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A ROUND OF MARTINIS A DOZEN NATIVE OYSTERS
served on ice for the table & chilli sauce
76 60

ROAST DUCK
[breads from the wood oven]|
Aish Baladi, whole grain and bran
Honey and olive oil bread
Bambaloni, fried bread with garlic and black lime

[for the table to share]

Kibbeh of white crab and sun dried wheat wrapped in shiso leaf

Pounded white heans with wild herbs and bottarga 4‘%(0
Muhammara with smoked cods roe 09&
Mechouia of pollock with chopped egg and grilled peppers %

Duck liver parfait with spiced prune and sumac
[dishes from the charcoal grill]

Sheftalia of Tamworth pork wrapped in caul fat
Grilled beef short rib with rosemary and pepper and merguez sausages

Sardines wrapped in vine leaves

Salad of tomatoes, cumin and aromatic herbs

Salted onions, parsley and pickled chillies
[and then]

WHOLE ROAST CORNISH DUCK

Dry aged and spiced with black lime,

roasted slowly with molasses over the open fire

Finished with a sauce made from the pressed

carcass and wild blackberries.
served alongside
Freekeh with grilled and pickled rose onion
Mustard greens with pumpkin seed tahini

[to finish]

A whole date and pistachio tart

95pp

The room is available for groups of 8-14 guests on a set menu.
A 12.5% discretionary service charge will be added to your bill. All tips go to our team.
For enquiries, please contact our reservations team at privatedining@impalasoho.com
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A ROUND OF MARTINIS A DOZEN NATIVE OYSTERS
served on ice for the table & chilli sauce
76 60

WILD SEA BASS

[breads [rom the wood oven]

Aish Baladi, whole grain and bran
Honey and olive oil bread

Bambaloni, fried bread with garlic and black lime
[for the table to share]

Kibbeh of white crab and sun dried wheat wrapped in shiso leafl
Pounded white beans with wild herbs and bottarga
Muhammara with smoked cods roe

Mechouia of pollock with chopped egg and grilled peppers

wine cellar before you arrive [dishes from the charcoal grill]
S
E Sheftalia of Tamworth pork wrapped in caul fat
~
8 Grilled beefl short rib with rosemary and pepper and merguez sausages
g Sardines wrapped in vine leaves
S
< Bay leaf and tail fat potatoes

Salted onions, parsley and pickled chillies
[and then]

WILD SEA BASS

Whole wild seabass roasted in wheat bran.
Cooked in the embers of the wood oven and served with Egyptian rice

baked in clay and finished with ghee and woodsmoke.
served alongside
Salad of tomatoes, cumin and aromatic herbs
Mustard greens with pumpkin seed tahini

[to finish]

A whole date and pistachio tart

95pp

The room is available for groups of 8-14 guests on a set menu.
A 12.5% discretionary service charge will be added to your bill. All tips go to our team.
For enquiries, please contact our reservations team at privatedining@impalasoho.com
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A ROUND OF MARTINIS A DOZEN NATIVE OYSTERS
served on ice for the table & chilli sauce
76 60
CULL YAW

[breads from the wood oven]

Aish Baladi, whole grain and bran
Honey and olive oil bread

Bambaloni with garlic and black lime
[for the table to share]

Kibbeh of white crab and sun dried wheat wrapped in shiso leaf
Pounded white beans with wild herbs and bottarga
Muhammara with smoked cods roe

Mechouia of pollock with chopped egg and grilled peppers
[dishes from the charcoal grill]

Sheftalia of Tamworth pork wrapped in caul fat
Beef short rib and merguez sausage
Sardines wrapped in vine leaves

Grilled lamb sweethreads

served with
Salad of tomatoes, cumin and aromatic herbs

Salted onions, parsley and pickled chillies
[and then]

CULL YAW CHOPS

A heap of dry aged sheep chops, grilled over the charcoal with lemon and oregano and

served over potatoes cooked slowly in sheep tail fat from the wood oven

served alongside
Salad of tomatoes, cumin and aromatic herbs

Mustard greens with pumpkin seed tahini
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The room is available for groups of 8-14 guests on a set menu.
A 12.5% discretionary service charge will be added to your bill. All tips go to our team.
For enquiries, please contact our reservations team at privatedining@impalasoho.com



