
A  S E L E C T I O N  O F  M E Z E S  W I T H  F R E S H LY  B A K E D  P I D E  B R E A D ,  S E R V E D  AT  T H E  TA B L E .

W E L C O M E  D R I N K S  O N  A R R I VA L

J E R U S A L E M  A R T I C H O K E  S O U P

Black truffle, chive cream, toasted sourdough

B U R N T  H O N E Y  G O AT S  C H E E S E  V

Grape mustard, bulls blood beets two ways, 

fire roasted banana shallots, walnuts & pistachios

M I N I  L A H M A C U N

Hand minced lamb, isot, egyptian onions, curly parsley

V E L I  N A Z I K

Chicken shish, smashed aubergine purée, hung yoghurt.

A L I  N A Z I K

Lamb shish, smashed aubergine purée, hung yoghurt.

H A L E P

Adana, spicy pepper and onion sauce.

M E Z E S

S TA R T E R S  ( C H O I C E  O F )

M A I N S  ( C H O I C E  O F )

WA L N U T  P U D D I N G  

K Ü N E F E

C H O C O L AT E  &  G I N G E R  T O R T E

B A K L AVA

P I L AV  O R  B U L G U R  R I C E

H A N D - C U T  C H I P S

C R E A M Y  S P I N A C H

C O A L - F I R E D  C H I L L I E S

B A R B E C U E D  M U S H R O O M S  O R  O N I O N S

S E A S O N A L  G R E E N S

C O A L - F I R E D  V E G E TA B L E S

D E S S E R T S  ( C H O I C E  O F )S I D E S  ( C H O I C E  O F )

THE FOODS DESCRIBED WITHIN THIS MENU MAY CONTAIN NUTS OR DERIVATIVES OF NUTS.  IF  YOU SUFFER FROM ANY ALLERGY OR FOOD 
INTOLERANCE,  PLEASE ADVISE A MEMBER OF STAFF WHO WILL BE PLEASED TO ASSIST YOU.  A DISCRETIONARY 12 .5% SERVICE CHARGE WILL BE ADDED 

TO THE FINAL BILL .

S K E W D  AT  T H E  G R O V E  N E W  Y E A R S  E V E

S E A  B A S S  F I L L E T

Chargrilled, Turkish tartare sauce, lime wedge.

V E G E TA R I A N  W R A P P E D  B E Y T I

Chargrilled seasonal vegetables wrapped in lavash bread, strained 

yoghurt, Halep sauce and crumbled feta.

R I B - E Y E  S T E A K  •  M O L L E N D O  WA G Y U

4–5 BMS • 300g Heritage potato hash, winter greens and 

peppercorn sauce.

O C T O P U S  S K E W E R

Pomegranate glaze, muhammara, barrel aged feta, 

fire roasted seeds

T I G E R  P R AW N S  O V E R  E M B E R S

Garlic butter, burned lime

C H I C K E N  W I N G S

Urfa chili bbq sauce glaze

Served with shepherd’s salad

£ 1 5 9  P P
D I N N E R  W I T H  L I V E  E N T E R TA I N M E N T

T H U R S DAY  3 1 S T  D E C  2 0 2 6
1 7 : 0 0  –  2 0 : 0 0


