
BREAD & NIBBLES

Toasted Sourdough 4 (gf option) |  Flatbread 4  |  Bread basket 7


Olives v|vg|gf  5  |  Mixed Nuts v|vg|gf  4

SMALL

Tzatziki v|vg|gf  8


Classic Hummus v|vg|gf 8

Smoked Aubergine v|vg|gf 9

The Famous Trio v|vg|gf 18 


classic hummus|tzatziki|smoked aubergine

Gambas al ajillo  12


Patatas Bravas, aioli  v|vg|gf  9

Padron Peppers, maldon salt  v|vg|gf  8


Chilli Caulif lower, tzatziki, mint sauce  v|gf 10

Calamari, citrus zest, garlic chilli   12


Truff le Cheese Arancini, parmesan  v 9

Croquetas de Champiñón, aioli  v 9


Soujok sausages, tomato, peppers, coriander 11

Chorizo, garlic butter, confit garlic  10


Grilled Halloumi, mint pesto, yoghurt  v|gf 9

SALADS

Greek salad, feta, caper, fresh mint  v|gf 15


Burrata, tomato, basil oil  v|gf 15

Classic Caesar salad, dressing, croutons, parmesan  v 15


Goat cheese, tomato, rockets, roasted pine nuts & walnuts, honey  v 15

SEA

Pan-fried Sea Bass, peppers, potato, creamy beurre blanc v|gf 24

Grilled Octopus, chorizo, parmentier potato, garlic sauce gf 22


Salmon fillet, sautéed garlic green beans, Café de Paris sauce gf  24

Grilled Prawns, saffron rice, saffron sauce, grilled lemon gf 26

LAND

Rib Eye Café de Paris, fries gf 34


Lamb Chops, house salad, mint pesto  32

Grilled Poussin, vermicelli rice, grilled vegs, garlic butter  28


Grilled Chicken Skewer, saffron rice, garlic sauce gf 24

Moroccan couscous with Lamb shank  35


*Moroccan couscous — this can be served as a vegetarian dish  v  22

SIDES

Truff le Fries v|gf 8  |  Fries  v|gf  6  |  Saffron Rice  v|gf  6  |  House Salad v|vg 8


Buttered Couscous v 7  |  Sautéed Garlic Green Beans v|gf 8   |  Extra Sauce  1.5

Please inform your server of any allergies or intolerances before placing your order [v] vegetarian | [vg] vegan | [gf] gluten free

Not all ingredients are listed on the menu.  We cannot guarantee the total absence of allergens. [*vegetarian dish]


 A discretionary service charge of 12.5% will be added to your bill. 


