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MARINATED BEETS, FENNEL, FARRO, FETA, HERBS
RAW COURGETTES, ROCKET, MANCHEGO, MINT, GREEN CHILLI, PINE NUTS TABBOULEH; RED ON-

ION, TOMATO, HERBS, BULGUR, OLIVE OIL
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CAULIFLOWER, ROSE HARISSA, LEMON TAHINI, PARSLEY, PUMKIN SEEDS, POMEGRANATE
RAS EL HANOUT CHICKEN, PICKLED RED CABBAGE, GARLIC YOGURT

TANDOORI ROASTED FISH KEBABS, CUCUMBER YOGURT, RED ONION
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SLOW ROASTED LAMB SHOULDER, GREEN SALSA, PICKLED CHILLIES
BLACKENED SWEET POTATOES, CHILLILEMON BUTTER, WILD HONEY, CREME FRAICHE

OREGANO & GARLIC BUTTER FLAT BREADS
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WOOD FIRED SOMERSET FRUIT & BABBOO ICE CREAM

A 12.5% SERVICE CHARGE WILL BE APPLIED
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