








A-LA CARTE DINING

FUNCTION FOOD PACKAGES

ENTREE
(each guest chooses one dish)

lamb cigars | brik pastry, sumac yoghurt, harissa, fresh herb salad

berbere chicken wings | honey & chilli sauce, za’atar yoghurt, radish salad (gf)
ras el hanout calamaril preserved lemon aioli, macerated fennel, fresh herbs
baked cauliflower | pistachio pesto, toasted nuts, dried fruit, micro herbs (v, gf)

MAIN
(each guest chooses one dish)

flank steak | chermoula rub, spiced pumpkin, mushroom, goats’ cheese, sherry gastique (gf)
chicken breast|z’hug rub, charred broccolini, bbq'd corn, harissa butter, sumac yoghurt (gf)
lamb shoulder | toasted almonds, pomegranate molasses, smoked labneh, walnut & parsley (gf)
vegetable & chickpea tagine | olive, almond, apricot, couscous, sumac yoghurt, flatbread (v)

DESSERTS
(each guest chooses one dish)

yoghurt panna cotta | date leather, vanilla, freeze-dried cherries, edible flowers (v, gf)
baked chocolate tart | mascarpone, spiced raspberry, red wine glaze, crisp pearls, muscovado gel

SIDES
(two sides per booking, each served one between four guests)

roasted pumpkin salad (v, gf)
hand cut chips (v, gf)
roasted baby carrots (v, gf)
warmed flatbread (v)

entree, main, side 46 pp
entree, main, dessert 52 pp
entree, main, side, dessert 58 pp
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