
SM A LL PLAT E S

Ho m e m a d e  Z a’a t a r Fl a t b re a d     7
Freshly made flatbread seasoned with butter, garlic, & za’atar

S e s a m e  C o a te d  Fa l a fe l     8
Homemade with tahini garlic yoghurt, pink onions (v ask for vg)

Si g n a t u re  Hu m m u s     8 	
Topped with choice of shawarma-style chicken or roasted 
chickpeas. Served with mini pickles & pink onion 

Ti ge r Prawn s  wi t h  G a rl i c  & C h i l l i     1 2
Pan-fried shell-on in Aleppo garlic butter, lemon, chilli & parsley

L eva n t i n e  P u l p o     1 2
Octopus with red pepper romesco, sumac, fresh chillies, onions, 
& herbs

Ba ke d  Ha l l o u m i     9
Halloumi with honey, za’atar, red pepper & chilli flakes, 
pumpkin seeds (v)

Sl ow- C o o ke d  B e e f  Tu rn ove r    10
4-hour slow-cooked beef in a folded bread wrap, with yoghurt, 
tahini, & a medley of pistachios, walnuts, dried berries & apricots

Ba ke d  Ba by C o u rge t te     9 
Stone baked & served with tahini garlic yoghurt, chillies, fresh 
herbs & pink onions (v, ask for vg)

Tu m ac a    8
Ripe tomatoes, garlic, extra virgin olive oil, & a hint of sea salt, 
served with homebaked bread (vg)

Fa t te h  Pi t a  C h i p s     8
Crispy pita chips layered with spiced chickpeas, hummus, 
pomegranate, & drizzled with tahini yoghurt sauce (v ask for vg)

Add Shawarma Chicken - 2.5

Ca l a m a ri     10
Lightly coated squid with garlic aioli & sliced chilli

Me d i te rra n e a n  Sa l a d     8
Our take on a Greek salad with feta cheese & a light 
dressing (v, ask for vg)

Ta b b o u l e h  G ra i n  & C h i l l i  Sa l a d     8
Quinoa, brown rice, kale, tomato, & herb salad with zesty citrus 
dressing (vg)

La m b  Ko f te  Me a t b a l l s     9
Slow-cooked in a rich smoked paprika & tomato sauce, finished 
with a sprinkling of za’atar

Tr u f f l e  Pa t a t a s     8
Tossed in truffle oil, rosemary, hard cheese & za’atar

C h i c ke n  & B e j ewe l l e d  Pi l a f     2 3
Harissa chicken thighs with garlic hummus, pilaf rice with 
pistachios, berries, & walnuts, served with Mediterranean salad, 
& white cabbage slaw

B e e f  St i fa d o     2 5
Tender beef stewed in a rich tomato sauce infused with 
aromatic spices inspired by Greek stifado

Sa f f ro n  S e a fo o d  Stew    2 5
Saffron-infused creamy broth with mussels, clams, prawns, 
garlic, chilli slices, & onions, served with buttered za’atar bread

Pe ac h  & Fe t a Sa l a d     2 0
Peach, blueberry, feta, rocket, walnut, red chicory, lettuce, & 
pomegranate salad in a flatbread basket (v, ask for vg)

Si g n a t u re  A n c i e n t  G ra i n  Pi z z a
18-hour signature pizza dough with ancient grains, crafted to 
order with our Mediterranean twist:

La m b  La h m u c a n     2 3
Spiced lamb mince with tomatoes, garlic, & sumac, topped with 
slaw, onions, chillies, red cabbage, & tahini garlic yoghurt

Cherry tomatoes, buffalo mozzarella, hard cheese    16

LA RGE  PLAT E S

C h i c ke n  Sh awa rm a Pl a t te r    5 0 s e r ve s  t wo

Made to share, chicken shawarma served with a large chilli, 
pilaf rice, Lebanese style slaw, roasted cherry tomatoes, garlic 
yoghurt, pink onions & mini pickles

STON E  BA K E D  D OUGH

Chicken, mozzarella, tomato, tahini yoghurt, chillies, pink onions    19

Asparagus, smoked cheese, mozzarella, hard cheese, crumbled nuts    18

Fl a m e  Ba ke d  Ca u l i f l owe r    2 0
Whole roasted cauliflower on homemade flatbread, topped 
with tahini, garlic yoghurt, harissa, chillies, red onions, & 
pomegranate (v, ask for vg)

Fre s h ly Ba ke d  Pi t a     2 2
Served with tahini garlic yoghurt, zhough, pickled cabbage, 
za’atar, red onion & chilli. Select from FALAFEL or BEEF 

