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Mediterranean Kitchen

A journey across Greece, the Levant & the Southern

Mediterranean

MEZE & SMALL PLATES

s Crumbed Green Popcorn Olives — eitrus salt, smoked paprika

s Pidesi — warm homemade flatbread, extra virgin elive oil za’'atar

= Hummus — chickpeas, tahini, lemon, extra virgin olive oil

« Baba Ganoush — smoked eggplant, garlic, pomegranate

« Tirokafteri — spicy feta dip, hot honeyv, oregano

« Kingfish Crudo — honeydew melon, mandarin dressing

« Lamb kofta balls — ciamin brown butter, capers,almonds mint yogurt (3pe)
» Golden filo pastry filled with creamy feta, honey-lemon & Currants

o Chargrilled Calamari — baba ganoush, oregano, lemon, olive oil

»  Skull island grilled prawn skewers, burnt lime (each 1)

PASTA & GRAINS

« Harissa Prawn Caserecce pasta — prawn bisque butter, lemon
« Lamb Pappardelle — cinnamon, creamy potate, confit garlic & bread erumbs
« Homemade porcini mushrooms Ravieli — burned butter, sage & pecorino

FROM THE FIRE

» Chargrilled Rump Steak served with italian chimichurri

« Market Fish — capers, olives, fennel polien
« 24-Hour slow reoasted Lamb Shoulder — lamb jusRoasted
« Roasted half Cauliflower — dukkcah, tahini, pomegranate

GARDEN & SIDLES
* Cos Lettuce Salad —fresh herbs, pecorino,mustard dressing

* Roast Potatoes — rosemary, garlic
* Charred Greens — smoked lemon senape & chilli

DOLCI

 Warm Pistachio Baklava with lemon & honey Svrup
» Lemon & EVO Calke — homemade citrus yoghurt, extra virgin olive oil
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