DINNER

Fresh herb and beetroot ‘caviar’, cashew sour
cream and root vegetable blinis.

PP: Giol Prosseco Gls £7.75 gluten-free

BeetrootRavioli .. 7
Cashew herb ricotta, fennel and carrot
salad with pumpkin seed oil, balsamic

figs and herb oil. gluten-free
PP: Aviation c.1917 £9.
Tom Kha Soup* ____________________ 55

Lemongrass broth, coconut cream,
cherry tomatoes, mange tout and
coriander.

PP: Jasmine Pearl Martini £7.5

TastingPlate 7 16.5
Beetroot ravioli, vegetable maki, olives &
spiced nuts, tapenade, sun dried tomato
cashew cheese with raw flax seed

crackers, homemade pickles and

samosa. gluten-free

PP: Meinklang Prosa £33

SIGNATURE CHEESES

Pesto Au Poivre 8.5
Cashew cheese, sage pesto, pink pepper-

corn crust, tomato and white balsamic
reduction. gluten-free

SIDE ORDERS

Polenta cake and
Roasted cabbage salad* gluten-free

*any item starred has been heated above 48°
- please notify your server of any allergies

VegetableMaki ... 6.5

Parsnip rice, ume plum pickle,
avocado, peppers, radish, sunimono

and orange ponzu soy.
PP: Malicious Margarita £10

Mushroom Gyoza* ... 6.5

Woodear mushrooms, organic tofu, carrot, water
chestnut and black vinaigrette.
PP: Morroccan Mojito £8.5

SafSamosa . 7
Raw Samosa served with tamarind sauce and
mango chutney. gluten-free

PP: Saf Daiquiri £8.5
Mezze Platter* 16.5

Hummus with harissa, crostinis,
babaghonoush with flat bread,
traditional brown rice doima,
spiced nuts and olives.

PP: Muddy Water Riesling £43

Macadamia Caprese -------—-------- 85

Semi dried tomato, flax seed crackers

and tapenade. gluten-free
Gardengreenssalad 4
With balsamic dressing. gluten-free

- we strive to offer the freshest of flavors by sourcing local and organic produce as much as possible
«an optional 12.5% service charge has been added to your bill

- PP; