
SA
F

F
R

O
N

 &
 

F
IR

E

M
E

N
U



2 
SM

O
K

E
 &

 F
L

A
M

E C H A R R E D  H E A R T H 

V E G E TA B L E S 

Tahini, pomegranate seeds 

(VE, GF)

T U N A 

Wild herb romesco (GF)

W O O D F I R E D  P R AW N S 

Fresh curry leaf oil, saffron  

(GF)

B U T T E R F L I E D 

S E A B A S S 

Sauce Bilbaina

S E C R E TO  P O R K 

Confit garlic & rosemary oil 

(GF)

B R I C K  C H I C K E N 

Wild garlic salsa verde (GF)

4 5 - DAY  AG E D  R I B E Y E 

Béarnaise butter (GF)
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S C R I S PY  P OTATO E S 

Saffron aioli

F I N E  G R E E N  B E A N S 

Fire roasted piquillo peppers 

(VGN, GF)

B I O DY N A M I C  S A L A D 

(VGN, GF)

S U P E R F O O D  S L AW 

(VGN, GF)

B R E A D  

Cultured butter

B U R N T  O N I O N  S A L A D 

Pomegranate (VGN, GF)

W H I P P E D  F E TA 

Charred peaches (VGN, GF)

OYS T E R  M U S H R O O M S 

Cured egg yolk (VE, GF)

H U M M U S 

Urfa chilli butter (VGN, GF)
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( V E )  -  V E G E TA R I A N
( VG N )  -  V E G A N
( G F )  -  G LU T E N  F R E E

P l e a s e  s p e a k  t o  o n e  o f  o u r  s e r ve r s  i f  yo u  h a ve  a  f o o d  a l l e r g y  o r 
i n t o l e r a n c e .   O u r  f o o d  i s  p r e p a r e d  i n  a  k i t c h e n  t h a t  c o n t a i n s  n u t s 
a n d  f l o u r  a s  w e l l  a s  o t h e r  a l l e r g e n s .   O u r  u t m o s t  c a r e  g o e s  i n  t o 
p r e p a r i n g  o u r  f i s h  d i s h e s  b u t  t h e r e  m a y  s t i l l  b e  t r a c e s  o f  s m a l l  b o n e s .


