
D I N N E R  M E N U

S M A L L  P L A T E S

S H A R I N G  P L A T E S

A selection of the finest artisanal Cold Cuts & Cheese served with
our homemade Chicken Liver Paté, Breads, Dips & Fruit Preserves. 
Perfect for sharing between 2 to 3 people

B A C A R I  T A S T I N G  B O A R D 280

Marinated Olives

Pan-grilled Halloumi, Roast Pepper & Burnt Lemon

Brioche & Dips | Olive Tapenade, Roast Peppers, Herbed Ricotta

Chicken Liver Pate, Caramelised Onions, Ciabatta

Charcuterie | Chorizo Iberico & Salami di Napoli, Mulberry Jam
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Four artisanal cheeses from ours friends at Gioia. Each plate includes
Brie, Goat Cheese, Caciotta & Saporito. Served with olives & fruit preserves.

C H E E S E  S E L E C T I O N 140

Orange Cake, Vanilla / Dark Chocolate Gelato, Bitters

Gelato
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S W E E T
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Zucchini, Ricotta & Curry Leaf Tomato Relish

Roast Beetroot, Straciatella, Tangerine Vinaigrette, Microgreens

Sourdough, Burrata, Mulberry, Basil & Orange Gremolata

Chicken 'Kaali Mirch' Skewers, Mint Labneh & Burnt Lemon

Lamb Shoulder, Eggplant, Microgreens

Smoked Ham, Ricotta, Roast Peppers, Brioche

Spiced Beef Short Rib, Massaman Curry Butter,

Pickled Cucumber, Baguette


