prix fixe

3 courses 65 4 courses 75

bread & dips

freshly baked pitta with a choice of hummus or cacik (v,g,d)

starters
manti - lamb dumplings, smoked yoghurt, aleppo chilli oil (d,g)
wagyu kofte piyaz — white bean salad (+5 supplement) (s,g)
jerusalem artichoke fritters — green herb dressing (g, vg)

grilled halloumi - cherry, hot honey (d,v)

from the grill

served with a choice of hand cut chips, rice, or salad

chargrilled jumbo prawn - garlic butter (c,d)
wagyu ribeye - 220g jack’s creek bms 8-9 (+10 supplement)
pistachio crusted welsh lamb cutlets (g,n,d)
grilled wild seabass (s)
janti veli — chicken shish, smoked aubergine, kapya pepper (d)
janti ali — lamb shish, smoked aubergine, kapya pepper
wagyu adana

wild mushroom skewer (v)

desserts
dark chocolate sorbet — extra virgin olive oil

deconstructed backlava (n,g)

Please speak to your sommelier for a tailored wine pairing experience
A discretionary 15% service charge will be added to your bill, prices include VAT






