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BRUNCH 

Kalamata Olive Drop Scone (v)                          9 

egg / kale / scotch bonnet hollandaise 

Pork Omelette                                                      9 

pickled chilli / Turkish Brown Sauce 

Shakshuka (v)                                                     8.5 

soft egg yolk / feta 

Breakfast BAB                                                    9.5 

spiced sausage / smoked bacon / 

 Turkish brown sauce 

Greek Yoghurt (v)                                              7.5 

roasted nuts / berries / honey 
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 MEZE 
 
Hummus (vg) 
pistachio dukkah / flatbread 
Olives (vg) 
artichokes / peppers 
Octopus  
thoum / herbs /sumac 
Lamb Bon Bon  
ras el hanout / date 
Kanat Chicken Wings 
Gorgonzola Greek yoghurt 
Tomatokeftedes 
tzatziki 
Radicchio (vg) 
pickled & fresh leaves / pomegranate / frizee 
Paprika Fries  
paprika seasoned  
Greek Fries  
tzatziki / thoum / feta / olives / chilli sauce  
 
 
KEBABS 
 
Lamb Adana   
feta and pistachio labneh / radicchio / pomegranate 
Chicken  
aleppo chilli / hummus / peppers / thoum 
Flat Iron Steak   
Wild garlic and hazelnut/ beetroot hummus / cumin beetroot 
Pork Souvlaki  
pickled onions/ tzatziki / pork scratchings 
Bifteke 
pickled red onion and cucumber / caramelised garlic labneh 
Barbecued Monkfish  
giant cous cous / peppers / olive and jalapeño purée / salt and 
vinegar chipsticks                                                                                                                                                                                                                                                                                                                                                                                                                                                                        
Falafel (vg) 
tomato / harissa / pistachio 
Halloumi (v) 
curry mayo / mango and chilli / Bombay mix 
 
 
NON–BABS 
 
Barbecued Hanger Steak   
Greek fries 
BAB Cous Cous Salad(vg) 
cous cous / pomegranate / pistachio / pickled pepper / feta / 
pomegranate molasses 
 
Want to add some fire to your BAB? Ask a member of our team for 
more information on our homemade sauces (50p each.)  
 
We use a number of allergens within our food, please ask staff for 
details.  
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SWEET THINGS 

Grandpa Green’s Ice Cream 

sour cherry sorbet, pistachio, Turkish 

Delight (per scoop) 

Affogato 

Pistachio, Ron Aguere Caramel Rum, 

coffee 
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