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WORLD CUISINE

T

| UNCH SPECIAL

Monday - Friday, 12-4 PM
2 Courses — £14.95
3 Courses — £17.95

STARTERS (choose one)
Tzatziki (M)
Yoghurt, cucumber, garlic, olive oil

Hummus (SE)

Chickpeas, tahini, lemon, olive oil

Pink Lady (E, M)

Beetroot, mayonnaise, yoghurt, herbs, olive aoil
Grilled Halloumi (M)

ALLERGEN CODES & DESCRIPTIONS

Code

Allergen

Gluten
Milk
Eggs
Fish
Crustaceans
Molluscs
Nuts
Soya
Sesame
Mustard
Celery
Sulphites

Description

Wheat, barley, rye, oats and their products
Milk and dairy products (cheese, butter, cream, yogurt)
Eggs and products containing eggs
Fish and fish-based products

Shellfish such as prawns, crab, lobster

Molluscs like mussels, clams, octopus, squid

Halloumi cheese

Sigara Borek (G, M)

Filo pastry, feta cheese, spinach
Chicken Wings (M)
Marinated chicken wings, herbs, spices

SANDWICHES & WRAPS
Steak & Onion Ciabatta (G, M, MU)
Beef steak, caramelised onions, mustard mayo
Grilled Chicken (Sourdough) (G, E, M, MU)
Chicken breast, bacon, lettuce, tomato, mayo
Beef Brisket Ciabatta (G, M, MU)
Slow-cooked brisket, cheddar, chipotle sauce
Halloumi & Roasted Veg Ciabatta (G, M, N)
Halloumi, peppers, courgettes, aubergine, basil pesto
Chicken Caesar Wrap (G, M, E, F, MU)
Chicken, lettuce, parmesan, Caesar dressing
Spicy Beef Wrap (G, M, MU)
Beef strips, chipotle mayo, cheese, lettuce, tomato
Halloumi & Spicy Beef Sausage (G, M, MU)
Halloumi, sausage, peppers, courgettes, onions, tomato, salad
Mediterranean Veggie Wrap (V/VE) (G)

Peppers, onions, courgettes, tomato, salad

DESSERTS (3 course only)
Chocolate Fudge Cake (G, E, M)
Chocolate sponge, cream

Tree nuts such as walnuts, almonds, hazelnuts
Soybeans and soy-based products
Sesame seeds and sesame oil

Mustard seeds, mustard powder or sauce

Celery stalks, root or seeds

Sulphur dioxide & sulphites (wine, vinegar, dried fruit, stock)

Baklava (G, N, M)

Filo pastry, nuts, honey syrup
Cheesecake (G, E, M)
Cream cheese, biscuit base

Allergen & Dietary Information: Some of our dishes may contain or come into
contact with the following allergens:nuts, peanuts, gluten, dairy, eggs,
shellfish, fish, sesame, soy, mustard, celery, sulphites, lupin. Please inform
a member of staff about any allergies or dietary requirements before placing
your order. Full allergen and ingredient information is available on request.
We take care to avoid cross-contamination, but as all dishes are prepared in
the same kitchen, we cannot guarantee they are completely allergen-free.
Vegan and vegetarian options are marked where possible — please ask our
staff if you are unsure.

We use a rapeseed (canola) fryer oil / country style butter / duck fat /
olive oil.

No any other duck fat/olive oil! A 12.5% discretionary service charge
is added to your bill.
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