Oys te r Mu s h ro o m  Skewe r    2 2
Oyster mushrooms served on flatbread with tomatoes, onions, 
sumac, & topped with slaw, onions, fresh chillies, pickled red 
cabbage, & tahini garlic yoghurt (v ask for vg)

Beef, guindilla peppers, garlic yoghurt, pomegranate, pine nuts    20



BR EA K FA ST
Ava i l a b l e  eve r yd ay u n t i l  1 1 . 3 0 a m

Pe ac h  & Ho n ey Yo g h u r t     6
Greek yoghurt with peach, honey & granola (v, ask for vg)

Fre s h  B e rri e s  B owl     6
Strawberries, blackberries, blueberries & honey (v, ask for vg)

S e s a m e  C o a te d  Fa l a fe l    7
Homemade with tahini garlic yoghurt (v, ask for vg)

G re e k  Do u g h n u t s     6
Our take on Greek loukoumades with honey, crumbled 
pistachios, walnuts, & dried fruits (v)

Tu rk i s h  Eggs     7
Yoghurt, poached eggs, harissa oil & a flatbread (v)

Bre a k fa s t  Hu m m u s    7
Our garlic hummus with a fried or poached egg served with 
buttered za’atar flatbread (v)

BRU NC H  &  LU NC H
Ava i l a b l e  eve r yd ay u n t i l  2 p m  & u n t i l  1 1 . 3 0 a m  o n  Sa t u rd ays

Avo c a d o  & Fe t a Sh a ks h u ka    14
Poached egg served in a smoked paprika tomato sauce with 
piquillo peppers & harissa oil (v, ask for vg)

Me rg u e z  Sa u s a ge  Sh a ks h u ka    1 5
Lamb sausages with poached egg served in a smoked paprika 
tomato sauce with piquillo peppers & harissa oil

B e e f  Hawaws h i    1 5
Our take on a traditional hawawshi, spiced beef stuffed in a 
warm freshly baked bread & a salad garnish

Sa l m o n  & Avo c a d o  Fl a t b re a d     17
Smoked salmon, smashed avocado, poached egg &  aleppo 
hollandaise 

Avo c a d o, Egg  & Fe t a Fl a t b re a d     14
Crushed avocado, feta, fresh chilli & poached eggs (v)

La m b  Me a t b a l l s  & R i ce  Pi l a f    1 5
Lamb kofte style meatballs in a tomato sauce, za’atar seasoning 
served with rice pilaf & a salad garnish

Sto n e  Ba ke d  Wra p    1 5
Filled with rice pilaf, garlic yoghurt, harissa, cheese, slaw, 
cabbage, spinach & chilli. 
Choose between: SHAWARMA CHICKEN or FALAFEL (ask for vg)

Before ordering, inform our team of any allergies as not 
all ingredients are listed, and we can’t guarantee complete 
absence of allergens. A 12.5% service charge will be added to 
your bill. *Our beef, lamb & chicken is halal.

v = vegetarianv = vegetarian   vg = veganvg = vegan Scan

G ra i n  & Sa l a d  B owl s    16
Quinoa, pumpkin seed, cucumber, peppers, sumac red onion, 
lettuce & baby spinach, 
Choose to top: SHAWARMA CHICKEN or FALAFEL (ask for vg)

+  Th i n  C u t  Tu rkey Baco n     3

+  Fri e d / Po ac h e d  Egg     2

+  Me rg u e z  Sa u s a ge     2

+  G a rl i c  Hu m m u s  (vg )    2

+  Sl i ce d  Avo c a d o  (vg )    3

+  Sp i ce d  Mu s h ro o m s  (vg )    1

+  Fe t a C h e e s e  (v,  a s k  fo r vg )    1

Served daily between 9am-11.30am and until 2pm on Sunday. 
Not available on Saturdays. 

Enjoy one breakfast dish & one brunch dish with unlimited tea 
& coffee for £20 per person. 

Add Bottomless Prosecco for an extra £10. 

A DDI T IONS B OT TOM LE S S  BRU NC H

Fu l l  Bre a k fa s t  Fl a t b re a d     16
Tomato, garlic yoghurt, merguez lamb sausage, turkey bacon & 
fried egg with a side of a flatbread

Check online for our other bottomless experiences including 
bottomless pizza & prosecco & our shawarma feast with 
bottomless sides. 

Eggs  B e n e d i c t  Fl a t b re a d     14
With turkey bacon, poached eggs & aleppo hollandaise


