PLANT-BASED
SUMMER MENU

Vada Pav (GF) (spiced potato patties
served with tamarind chutney, green
chilli chutney, pomegranate and

coriander)
Bao buns with sticky crispy cauliflower,
matchstick carrots and home pickled
cucumbers

Falafels with hummus (GF)

Tomatokeftedes (Greek tomato fritters)

with vegan tzatziki



SUMMER MENU

Charcuterie cones: salami, mortadella, pecorino

primo sale, olives, grissini (veggie version available)
Pomodori ripieni: Buffalo tomatoes stuffed with
breadcrumbs, garlic and herbs and roasted in olive oil
until crispy and tender (vegan)
Marinated zucchini, whipped feta
Pizzette fritte (choice of veggie or vegan)
Baba ghanoush

Homemade focaccia

Seasonal chop salad & vinaigrette



HOT & COLD SHARING MENU

Succulent roast chicken with dates, olives and capers

(gf, df)

Sumac roasted cauliflower with whipped tahini (v)

(contains sesame) (may contain traces of gluten)
Za’atar roasted Chantenay carrots OR za’atar roasted
aubergines (depending on seasonality) with buttermilk
sauce and pomegranate (gf) (contains sesame and dairy)
Sablé potatoes (v)(contains gluten)

Mixed Mediterranean dips- Hummus (v)(contains sesame),
roasted peppers dip (v), tzatziki (contains dairy), olives
and stuffed vine leaves (v)

Bulgur Tabbouleh Salad (v) (contains gluten)

Pitta bread (v)(contains gluten)






