
If you have a food allergy, intolerance or sensitivity, please speak to the chef or server regarding the ingredients so we can assist you to the best of our abilities. A food allergen sheet will be provided. The menu is 
subject to the availability of produce. If components are unavailable or of unsatisfactory quality it will be substituted with an appropriate alternative. We only use organic produce that is considered biodynamic or 
sustainable. We support artisanal suppliers across the world. All produce is prepared and stored in a Covid safe environment. Prices are excluding service charge. Prices quoted are subject to fluctuations, this 
particularly the case for seafood, fine produce & fine wine. 
 

Ruth & Paul – ‘The Jordanian Collection’ 

Traditional Jordanian dips and homemade durum wheat flatbreads (vg) 

Labneh  – a thick strained and hung yoghurt mixed with grated cucumber, lemon, garlic & mint (v). 

Houmous – a dip of chickpeas, tahini, garlic and a Baharat spice blend (vg). 

Koukia – a dip of fresh summer broad beans, mint, garlic & chilli (vg). 

Whipped Cods Roe – smoked whipped cods roe served with pomegranate and first press extra virgin olive oil (v, pesc’).’ 

Babaganoush – smoked aubergine in its skin, garlic, extra virgin olive oil, tahini & chilli (vg). 

Salads and accompaniments 

Tabbouleh – Israeli couscous served with home-grown greenhouse herbs, cucumber, peppers, tomato, zaatar, sumac & pomegranate (vg). 

Fattoush – romesco pepper, I.O.W tomato, cucumber, roscoff onion, homegrown greenhouse herbs, raddichio, chicory & grilled seasonal lettuce (vg). 

Runner bean salad – home cured aged bresaola, jameed cheese. 

Home marinated Nabali Olives (vg). 

Main Course 

Hogget Kofta Kebobs – flavoured with traditional Jordanian and Lebanese spicing, served with spiced romanesco & makenek sausage 

Dolma Stuffed Peppers – pine nuts, golden raisins, millet, zhoug, homegrown greenhouse herbs (vg). 

To Finish 

Baclava – a homemade sweet layered filo pastry dessert served with flavours of rose, saffron and pistachio (vg). 

Meghli – Jordanian baked rice pudding cut with a sharp persimmon coulis (vg). 

Fresh Fruit – seasonal cut fruits, dressed, presented and served with care (vg). 

 

 


