
Sourdough bread & butter

Nocerella olives
Pan fried halloumi

4.5

4
6

Sujuk ( Turkish sausage )

BITES

Please alert your server to any allergies or dietary requirement. A discretionary  service charge of 12.5% will be added to the bill 

6.5
Mixed nuts 4

Padron peppers with pink sea salt 6
Dany’s charcuterie board 19

Grilled aubergine, tahini & garlic -Baba ganoush 8

Truffle infusion chips & sea salt
3Bread

Smoked aubergine, fresh herbs, roasted red peppers topped with yogurt & nuts - Sogurme 9

Yogurt, cucumber, garlic, fresh dill, apple & nuts -Tzatziki 7

Mashed potatoes with chicken breast, gherkins, boiled organic eggs, garden peas & mayonnaise 8

Truffle Hummus 7

6

COLD PLATES

Vine leaves stuffed with seasoned rice -Dolme 7
Caponata Bruschetta 9
Burrata , kumquat, Tuscan ham, radicchio, balsamic dressing 12.5

Goat cheese and spinach tart, rocket, dressed with crunchy walnuts & balsamic dressing 12
Dany’s selection (caponata, hummus, tzatziki & bread) 18

‘

Soup of the day with bread 7

Mushroom arancini with sriracha mayo & truffle paste 9.5

King scallops with butternut squash purée & lemon butter sauce 12.5

Grilled aubergine mixed with dried mint, sour yogurt,garnished with crispy onions & Garlic 9

Slow cooked Bell pepper stuffed with Persian rice , herbs, mince meat & spices 9

Crispy baby calamari served with Aioli mayo 13.5
Dany’s Taco (Beef or Prown) 12.5

Grilled tiger prawns marinated in saffron, ginger, garlic & fresh lemon juice 12

Lamb kofte served with sumac onion salad & bread 11
Meat balls stuffed with rice, split peas, minced lamb,egg purée, fresh herbs & tomato sauce 9

HOT PLATES


