


Best of Med

MOCKTAILS

Lemon Grass Mojito
Lemon Grass, Mint And Lemon Top Up With Soda

Hot Guava
Guava Juice, Rock Salt Fresh Mild Chilli, Lime

Sparkling Kafirlime
Fresh Ginger, Kafirlime, Lime Juice, And Top Up With Lemonade

STARTER

Roasted Prawns Saganaki, Feta

Grilled River Sole, Raw Mango Salsa, Pumpkin Crackers
Roasted Chicken, Smoked Glaze, Arugula

Lamb Keftedes (Greek Meatballs)

Grilled Cottage Cheese & Broccoli Skewers,
Cider Barbeque Sauce, Puffed Quinoa

Crispy Tofu With Pineapple Salsa
Quinoa Coated White Pea & Vegetable Polpette

Marinated Olives, Burrata & Tapenade

Avocado On Sour Dough Bread, Confit Peppers, Rocket Leaves

SALAD

Charred Chicken, Lettuce & Millet Salad,
Pomegranate & Bocconcini

Peaches, Dragon Fruit, Cashews & Lettuce Salad,
Sweet Pepper Dressing

@ \VELEETED @ Non-Vegetarian

[N Egg




Chicken & Cilantro Soup

Romesco Soup With Garbanzo Beans

HUMMUSPHERE
(Served with Pita)

Creamy Hummus, Spicy Lamb, Pickled Chilli
Hummus Beiruti, Tossed Chicken, Tomato & Onion
Avocado Hummus, Feta, Brined Carrot & Radish

Hummus, Grilled Vegetables, Lavash, Pesto

MAIN COURSE
Spicy Grilled Prawns, Seasonal Vegetable Pilaf

Seared River Sole, Leeks & Cherry Tomato Sauce,
Buttered Garlic Vegetables

Braised Lamb Chops, Sabanegh Bi Lahmeh, Rustic Minted Jus
Grilled Chicken With Chilli & Sage, Vegetables, Herb Chilli Emulsion
Peri Peri Cottage Cheese, Saffron Barley, Spicy Pimento Sauce
Mushroom And Tofu Stifado With Brown Rice

Grilled Tofu With Millet Risotto, Hummus & Spinach

Spanish Style Grilled Vegetables, Sour Cream

DESSERT

Honey Walnut Tart, Rose Petal Ice Cream

Dark Chocolate Lava Cake, Vanilla Ice Cream

Biscoff Ice Cream

Some food items may contain traces of nuts, dairy or gluten. Please ask your server for details & let us know of any allergies.

5% GST extra. We do not levy any service charge.
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