
We cater for any dietary requirements as much as possible, please advise your wait staff 
A 10% service charge applies to groups of 10 or more. 

 
 
 

“Valentine’s Day” 
Glass of Blanc de Blancs  Varichon & Clerc, Charles de Saint – Ceran France  

Oysters, tarama, squid ink cracker, beach succulents 

 
 

FEAST 
$125 per person 

 
House baked village bread, Za’atar olive oil 

Humus, crispy chickpeas, paprika, parsley, olive oil 
Summer shakshuka, tomato, zucchini, eggplant, garlic yoghurt 

Salmon tartare, capers, cig kofte spices, seaweed cracker 
Tilba haloumi, local honey, rosemary oil 

 
Chargrilled octopus, tomato ezme, chervil 

Swordfish, grilled cabbage, dill, feta, puffed rice 
Kadaifi prawn, muhammara, pomegranate molasses 

 
Roasted cauliflower, tahini harissa, leaves, almond 

Ali Nazik, chargrilled lamb loin, smoked eggplant pure, yoghurt 
 

Chocolate rice pudding, Turkish Coffee, caramelized white chocolate, tahini 


