IFTAR MENU 5.15pm to 10 pm

Our talented culinary team has crafted this menu
in partnership with renowned chef Ayesha Kalaji,
which is a celebration of Middle LEastern flavours

and traditions.

SET MENU £74
Includes shorba, two mezze, one large plate, one
sweet

Charred Frena Bread £6
Conlfit garlic oil, Maldon salt, za’atar

SHORBA

Lentil Soup (ve) L£11
Red lentil, crispy shallot, lime

MEZZE

Hummus (ve) @ £9
Cured lime, smoked tomato jam, toasted almonds, sumac

Baba Ghanoush (ve) @ £10
Pomegranate, lemongrass-pickled onions

Chestnut Muhammara (ve) @ £9
Charred red pepper, chestnut, pomegranate

QoC Olives ® £8
Rose petals, toasted coriander, pomegranate molasses

Teta’s Pink Turnip Pickles @ £8
Ayesha’s grandmother’s pickled turnips

Laverbread Falafel @ £12
Sumac-lime fennel, lemon tahini

Queen’s Salad © £14

Radicchio, herbs, kumquat, dates, candied hazelnut, citrus
dressing

Nabulsi Cheese @ £15

Honey, preserved lemon, wild oregano

IFTAR MENU 5.15 pm to 10 pm

LARGE PLATES

Whole Grilled Seabass £38
Braised cannellini beans, spinach

Baby Chicken Machboos £33
Spiced rice, raisins, pine nuts, parsley cress, red amaranth
Baharat Lamb Chops £41
Minted labneh, rocket salad, ezme dip

Makmoura @ £31

Spiced confit chicken, crisp kunafa pastry, strained yogurt,
pomegranate & Aleppo chilli

Crispy Cauliflower (ve) @ £27
Preserved lime glaze, cannellini musabaha, mint shatta, roasted
grapes

SIDES

Batata Harra £8
Fried Lebanese spiced potatoes

Steamed Basmati Rice £6
SWEETS

Chocolate, Mahleb & Raspberry @ £13

Ruby chocolate crémeux, raspberry gel, milk crumb, pink
mahleb tuile

Frozen Yogurt, Figs, Honey and Baklava £12

Orange and Rose Kunaffa £14

Warm soft cheese, orange blossom & rose syrup pastry

° In collaboration with Ayesha Kalaji

For those with allergies or special dietary requirements who may wish to know about
ingredients used, please ask a member of the team before ordering. All prices are inclusive of
VAT. A discretionary service charge of 13.5% will be added to your bill.



