SOUSITCHEN

NIBBLES

GORDAL OLIVES 5 SOUK PICKLES 4.5 ZATAR FLAT BREAD 6
HUMMUS, TURKISH CHILLI BUTTER, SEED DUKKAH 5.5
TARAMASALATA, NORI SEAWEED, RADISH 6.5

BABA GANOUSH 5.5

MEZZE

CHICORY, FRISEE, PEAR, WALNUT, GREEK GREEN GODDESS 10.5
CRISPY FRIED CAULIFLOWER, CASHEW TAHINI, DATE MOLASSES 10
ROAST BEETROOT, WHIPPED FETA, PEACH EZME 10.5
CHARRED HISPI, LABNE, TOMATO AMBA, PANGRATTATO 10.5
BRAISED LENTILS, SWEET PEPPERS, CHESTNUT MUSHROOMS, TAHINI 10
ABBOTS LEIGH GOAT’S MILK HALLOUMI, BLACK SEED HONEY, PINEAPPLE 11
CRISPY FRIED POTATOES, TOUM, BLACK OLIVE + ONION CRUMB 9.5
BUTTERFLIED CORNISH MACKEREL, HARISSA, TURKISH CABBAGE SLAW 18
PRAWN, PEA, SPINACH + ORZO GIOUVETSI 15
CHARGRILLED CHICKEN SHEESH, WALNUT MUHAMMARA, PICKLE SALAD 15
TURKISH LAMB + BULGAR PILAF-STUFFED PEPPER, SEASONED YOGHURT 15

DESSERT

ROAST PEACH, YOGHURT CREAM, PISTACHIO CRUMB 8
PERSIAN MIXED NUT BAKLAVA, COFFEE LIQUEUR GRANITA 8
CHOCOLATE CREMEUX, FIG, OAT BISCUIT, TAHINI CARAMEL 8

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



