISPY SPICY CHICKPEAS & QUINOA V  D F SMALL 8 . 2 5 LARGE 1 2 . 5 0

R O M A N O  B E A N S  S M O T H E R E D  I N  H A R I S S A  &  C H A R R E D ,  S O F T  B O I L E D  E G G ,  K A S H K A V A L ,  

SPICED BUTTER BEANS, CRISPY CAPER BUDS & LAMB’S LETTUCE V G  G F SMALL 8 . 2 5 LARGE 1 2 . 5 0

S E A

S Q U I D  M A R I N A T E D  I N  Z A ’ A T A R  T H E N  P A N - S E A R E D , CRUSHED ROASTED TOMATOES & CRISPY CAVOLO NERO D F 1 4 . 0 0

C H A R C O A L  G R I L L E D  W H O L E  F I S H RUBBED WITH DRIED LIME & PUL BIBER, ROASTED FENNEL, G F  D F  1 6 . 5 0

S A L M O N  S E P H A R D I  S T Y L E BAKED WITH PEPPERS & TOMATOES, CHICKPEAS & KALAMATA OLIVES D F 1 6 . 0 0

C R I S P Y  C O D , TURMERIC TAPIOCA & HERB BATTER, HIBISCUS-PICKLED ONIONS, BEETROOT AIOLI, 

LETTUCE & HERB SALAD G F  1 4 . 0 0

T O D A Y S  C U T  O N  T H E  C H A R C O A L  G R I L L  DAILY PRICE


