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SOUCITCHEN

NIBBLES

GORDAL OLIVES 5 SOUK PICKLES 4.5  ZATAR FLAT BREAD 5.5

HUMMUS, TURKISH CHILLI BUTTER 5.5
TARAMASALATA, NORI SEAWEED, RADISH 6.5

BABA GANOUSH 5.5

MEZZE

ROAST CARROTS, WALNUT MUHAMMARA, PICKLED SULTANAS 9.5
MUJADARRA, POACHED EGG, SPINACH, CRISPY SHALLOTS 9.5
CRISPY AUBERGINE, SYRIAN LENTILS, SEASONED YOGHURT, DATE PEKMEZ 10
PADRON PEPPERS, LABNE, TOASTED SEED DUKKAH, NASTURTIUM 9.5
COURGETTES, PRESERVED LEMON, DATES, COUSCOUS, TAHINI YOGHURT, ALMONDS 9.5
HERITAGE TOMATO, FENNEL, WHITE PEACH, SEKANJABIN 9.5
CHARGRILLED HALLOUMI, BLACK SEED HONEY, PINEAPPLE 9.5
SWEET POTATO, WHIPPED FETA, BLACK OLIVE CRUMB 9.5
MUSSELS, CHICKPEAS, ZHOUG CREAM 13
CORNISH MACKEREL FILLET, MECHOUIA, MANGO AMBA 15
CHARGRILLED CHICKEN SHEESH, TURKISH SLAW, SAFFRON AIOLI 15
LANDRACE PORK CHOP, TZATZIKI, CHILLI SHATTA, CRISPY GREENS 17

DESSERT

SUMAC STRAWBERRIES, YOGHURT CREAM, SESAME BRITTLE 7.5
DARK CHOCOLATE & ALMOND MILK MUHALABIA, BLACKBERRIES 7.5

PLEASE INFORM A MEMBER OF STAFF OF ANY ALLERGIES
AN OPTIONAL 10% SERVICE CHARGE WILL BE ADDED TO EACH BILL



