daily changing menu
snow peas, green apple, mint, chili yoghurt (v) 9
lamb sausage, borlotti beans, cucumber 9
beetroot, dried sour cherry, xigalos (v) 11
cig kofte fillet tartare, sumac molasses 16
pan fried 12 month feta, samphire, spiced honey, hazelnut (v) 12
vine leaves, prawns, pumpkin, coriander 9

olive oil braised celeriac, quince, anchovies 8

dried aubergine manti, goat’s yoghurt (v) (lunch) 12
vine leaves, lamb, cracked wheat, sumac, cow’s yoghurt (lunch) 14
octopus, bulghur, sour cherries, labneh 28
lamb shank, tamarind, spinach, porcini 27
pan fried brill, hazelnut, pastirma, raki, prunes 32
roasted beef ribs, isot pepper, cumin, sourdough 26
beef manti, goat’s yoghurt (lunch) 14
(v) : vegetarian

please let us know if you have any allergies
a discretionary 12,5% service charge will be added to your bill



