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Racks



Goat’s cheese & basil profiterole
Mango & pickled red onion emulsion (v/gf/nf)

Olives & pitta for the table

Sundried tomato cheesecake
Feta, olive oil, oregano & carob base (v/gf)

Cretan-style goat with lemon & thyme (gf/df)
-or-

Spiced maple aubergine steaks (vg)

With couscous, cranberries, apricots, mint, 
and pomegranates (gfo,df)

Pineapple mezze
Cardamom and chilli syrup with lemon  

verbena sorbet (vg/gf)
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