
A Lebanese feast £50 for 3 courses 
Available Sunday 17th November 

 

A selection of Meza & sourdough flatbread (G in bread) 

Roasted cumin cauliflower, Beirut style humus, Wild Cornish tuna kofta (GF,DF) 

 

The main Event 

Pot roasted local estate shot pheasant on Jeweled rice with ground cumin beef, almonds, pine 
nuts, pomegranate and crispy onions (GF,D) 

 

Pudding 

Namoura honey cake, caramelized apples, whipped curds and crushed pistachio (G in cake, D) 

 

NB 

Due to the nature of this meal we cannot cater for allergies or dietary requirements 

When booking online enter Lebanese Feast in the comments section 

This menu has to be taken up by the whole table and is served family style 

 

 

 


