SPRING/ SUMMER 2022
GRAZING TABLE/ SHARING BOARDS
MENU

SPANISH

PAN CON TOMATE (TOMATO BREAD)
CHORIZO. HONEY
PORCINI CROQUETTES
PADRON PEPPERS
GRILLED BASQUE CHICKEN
PLANT BASED MEATBALLS. RED WINE SAUCE
GARLIC MUSHROOMS
KING PRAWNS WITH CHILI & LEMON
TORTILLA ESPANOLA OR PATATAS BRAVAS
VEGETABLE PAELLA
CHARGRILLED COURGETTE & BROAD BEANS. ROMESCO SAUCE.
HEIRLOOM TOMATOES. SHALLOTS. PEDRO XIMENEZ DRESSING.
BURNT BASQUE CHEESECAKE

LEVANTINE

TURKISH BREAD
FALAFEL & HUMMUS
RAs EL HANOUT GRILLED CHICKEN’
LAMB KOFTE
HARISSA PRAWNS
AUBERGINE, CHICKPEA & DATE TAGINE
SPINACH & FETA BOREK
SuJuK
OLIVES
TZATZIKI/ MUHAMMARA
SHAKSHUKA
TABBOULEH
GREEN BEANS. ZHOUG
TOMATO & POMEGRANATE SALAD
GRILLED COURGETTES. LEMON. MINT.
BAKLAVA







