Salads
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Butterhead lettuce with radish, manouri and black lime pangrattato

Green beanswith wild garlic, charred asparagus, and sunflower seed dukkah

Basmati and wild rice with pickled barberries, pistachios and herbs

Artichokes, broad beans and peaswith preserved lemon and pink peppercorn

Butterbean mash with confit butter beans, wild garlic and pine nuts

Gochujang cauliflower with coriander salsa and lime yoghurt

Lime and poppy seed slaw with turmeric cashews

Roasted auber gine with feta cream, roasted cherry tomatoes and crispy oregano

Roasted aubergine with red pepper salsa, monk rsquo;s beard and pistachios

Roasted new potatoeswith charred tomato salsa, samphire and pumpkin seed brittle

White bean mash with burnt lemon and coriander salsa, chilli oil and crispy fava
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Nepalese potato salad with date and tamarind chutney

Baharat spiced freekeh with grilled asparagus, barberries, and yoghurt dressing

Roasted auber gine with chinkiang tahini, yuzu sultanas and sesame brittle

Crushed peaswith horseradish, pickled ginger and goat rsquo;s cheese

Green beanswith Tokyo turnips, chilli peanuts and miso dressing

Courgette and cantaloupe melon with preserved lemon pesto and M anchego

Coronation cauliflower with marinated apricots and crispy shallots

Littlegem and grilled runner beanswith rhubarb and feta

Char grilled broccoli with chilli and garlic

Green beanswith cimedi rapa, chilli peanuts, walnuts and miso dressing

Heritage tomatoes with kalamata olives, cucumber, feta and capers

Butter bean mash with coriander and burnt lemon salsa and pine nuts
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Desserts*

‘ Chocolateice cream
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(. Cheesecake
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@ Raspberry Cheesecake
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Uncategorized

t Sparkling Water (Small)

@ Still Water (Small)

@ Ottolenghi Spicy Nuts
Ty o

@ Hazelnut Brownie

Mains
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Spinach, leek and feta bor ek

Roasted free range chicken with daily changing marinade -

ﬂ Grilled salmon with a daily changing sauce 28

Main cour ses

Shakshuka .
Breakfast
@ Savoury muffin with feta, pesto, tomatoes and pine nuts €
! _,-"
@ Apple, strawberry and coconut bircher muedli 2

Drinks
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@ Daily Dose black lemonade €



@ Daily Dose applejuice

@ Daily Dose O rsquo;Fresco carrot, turmeric, apple, ginger, lemon

@ Daily Dose orangejuice

@ Daily Dose Dulce Verdekale, apple, cucumber, lemon, mint

Vegetarian dishes

9 Carrot Cake

Soft drinks*
@ Sparkling Water (Large)

@ Still Water (Large)

Doppeltoast
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Fresh Juices
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@ ?Carrot

Muffins

g Raspberry

Energydrinks
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@ White

Nibbles

ﬁ Oliveswith preserved lemon and chilli 270g



All Day
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_@ Ottolenghi O tote bag

Pantry

? Cascabel chillies

Gochujang paste

Belazu preserved lemon 350g
Black garlic 50g

Planeta olive ail

Seedsfor salad

Jams mar malades

rg L emon myrtle salt 60g
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a L emon salt 60g

Share Plates & Appetizers
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@ Beef and Ricotta M eatballs
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Cakes and cookies

;@ Whole Carrot and walnut cake (Serves 10 12)

Slice of Carrot and walnut cake

Tangerine, pistachio and yuzu cake

6 Flourlesslemon, polenta and pistachio cake

Flourless orange almond cake with chocolate ganache

@ Flourless cookie with caramelised white chocolate and macadamia

g Slice of Rose water, semolina and pistachio cake
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@ Slice of Cooked fruit tart

Chocolate chip and pecan cookie

Packed products

. Chocolate and cocoa nib speckled shortbread eggs
@ Coconut sable bunnies
@ Caramelised white chocolate brittle with oat cookie crumble
@ PBJ rocky road bar
@ M oonrocks
@ Shortbread hearts
E Coconut and strawberry meringue brittle
e

@ Peanut butter and cornflake brittle
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@ Snowflake shortbread
@ Chocolate orange sable

Ottolenghi Ready

Aachi rsquo;s Chicken Curry with Coconut and Pineapple
Chicken Soup With Mafalda Pasta and Grana Padano

Basmati Ricewith Lemon and Cardamom
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Pretzel

r

A‘f‘h
@ Par mesan Pretzel
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