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N I B B L E S

C A N A P É S  

* P a n ko  F r i e d  Goa t  Chee se  w i t h  Hone y
*Va l d eón  Chee se  a nd  Pumpk i n  A r a n c i n i  w i t h  L emon  G r emo l a t a

 * B r iwa t  w i t h  B ab y  Sp i n a ch ,  Fou r -Chee se s  &  Ha r i s s a
      * P o l e n t a  F r i e s  w i t h  P a rme s an  a nd  D r i e d  Toma toe s  

*Mush r oom  C roque t t e s  w i t h  Mus t a r d  
* B r u c he t t a  w i t h  Bu r n t  Aube r g i n e  w i t h  O l i v e s  a nd  Co r i a nde r  ( V )

 * F r i e d  Aube r g i n e  B a l l s  ( V )

D E  D A D E L

*Ma r i n a t ed  B l a c k  O l i v e s  w i t h  Ga r l i c  &  Z a ’ a t a r  ( V )
*Hone y  &  Ro sema r y  Sp i c ed  M i xed  Nu t s

*G r een  O l i v e s  ‘Mes l a l a ’  w i t h  p r e s e r v ed  Lemon  &  S a f f r o n  ( V )
*Med j oo l  Da t e s  w i t h  Goa t  Chee se ,  P i s t a c h i o  &  O r ange  Ze s t

*He r b y  F e t a -  a nd  Wa l nu t  D i p  w i t h  Pomeg r an a t e
* Bu t t e r b e an  Mash  w i t h  Sp i c y  Red  Ha r i s s a  S auce  ( V )



C A T E R I N G  M E N U  2 4
S O U P S

S A L A D S  

 * Roa s t ed  Aube r g i n e  w i t h  T abbou l e h ,  Amba  &  Tah i n i  
 * Roa s t ed  Ch i c kpea s  w i t h  Goa t  Chee se ,  B ab y - Sp i n a ch  &  F i g s  

*M i x ed  Bean s  w i t h  f r e s h  Co r i a nde r  &  Smoked  A lmond -M i so  D r e s s i n g  ( V )  
  * L i t t l e  Gem  Le t t u c e  w i t h  Po t a t oe s ,  F e t a  d r e s s i n g  &  Peco r i no

      * P e a r  S a l a d  w i t h  Venke l ,  P e co r i no  &  Ca r awa y  Seed s
    *Cha r r ed  Pe a s  w i t h  L emon ,  M i so  &  P a rme s an  
  *Hummus  w i t h  Ha r i s s a - o i l  &  D r i e d  Ap r i c o t  ( V )

  * B u r n ed  Aube r g i n e  w i t h  F e t a - c r e am  &  Ha r i s s a - o i l  
 * B ee t r oo t  Bu r a n i  wh i pped  w i t h  Coconu t  a nd  Tah i n i ,  t o pped  w i t h

Pomeg r an a t e ,  B l a c k  Se s ame  a nd  f r e s h  D i l l  ( V )
   * R i c o t t a  B a l l s  w i t h  a  T r i o  Swee t  P eppe r s  &  F i g s

D E  D A D E L

 * J e r u s a l em  A r t i c hoke  Soup  w i t h  Ha ze l n u t  &  Sp i n a ch  Pe s t o  
 *Mo rocc an  Ha r i r a  Soup  w i t h  Ch i c kpea s  &  Ce l e r y  ( V )                

* A sp a r agu s  Soup  
   *Mus t a r d  Soup  w i t h  C rou t on s   ( V )

*  P umpk i n  Soup  w i t h  Roa s t ed  So j a - Pumpk i n  Seed s  ( V )
*On i on  Soup  w i t h  F r e n ch  C rou t on  
* F r e n ch  Len t i l  Soup  w i t h  L emon

*Mush r oom  Soup  w i t h  Cu r l y  P a r s l e y
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M  A  I  N S

B R E A D S  

 * Ru s t i c  m i d i  Ro se  Bun  ( 5 0g )                          
* F o c a c c i a : ( 7 5 0g ) ,  c ho i c e  o f :                           
* Red  On i on  a nd  P a rme s an  

 Z a ’ a t a r                                       
*Who l e  Sou r dough  ( 8 00g )

A l l  o u r  B r e ad  s e r v ed  w i t h  ou r  s i g n a t u r e  He r b y  Bu t t e r  

D E  D A D E L

                                              
* Ro a s t e d  Toma t o  Qu i c h e  w i t h  S p i n a c h ,  Goa t ’ s  Chee s e  &

Ca r ame l i s e d  On i o n .                                   
* S e a s on a l  V ege t a b l e  T a j i n e  ( V )                            

* S h a k s h u k a  w i t h  A vo c ado ,  D r i e d  O l i v e s ,  F e t a  Chee s e  &  Ch i v e s         
*Ma r i n a t e d  D r i e d  Toma t oe s  Qu i c h e  a nd  F e t a                    

* B u t t e r n u t  S qu a s h ,  Z a ’ a t a r  a n d  L e e k  P i e                      
*Med i t e r r e n e a n  Cau l i f l owe r  Ro t i

* A ube r g i n e  a nd  Po t a t o e s  Mus aq ’ a  w i t h  Toma t o  a nd  M i s o  T a h i n i  ( V )
S p i c y  Mu sh r oom  L a s a gn a   
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B R E A K F A S T  B O W L S  &  F R U I T

C A K E S  &  P A S T R I E S  

* C a r r o t ,  D a t e  a nd  Wa l nu t  Ca ke  w i t h  Bu t t e r c r e am -L ime  F r o s t i n g  
        * T a h i n i ,  Ha l v a  &  Ha ze l n u t  B r own i e

  * T e a  Cake  ( f l a v ou r  o f  t h e  d a y )
    *Co f f e e  a nd  Wa l nu t  F i n a n c i e r

     *M i x ed  F r u i t  C l a f ou t i s
       * Ro se  Wa t e r  a nd  Wa l nu t  Choco l a t e  B r own i e  Cake

      *Cupca ke s  ( f l a v ou r  o f  t h e  d a y )
     * App l e  p i e  w i t h  Ra s - e l -Hanou t  ( V )

*App l e  P i e  W i t h  Ra s i n s  &  F r a ng i p ane  ( V )
    * P e c an  O r ange  B l o s som  P i e  ( V )

*Choco l a t e  C l a s s i c  Ca ke
* P i s t a c h i o  &  Ro se  Wa t e r  S emo l i n a  Cake   

* P r e s t i g e  Dade l  ( V )
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* Yoghu r t  Po t  w i t h  De  Dade l  J am  and  G r ano l a  

 * B i r c h e r  Mue s l i  w i t h  S e a sona l  F r u i t s ,  Nu t s  a nd  Seed s
   * S e a sona l  F r u i t  S a l a d  ( V )

 *O r a nge  a nd  Oa tmea l  S cone  ( V )
   * F r u i t  S k ewe r  ( V )


