DINNER

Bites N

Soup of the Day W@ 8,50

Hummus @ 8

Labneh @ 8

Harissa olives @@ 4,50

Skin on Fries @@ 6

Sharing Plates

Sourdough | Ras El Hanout butter @ 6

Salt roasted root veg | Pickled lemon tahini | Hazelnut @@@ 1

Courgette | Zaatar | Cardamom Labneh | Cavolo Nero @@ 12

Jerusalem artichoke | Kriel potato | Olive aioli | Pickled mustard seed @@ 12

Nasu Aubergine | Ezme | Romesco @@ 14

Mangal Chicken | Talatouri | Shifka salad @ 14

Catch of the day Chraime | Matbucha | Zhug @ 18

Chickpea | Coconut | Harissa | Kaffir lime W@ % 14
b

Sweet @))

Vegan mango cheesecake | Sumac strawberry ¥ 9,50

Salted tahini caramel tart | Labneh creme | Rose (&) 9,50

White chocolate | Pistachio | Ouzo | Fig Q@ 10

THE LIVING KITCHEN

Any allergies? Please let a Sidekick know.

@ Vegan @ Contains nuts @ Gluten free

@ Vegetarian




Shared dining | Min 2 people

N

Vegetarian
42 p.p.

Sourdough | Ras El Hanout butter@

Salt roasted root veg | Pickled lemon tahini | Hazelnut OIS
Courgette | Zaatar | Cardamom Labneh | Cavolo Nero @@
Jerusalem artichoke | Kriel potato | Olive aioli | Pickled mustard seed @@

Hummus | Harissa olives | Tahina @
Nasu Aubergine | Ezme | Romesco @@
Chickpea | Coconut | Harissa | Kaffir lime @@

Vegan mango cheesecake | Sumac strawberry (¥)

White chocolate | Pistachio | Ouzo | Fig®) ® @

Meat & Fish

+3 p.p.
Swap out our Hummus & Nasu Aubergine dishes for:

Mangal Chicken | Talatouri | Shifka salad @
Catch of the day Chraime | Matbucha | Zhug @)

THE LIVING KITCHEN

@ Vegetarian @ Vegan @ Contains nuts @ Gluten free




