
S E A L A N D

G R I L L E D  C A L A M A R I  2 2
Whole grilled calamari served with harissa and parsley 

sauces

G R I L L E D  S E C R E T O  I B É R I C O  2 8
Chargrilled secreto ibérico glazed with apricot and served with 

roasted shallots

C H I C K E N  &  A P R I C O T  TA G I N E  3 4
Slow-cooked chicken with berbere spices, pickled apricot and 

sour cream

W E S T H O L M E  WA G Y U  B E E F  P R I M E  R I B E Y E  75
Grilled Westholme Wagyu ribeye (300g, boneless) served with 

chimichurri sauce

P R I M E  R I B  O N  T H E  B O N E  ‘ C H U L E T O N ’  9 0
1kg bone-in prime rib grilled and served with chimichurri sauce

M O D E R N  M E D I T E R R A N E A N  I N  A N  O P E N  F I R E  K I T C H E N

H A R I S S A  Paste made of dried red peppers, garlic, cumin & paprika

S H I F K A  Spicy pickled pepper

U R F A  Smoky, slightly sweet Turkish chili pepper

TA H I N I  Sesame seed paste

S T O N E - OV E N  B A K E D  B R E A D S
K U B A N E H  Pillowy, pull-apart brioche bread 8  |  P I TA  Baked in our wood-fired oven 6

F L AT B R E A D S

P U L L E D  M E R G U E Z  L A M B  1 3
Oven-baked flatbread topped with 

pulled merguez lamb, onion, sumac, 
yogurt, garlic and shifka peppers

R E D  P E P P E R  1 2
Oven-baked flatbread topped with 

roasted red pepper, feta cheese, pine 
nuts and chili

C A L Ç O T S  14
Oven-baked flatbread topped with 
roasted calçots and anchovy butter

D I P S

H U M M U S  TAT B I L L A ( V G )  8
Chickpea, shifka, pine nuts

B A B A  G A N O U S H ( V G )  9
Charred aubergine, tahini, lemon, 

garlic 

S P I N A C H  B O R A N I ( V )  1 0
Spinach, caramelised onions, yoghurt, 

feta, pistachio

C R U D O  &  S A L A D S

T U N A  TA R TA R E  2 0
Mediterranean tuna tartare with 

fried capers and Urfa pepper aiolii

F AT T O U S H  S A L A D ( V )  14
Cherry tomatoes, baby cucumber 
and radish with toasted almonds, 
feta, fresh herbs and crispy pita

B E E T R O O T  C A R P A C C I O  ( V )  14
Sherry vinegar, pickled 

shallots, pine nuts

E A R T H

B ATATA  H A R R A ( V G )  1 0
Harissa, garlic, parsley

J E W E L L E D  R I C E ( V )  1 9  /  1 1 €  H A L F 
P O R T I O N

Aromatic saffron rice with dried 
apricot, pine nuts, herbs, pistachio, 

cranberries and crispy onion

C H I L I  C A U L I F L O W E R ( V G )  14
Garlic, lemon, chili, fresh grated 

tomato

G R I L L E D  L O N G  S T E M  B R O C C O L I  ( V G )  1 1
Chargrilled broccoli bimi served with 

lemon tahini sauce

S E A  B A S S  W I T H  C H E R M O U L A  2 8
Flame-grilled sea bass served with herb salad and chermoula 

yogurt

G R I L L E D  O C T O P U S  W I T H  H A R M O O S TA  2 9
Chargrilled octopus served with turmeric labneh, sautéed 

spinach, fresh herbs and crispy chickpeas

W H O L E  F I S H  O F  T H E  D AY  49
Whole fish of the day served with lemon and parsley salsa




