
  

 
 

Feast from the Middle East 

Thursday 23rd May 
 

 

All our food is cooked to order from fresh, and largely homemade and locally sourced ingredients  

The kitchen team thank you for your patience while your choice of meal is prepared 

Discretionary Service is not included – but is much appreciated by our hard-working staff when given  

Although we take great care when preparing fish dishes, some small bones may slip through the net. Game dishes may contain shot 

Some of our menu items contain allergens, including gluten, nuts, milk, eggs, fish, shellfish, soya, celery, mustard, sulphites, sesame and lupin 

Please ask a member of staff for more information 

(v) vegetarian   (vr) vegetarian option   (ve) vegan   (vg) vegan option   (gf) gluten free   (gr) gluten free option 

 

Tonight’s meal features an exciting selection of dishes from across the Middle 

East. We are delighted to bring you a sharing selection so just sit back, relax, 

and enjoy !! 

Mezze Platter 
Hummus Kawarma (Hummus with Spiced Lamb Mince ) (v,gf) 

Baba Ganoush (a spiced Eggplant Dip) (v,gf) 
Chicken Kofta with a Tangy Yoghurt Sauce (gf) 

Warmed Flatbreads 

Main Dishes 
Spicy Lamb Tagine (gf) 

Chermoula Fish Tagine (gf) 
Moroccan Vegetable & Chickpea Tagine (v,gf) 

Served with Aromatic Couscous (v, rice option for gf) 

Desserts 
Baklava (Filo pastry with chopped nuts and honey) (v) 

Turkish Delight Sundae (v,gf) 

 

Fixed price inclusive menu – £30.95 per person 


