
Food allergies and intolerances 
Please speak to a member of staff about the ingredients in our dishes

Around the Med
24 SEPTEMBER 2026  •  £30

AMUSE-BOUCHE

Yalanji 
Traditional stuffed Syrian vines leaves

STARTER

French bisque
Shellfish velouté, fish quenelle, herb oil

BREAD

Italian Focaccia
Classical rosemary and sea salt with whipped sun-dried tomato butter

INTERMEDIATE

Moroccan pastilla
Filo pastry, filled with pigeon breast, toasted pistachios

MAIN

Greek Moussaka
Roasted lamb rump, layered potatoes, aubergine puree, red wine elixir

DESSERT

Libyan Safra
Aromatic semolina cakes steeped in honey and orange topped with sesame seeds and almonds


