
Plates of Plenty‌

Whole Grilled Seabream – 29.5 (GF)‌
 ‌Lemon, Lemon Thyme & Parsley‌

Heritage Lamb Roast – 29.5‌
Slow cooked in parchment, 12-hour marinated lamb,

charlotte potatoes, vegetables, Mornay sauce & Gruyère‌

Grilled Chicken Paillard – 23‌
Cherry tomatoes, Rocket, shaved Parmesan‌

Black Label Burger – 26‌
House-baked charcoal bun, Black Angus, smoked cheddar,

tomato, caramelised onions, Kane’s, Lollo Rossa, roasted

potatoes‌

Plant Label Burger – 19 (VG)‌
House-baked charcoal bun, Vegan burger, tomato,

caramelised onions, hummus, smoky aubergine, roasted

potatoes‌

Ribeye Steak – 32 (GF)‌
Roasted Charlotte Potatoes, Béarnaise or peppercorn sauce‌

Gather ’Round Mezzes‌

Grand Antipasti & Cheese Board –‌  ‌24‌

Feta in Phyllo, Honey & Poppy seeds – 10 (V)‌

Sea Bream Ceviche, tiger’s milk, diced mango &
avocado – 14 (GF)‌

Octopus Carpaccio, Chimichurri Bulgur pearls – 14‌

Herbed Zucchini Koftedes – 10 (V)‌

Moussaka Bites – 10‌

Garlic Butter Prawns – 14 (GF)‌

Mushroom Arancini –‌  ‌9‌

Aubergine Parmigiana –‌  ‌10‌

Burrata di Puglia –‌  ‌10 (GF)‌

Artisan Bread Basket – 5 (VG)‌

Briny Mix Olives –‌  5 (VG)‌

Padrón Peppers – 8 (VG)‌

Classic Tzatziki –‌  ‌8 (V)‌

Herbed Hummus –‌  ‌8 (VG)‌

Spicy Feta Dip – 8 (V)‌

Smoky Aubergine Salad – 8 (VG)‌

Dough to Dish Pastas‌

Truffle & Mushroom Tagliatelle – 24‌

Lasagna alla Fiorentina – 19 (V)‌

Penne Arrabbiata – 16‌

Lobster Spaghetti – 32‌

Seafood Linguine – 29‌

Wood-Fired Flat Breads‌
GF option available for 1.5‌

Side Kicks‌

PLEASE ALWAYS INFORM YOUR SERVER OF ANY ALLERGIES OR INTOLERANCES BEFORE PLACING YOUR ORDER.‌
A DISCRETIONARY 13% SERVICE CHARGE WILL BE ADDED TO YOUR BILL.‌

Sun & Soil‌

Greek Salad with Feta cubes – 16‌ ‌

Mediterranean Chicken & Avocado Salad – 18‌

Beet & Green Salad, Mushrooms, Pomegranate,‌
& cider Vinaigrette – 17 (VG)‌

 ‌

Sautéed Broccoli with Chilli – 7 (VG)‌

Rocket & Cherry Tomato Salad – 8 (VG)‌

Roasted Charlotte Potatoes – 10 (V)‌

Hand cut skin-on Truffle Fries – 6.5 (VG)‌ ‌

Quick Picks & Dips‌
All dips served with homemade pita‌

GF option available for 1.5‌ Pulled Lamb, Mint-Yogurt & Pomegranate – 15‌

Basil Pesto, Asparagus & Gruyère – 12 (V)‌

Chicken, Harissa-glazed Veg & herb Oil (Spicy!) – 14‌

Whipped feta & spinach – 12 (V)‌

Aubergine, Chickpea spread, Tahini drizzle – 12 (VG)‌


