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Breads & Dips

Challah braided bread
Choose two options from the selection below

Dill hummus, crushed cucumber, radish
Labneh, courgette, mint, preserved lemon

Roasted pepper, whipped feta, pomegranate

Starters
Choose three options from the selection below

Heritage tomato salad
Feta cheese, compressed watermelon, tomato vinaigrette

Smoked aubergine
Harissa jam, labneh, toasted almonds, Aleppo chilli

Tuna tartare
Bulgar wheat, baby turnip creme fraiche, pomegranate molasses

Spiced lamb carpaccio
Imam biyaldi, pickled fennel, mint yoghurt

Gressingham duck salad
Grapefruit, saffron, chicory, buttermilk & citrus dressing

Seared scallops
Romesco sauce, black garlic labneh, Za'atar spices, crispy chickpeas
(£4.50 supplement per person)

Mains
Choose three options from the selection below

Fire roasted red pepper

Herb rice, toasted hazelnut, piquillo peppers, fresh curd

Charred Hispi cabbage

Spiced summer squash, dukkha, labneh & dill

Roast salmon fillet

Black lime, saffron rice, green beans, asparagus, mint gremolata
Stone bass “nicoise”

Jersey Royal potatoes, baby courgette, preserved lemon & garlic dressing
Chermoula chicken

Aubergine compote, charred spring vegetables, rose harissa yoghurt
Roast lamb rack

Persian spices, purple potato & apricot salad, flatbread, tzatziki
Aberdeen Angus tomahawk

Crispy confit potatoes, spiced béarnaise (£18 supplement per person)

Desserts

Choose two options from the selection below
Glazed lemon curd tart

Pomegranate, raspberry, meringue cream
Chocolate cheesecake

Labneh ice cream, black lemon

Frozen orange & coconut halva

Candied peel, olive oil

Strawberry trifle

Vanilla mascarpone, pistachio brittle, rose syrup

Please inform your server of any dietary requirements. A discretionary 12.5% service charge will be added to your
bill. The Greenhouses runs a cashless payment system. www.thegreenhouses.london | @thegreenhouses_


http://www.thegreenhouses.london/
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