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WHILE YOU WAIT

homemade crisps 2.5
za’atar hummus pomegranate, herbs & flatbread vg 7.5

blistered padron peppers vg 7.5

TO START & S H A R E the mediterranean way

sharing platter beetroot hummus, hot honey halloumi, spinach & feta parcels,
padrons, flatbread, pita chips, olives, labneh & pickles v 13.9

the crispy fondue bacon & crispy shallots 12.5

the og fondue the original turkish cheese fondue v 9.9

#, buttermilk fried chicken date bbq sauce reg 8.5 | Irg 13.5

calamari piri piri & garlic yoghurt reg 8.5 | Irg 13.5
hot honey halloumi fries v 7.5
falafel & hummus sumac & garlic oil vg 7.5 + flatbread 1.5

spinach & feta parcels labneh & aleppo chilli v 5.9

SHARING MAINS fortwo

megan’s mezze feast arayes burger, chicken, lamb kofte, sucuk, chilli chicken shakshouka kebab,

tabbouleh, fries, pickles, sauces, padrons & flatbread 21.9 per person

mixed skewer grill chicken, lamb kofte, sucuk & padron skewers with za’atar potatoes, sauces

& pickles 16.9 per person

mixed veggie grill oyster mushroom, halloumi-tomato & padron skewers with za’atar potatoes, sauces

& pickles v 15.9 per person

FAVOURITES

baked seabass rich tomato sauce, olives, capers & feta 18.9 + za’atar potatoes 4.5

arayes pita burger & fries middle-eastern take on a burger; beef & lamb stuffed crispy pita with homemade slaw & pickles 16.9

SUN - WED FROM 5PM
2 COURSES FOR £16 | 3 COURSES FOR £20

+ BOTTLE OF HOUSE RED | WHITE £19

starters
the og fondue v for two
falafel & hummus vg | padrons vg
za'atar hummus vg | calamari

mains
falafel & cauliflower shakshouka vg
chilli chicken shakshouka
open chicken | open halloumi v
open plant based ‘lamb’ vg
mezze bowl vg | chicken & avo caesar

desserts
brownie & ice cream
salted caramel & tahini ice cream coupe
orange & almond cake | carrot cake
raspberry coconut loaf vg

Please note that
we are cashless

SHISH KEBAB SKEWERS flatbread, harissa hummus, tabbouleh, piri piri & pickled red cabbage + extra skewer 4

chicken thigh chargrilled chicken thigh & garlic yoghurt 16.9

megan’s lamb kofte our house kofte & garlic yoghurt 16.9

oyster mushroom charred oyster mushrooms, red onion & coconut garlic ‘yoghurt’ vg 13.9

halloumi & tomato charred halloumi, cherry tomatoes & garlic yoghurt v 16.9

OPEN K E B A B S served on flatbread with slaw, pickles, harissa hummus, garlic yoghurt & piri piri + skinny fries 4.9

double open chicken kebab double portion of chargrilled chicken thigh 17.9

open posh lamb doner overnight braised lamb shoulder, feta & pistachios 15.9 + halloumi (our fave combo) 3.9

open plant based ‘lamb’ plant based version of our favourite. charred ‘lamb’ & garlic coconut ‘yoghurt’ vg 14.9

open chicken chargrilled chicken thigh 14.9

open halloumi grilled halloumi & pomegranate v 13.9

SHAKSHOUKA KEBABS

iskender-style kebab, served in a rich tomato sauce simmered for 8 hours, with flatbread & pickles

chilli chicken piri piri, garlic yoghurt & flatbread 14.9

falafel & cauliflower pistachios, garlic coconut ‘yoghurt’ & flatbread vg 13.9

B OWLS chicken4.9 +lamb 5.9 + halloumi 3.9 + falafel 3.9

warm butternut grain bowl mixed grains, kale, harissa hummus, shakshouka beans, slaw & cherrybell chillies vg 10.9

warm beetroot grain bowl mixed grains, kale, beetroot hummus & slaw vg 9.9
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mezze bowl falafel, harissa hummus, tabbouleh, beetroot & flatbread vg 12.9 + halloumi 3.9

chicken & avocado caesar in labneh dressing with pita chips 14.9 + bacon 3.9

FRIES

hot honey halloumi fries v 7.5

GREENS

loaded fries with fondue & n’duja 7.9
1es Wi . 4 tabbouleh vg 4.5

sweet potato fries 5.9
skinny fries 4.9

za’atar potatoes vg 4.5 butternut squash & feta v 4.5

za’atar tenderstem broccoli vg 5.5

mixed leaf, avo & radish vg 4.9
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BREADS 1.5——SAUCES 1—
seeded organic sourdough vg ¥, sercan’s date bbq vg
piri piri vg

hand stretched flatbread vg .
garlic yoghurt v

warm pita vg garlic coconut ‘yoghurt’ vg

gluten free vg hot honey v




BVANSS v Nee Theh, We have
ﬁ/ W 2002 /N m dclpemed in more

S e sterted it Life as an rhaods in our

ahthﬂeé shop & garden .caFé N our %ﬂozwift
Little home on the M%g}@qg@ﬁf apadls
which is now an iﬂdependent
restaurant,owned & run b;j our -
B te ng \‘;‘N Qur food s mgptred P

by Smiy paces:”
largely Turkey & the eastern
Med as Sercan 1S Turkish!

Our menu features lots of his
home recipes & twists on

%owgent brmgmtg the out?ole traditional dishes Likg'mh'
m”& rensporting you 1o Kebabs & our serpme
SOkl W o= kavahlti breakfast spread

"' There's a theme here.

¥

Evolving into a Vhagical evening
E5) restaurant (Vote@l most Femarie D M
NN Londonv), pary venue & To deliver dedicids, fimetade

P WSPOJE, our ethos stil food from the hearl Ycooked

. remains the same as when we %r%h i S tmer& to

=y hed just one |ittle café be a heme away from hete for
our neighbours (& local pipss)

& Gk ey Comlinie -

If you would like to be a part of ’"
\! 5 /// A -
our exelltng fbumey as we open in . /\'1 n

more ne(ghbourhoodg, Visit

4 h
wis Please let your server know if you have allergies or dietary requirements before ordering & our manager will take your order. We use all 14 allergens & they are not noted on our menu. Despite the
o 3\;; significant efforts we go to, we cannot eliminate the risk of cross contamination & cannot guarantee that our dishes are 100% free of allergens. Nuts & sesame are prevalent in our kitchens & we advise
T guests with severe allergies to consider this before dining with us. Some dishes contain bones.

—By our Local Illustrator HannfHawn exsnorawnionosy



