
•	 Zeally Bay Sourdough sticks,  dukkah sp ice & “Cami lo ”  ex t ra  v i rg in  o l i ve o i l 

•	 “Camilo” olives w i th  chermou la dress ing

•	 Babba Gannoush

•	 Salt cod fritter & a io l i

•	 Freshly shucked oysters w i th  f inger  l imes

•	 Fried school prawns,  ch i l l i  sa l t  & lemon

•	 Sugar cured ocean trout,  leek,  sumac & red on ion

•	 Vine leaf baked haloum i ,  lemon & za ’a r ta r

•	 Tea smoked fish,  qu inoa & shredded green app le 

•	 Marinated beetroot,  goats cheese & wa lnuts

•	 Roasted cauliflower,  cur rants,  a lmonds & tah in i

•	 Fattoush salad with crisp pita,  tomato,  cucumber & mint

•	 Cos leaves,  to rn bastourma & sof t  bo i led egg

•	 Crunchy quail,  car ro t  & fe ta sa lad

•	 Local potatoes,  chor i zo & gar l ic 

•	 Little duck pies,  lent i l s ,  f igs & rad icch io

•	 Berber roasted chicken,  hummus & ras e l  hanout

•	 Local rock flathead,  f reekah,  green o l i ves & p is tach ios

•	 Slow cooked lamb,  har issa,  dates & moghrab ieh

•	 Roast pork belly,  p ick led fenne l ,  b lood orange & rad ish

•	 Chocolate torte,  haze lnuts & pears

•	 Citrus trifle w i th  honey crunch yoghur t

•	 Milk pudding,  sp iced tea gran i ta  & bak lava

•	 Ice creams & sorbets

Small tastes

•	 Cheeses 
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