
Middle Eastern Themed 
Thursday 16th May

To nibble
Zaalouk Focaccia, marinated olives & smoked nuts

To start
Roasted carrot, sesame & ginger soup, coriander & lemon yoghurt

Lamb kofta, hummus, pomegranate & spring onion
Beetroot Falafel, tabbouleh salad, tahini dressing 

Main course
Slow cooked lamb & date tagine, mejadra & toasted cashew dukkah

Chargrilled ras el hanout chicken, Lebanese flatbread, root vegetable slaw
Moroccan spiced red snapper & chickpea stew, coriander & almonds
Chermoula aubergine, bulgar, yoghurt & roasted butternut squash

Dessert
Cardamom, rose & pistachio rice pudding

Merendina chocolate cake, goats milk & raspberry ice cream
Muhallabieh almond pudding, roasted peach & coconut

3 courses  inc, tea & coffee - £19.95


