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Sharing Starters
House rosemary garlic focACCia (ve)

House hummus (ve)

Fried cauliflower (VE)
Rose harissa, coriander, tahini

Serrano ham
Salchichon, pickles

Mains 
Crisp pork belly

Romesco, garlic dressed winter greens, pork sauce (n)

Roast chicken supreme
Confit chicken croquette, Puy lentils with cavolo nero, carrot,

celeriac & garlic parsley butter, chicken roasting juices

Wood roasted delica pumpkin
Chana dahl, garlic winter greens, fried onions, dill labne (ve/v)

Sharing Desserts
Dark chocolate delice, raspberries (v)(N)
Pistachio carrot cake, frosting (ve) (n)

Passionfruit cheesecake

BAM SET MENU

A 12.5% discretionary service charge will be added to all bills
Please advise your server of any allergies or dietary requirements

All served with rosemary garlic potatoes. A. Choose one per person

tHREE courses £30

Please advise your server of any allergies or dietary requirements
Slight seasonal changes may occur. A 12.5% discretionary service charge will be added to all bills

Choose one main course.
All served with garlic & rosemary roasted potatoes

(ve) vegan (n) nuts

Extra virgin olive oil, za’atar (ve)


