
5.8  WOOD-ROASTED BEETROOT (N) (D) [V]

  labneh, hazelnut dukkah, candied orange

6.2  CHICKEN LIVER HALVA (D)

  date sauce, pickles, brioche

6.2  SMOKED BABA GHANOUSH (N) (G) [V]

  muhammara, walnut & dill  

6.5             BERBER & Q HUMMUS (N)(D) [V]

      urfa chilli burnt butter, golden raisins

6.8  WHIPPED FETA HAYDARI (G)(D) [V]

  confit cherry tomatoes & wild za’atar 

      SWEET

Arch 338 Acton Mews, London, E8 4EA

Dinner opening hours 
Tues-Sat 6pm-11pm, Sun 6pm-10pm
Brunch opening hours 
Sat-Sun 11am-3pm 

All of our meats are free-range and 
naturally reared. We work closely with 
our suppliers to ensure we bring in the 
best product available on the day. We 
care about animal welfare and only work 
with farms that think the same. 

 Dips served with grilled pita (G) [V]

MEZZE

We cannot guarantee the absence of nuts in any of dishes. 
Please inform your waiter of any food allergies before ordering. 

A discretionary 12.5% service charge is added to your bill. 

Cash tips are shared amongst floor staff.

    VEGETABLES & SALADS

6/14           CAULIFLOWER SHAWARMA (N)(D) [V]

   (1/4 or whole)tahini, pomegranate & pine nuts 

6.5           BLACKENED SWEET POTATO (N)(D) [V]

  honey butter, chamomile & almond dukkah 

6.8           GRILLED BROCCOLI (N)

  rose harissa, anchovy & peanut sambal, burnt
  aubergine 

7.5                 WINTER FATTOUSH SALAD (G)(D) [V] 

  
treviso, watermelon radish & whipped feta

7.8  SAN MARZANO TOMATO SALAD (D) (G) [V]   

  preserved lemon, cracked siyez, labneh

8.5  WOOD-ROASTED AUBERGINE SABICH (D) [V]

  beetroot pickled egg, amba sour cream & zhug

 

GRILL

6        WARM STICKY DATE & CARDAMOM
         PUDDING (G) (D) [V] 
          bourbon caramel, Turkish coffee ice-cream

6.5              ROSE PANNA COTTA (D)(N)[V]

                   poached rhubarb, shaved coconut,   
                     pistachio 

3.5  HOUSE MADE MIXED PICKLES  

3.5  PERSIAN GULF SPICY MIXED OLIVES

3.5  ZA’ATAR SPICED NUTS (G)

6.5  SMOKED HOT WINGS
  biber salcasi hot sauce

   BAR SNACKS
(N) Nuts (D) Dairy (G) Gluten 

[V] Vegetarian

13.5                SYRIAN BEEF KOFTA (D)(G)                                                                                                                                              
                        Confit tomato aioli, pickled cherry peppers,                
               crispy shallots  
 
13.5                 JOOJEH KEBAB (D)(G)
    saffron & lemon chick thigh, za’taar,   
                           cucumber slaw

17                     BARBECUE WHOLE SEA BREAM 

    chreime sauce, coriander & ginger relish 

17.5    WOOD-ROASTED PRAWNS PIL-PIL (G) 
               confit garlic, chilli, persian lime salt 

29.8                 28-DAY AGED STRIP LOIN STEAK (D)

                      smoked tomato butter, matbucha, oregano 

14.8                 BRAISED BEEF SHORT RIB TAJINE (D)(N)

    saffron, quince & prunes 

39.4                SMOKED LAMB SHOULDER (for 2) (D)(G)                                                                                                                                              
                         kebab sauces, pickles & laffa bread


