
15
green chili hot sauce 

sweet potato, spiced nuts, 
FRIED CAULIFLOWER

14
harissa butter, cherry tomato, herbs
SWEET CORN OFF THE COB

14
tomato, pita pangrattato

 cured pork belly, baby gem, sumac 
BRUSSELS SPROUTS FATTOUSH

16
baked egg, dukkah

SHAKSHUKA STYLE LEEK & KALE

vegetables

24 per 100gturkish co�ee, black pepper, zoug
IBERICO PORK COLLAR

26 per 100gspiced molasses, sumac, chili
 OMEGA LAMB SHOULDERfrom the 

earth pit oven

hand
rolled
couscous

16 each

BROWN BUTTER COUSCOUS
kabocha, pickles, seed pumpkin, 

parsley, coriander

TAJINE JUS COUSCOUS
preserved lemon, green olive, 

chicken skin dukkah48

pickled onion, garlic chip,
 baharat salt, za’atar butter 

AUSTRALIAN WAGYU RUMP 

39
spiced yoghurt, chermoula
pickled vegetables, pul biber, 

WHOLE FRIED CHICKEN

42
grilled spring onion
sweet garlic puree, 

WHOLE SEA BASS

la
rg

er 12
zhoug, olive, dukkah, rocket, fried garlic
PIT ROASTED LAMB

11
cured lemon mayo, cabbage, chili
CRISPY SEABASS

10
pickled carrot & cucumber, fried shallot, toum
CHICKEN SHISH

9
pepper jam, spiced nuts, pomegranate molasses
GRILLED HALLOUMI

10
tru�e, almond tahini, mushroom
SPRING PEA FALAFEL

kebabs

18

spiced nuts, chermoula, za’atar
LAMB MEATBALLS 

16

anchovy, preserved lemon, walnut
CHARRED SHISHITO

12

beef and lamb jus, yoghurt
ISKENDER FRIES

16

pomegranate, sun�ower seeds,
cashew nuts, spring onion

BAHARAT CHICKEN WINGS

15

tulum cheese, almond tahini,
pine nuts, baharat cream  

MUSHROOM FLATBREAD

18

roasted carrot, 
almond, �lo pastry

DUCK PASTILLA

15

bulgur wheat, avocado, 
cured lemon vinaigrette

KALE TABBOULEH

16

preserved lemon, mulled honey,
smoked yoghurt, ottoman spice

ROASTED CANDY BEETROOT

12

burnt almond, sultana raisins
EGGPLANT MEET YOGHURT

12

roasted cashew gremolata,
smoked paprika 

CASHEW HUMMUS

18

pomegranate molasses,
smoked date puree, dukkah 

CURED SALMON CRUDO

19

hand cut wagyu beef, parsley, 
turkish pepper paste, cured egg yolk 

ADANA KEBAB TARTAREmezze
4

perfect for dipping
TURKISH FLATBREAD 

6
ottomani smoked date butter

WALNUT BREAD

house
baked
bread

All prices are in SGD and subject to GST and a 10% service charge

All our restaurants use only biodegradable straws. We use biodegradable
packaging whenever possible. An SGD 1 donation per person is charged to help

cover the cost of a sustainable water �ltration system serving UNLIMITED still or
sparkling water in an e�ort to reduce our impact on the environment. If you do 

not wish to support this cause, please ask to remove this charge. 

24

fennel, toum,
 walnut crumble  

GRILLED OCTOPUS




