
 
BY RESIDENT CHEF MONSIEUR BOU 

 

 
 

 

PLATES 
 

(available Thursdays to Sundays from 6pm to 10pm) 

 

v  Garlic confit Labneh  7. 5 / V  

(attitude filled cream cheese mixed with garlic that is cooked low and slow in olive oil)  

- 

vv spiced creamy spinach dip, CRACKERS  8 -/ VV 

(You wouldn’t believe   it is vegan, umami centre) 

-  

vv muhammara 8-/ VV 

(Smokey roasted pepper dip with nuts and delicious sweet and Sour pomegranate molasses) 

- 

v  Zaatar dusted haloumi sticks with honey mustard sauce 8-/ V 

- 

vv Panisse Fries with spicy mayo sauce    7-/ VV 

(A French CHICKPEA FLOUR delicacy that will take you to saint Tropez) 

- 

vv Mushrooms with the best friends zaatar and sumac   8 -/ (v 

- 

Spicy roasted whole cauliflower with monsieur Bou Secret tahini sauce   13-/ VV 

- 

   Slow cooked Pulled beef cooked in tagine spices with bulgur  16- 

- 

Bulgur pilaf (Cracked wheat with crunchy spices)  3-/ VV 

- 

Our famous Dukkah focaccia 5-/ VV 

) 

 
dessert 

Muhallabieh - Orange blossom milk pudding with orange Topping (so fresh and decadent)  5. 5 / (V) 

- 

Tahini cookie topped pistachio chocolate ice cream (To die for)  8 / (V) 

 

 

Daily BITES - SERVED ALL DAY, EVERY DAY 

Olives, red wine vinegar marinade   5. 5 / (VV) 

- 

pickled/preserved garlic, cornichons, balsamic vinegar onions 5 / (VV) 

- 

truffleD LABNEHH grilled sourdough bread 8. 5 / (V) 

- 

Selection of cured meat, pickled onions 13. 5 

- 

Selection of cheese 13. 5 / (V) 

- 

Fort Negen grilled sourdough bread, extra virgin. olive oil 4. 5 / (VV) 

- 

gluten-free bread, extra virgin. olive oil, salt flakes 5 . 5 / (VV) 
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