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WARM FLATBREAD  
WITH OLIVE OIL & POMEGRANATE  
MOLASSES 

SMOKED ALMONDS 

MARINATED OLIVES 

PADRON PEPPERS  
WITH SMOKED SEA SALT 

FALAFEL  
WITH CHILLI JAM 

TEMPURA SQUID  
WITH SESAME & HONEY SAUCE 
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BAR SNACKS 
& NIBBLES 

MEZZE

BEEF PACHANGA 
TURKISH STYLE SPRING ROLLS WITH 
SPICED BEEF BRISKET, GOATS CHEESE  
& ROASTED RED PEPPERS

LAMB KOFTA MEATBALLS
WITH HARISSA YOGHURT & ZHOUG

KING PRAWNS
GARLIC, CHILLI, PARSLEY

CARAMELISED CAULIFLOWER 
MATBUCHA, AIOLI & ZHOUG

ROASTED BEETROOTS
WITH WALNUTS & FETA CHEESE

TUNA TARTARE 
CHILLI, SESAME, SPRING ONION

FIG & GOATS CURD 
WITH PINE NUTS & RED CHILLI HONEY

TABBOULEH SALAD 
BULGAR WHEAT, FETA CHEESE, MINT, 
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SMALL PLATES 

SALADS

DETAILED INFORMATION ON THE 14 LEGAL ALLERGENS IS AVAILABLE ON REQUEST, AND FOOD PREPARED IN OUR RESTAURANT MAY CONTAIN THE FOLLOWING INGREDIENTS: MILK, EGGS, WHEAT, PEANUTS, AND TREE NUTS. IF YOU HAVE A FOOD ALLERGY, PLEASE NOTIFY YOUR SERVER.

A DISCRETIONARY SERVICE CHARGE OF 12.5% WILL BE ADDED TO YOUR FOOD BILL, ALL OF WHICH IS DISTRIBUTED TO THE TEAM.

CITRUS CHEESECAKE
WITH STRAWBERRY, ROSE & ALMOND

DARK CHOCOLATE MOUSSE
WITH COFFEE CARAMEL & MINT ICE CREAM

LOKMA
SPICED DOUGHNUTS SOAKED IN HONEY & 

SERVED AT THE TABLE

MEDITERRANEAN CHEESE BOARD
A SELECTION OF 3 CHEESES, ARTISAN 
CRACKERS & CHUTNEY

ICE CREAM
CHOICE OF THREE SCOOPS 
VANILLA, CHOCOLATE, COFFEE,  
SALTED CARAMEL, MINT

SORBET 
CHOICE OF THREE SCOOPS 
CHERRY, LEMON, PASSION FRUIT & MANGO
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DESSERTS

FRIES

AEGEAN SALAD

BATATA HARA, AIOLI, CRISPY SHALLOTS 

BROCCOLINI  
WITH SWEET CHILLI & TAHINI

ROASTED MUSHROOMS  
WITH TRUFFLE & GARLIC BUTTER
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SIDES

TABLE EXPERIENCE

LAMB TAGINE
SLOW COOKED LAMB SHOULDER, 
APRICOTS, ALMONDS, SPICES, SERVED 
WITH PILAV RICE

SPICED LAMB RUMP 7OZ/198G
COOKED PINK OR WELL DONE, SERVED 
WITH GREEN CHILLI MINT JUS & FRIES

SIRLOIN STEAK 8OZ/226G
SERVED WITH PINK PEPPERCORN SAUCE 
& FRIES

BANKSIA BURGER
BEEF KOFTA BURGER WITH SMOKED 
BACON, LETTUCE, TOMATO, SMOKED 
CHEDDAR, HOUSE SAUCE, ZA’ATAR 
ONION RINGS & FRIES

POMEGRANATE CHICKEN
WITH CRUSHED NEW POTATOES,  
SWEET PEPPERS, COURGETTES &  
SUMAC MUSHROOMS

HALLOUMI SKEWERS
HALLOUMI, SWEET CHILLI, ZHOUG, 
AIOLI WITH AEGEAN SALAD & FRIES
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LARGER DISHES

SUNDAY
BANKSIA 
TRADITIONAL ROAST

BEEF SIRLOIN 
LEG OF LAMB 
ROASTED CHICKEN BREAST 
VEGETARIAN OPTION

SERVED WITH ROAST POTATOES, HONEY 
GLAZED ROOTS, SEASONAL GREENS, 
YORKSHIRE PUDDINGS, CAULIFLOWER 
CHEESE & GRAVY
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SIGNATURE 
DISHES
HUMMUS KAVURMA
CHOOSE FROM  SPICED LAMB  
OR SPICED CHICKEN
HUMMUS WITH SUMAC ONIONS, 
PICKLED TURNIP, GARLIC & ZA’ATAR, 
POMEGRANATE MOLASSES

MARKET FISH
WITH NEW POTATOES,  
GRILLED HISPI CABBAGE  
& SPICED BUTTER SAUCE

BANKSIA SALAD
LEAVES, PEACH, CRANBERRIES, FIGS, 
SULTANAS, DATES, TOPPED WITH FETA 
CHEESE, CRUSHED WALNUTS, OLIVE OIL, 
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MARKET 
PRICE
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CHOOSE 3 FOR £14 OR £6 INDIVIDUAL

TARAMASALATA  /  

SERVED WITH TOASTED PITTA BREAD

OUR SIGNATURE HUMMUS MADE AT THE 
TABLE WITH OLIVE OIL, SMOKED PAPRIKA, 
POMEGRANATE MOLASSES & GRILLED FLATBREAD
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TABLE EXPERIENCE


