
12.5% discretionary service charge will be added to your bill 
Please inform your servers of any dietary requirements so that servers can suggest vegetarian options

S O H O
LUNCH

MONDAY -FRIDAY 12-4PM

2 COURSE LUNCH 20

3 COURSE LUNCH 24

salted tahini ice cream
pistachio, molasses

strawberries & yogurt chantilly
sumac syrup, mint, lime zest

slow roasted lamb
red pepper oil, isot pepper 

levantine chicken
grilled chicken thigh, grilled lettuce, yogurt dressing

sea bass
dill, samphire, early harvest olive oil, green salad

greek salad
tomato, cucumber, bell pepper, kalamata, onion, feta, thyme, caper

Flatbread +3
hand cut chips +3

grilled sivri peppers +3
THIRD

mezze platter
(choice of 3 mezzes)

whipped tarama, pickle tzatziki, pistachio muhammara,
white chocolate babaganoush, humus & medjool dates

sea bass crudo
citrus zest, lilliput capers, chilli, cucumber, umami dressing

lamb tartare - (kibbeh nayeh)
lamb loin, bulgur, bell pepper paste, pomegranate molasses, parsley, mint, lettuce, radish

SECOND

FIRST


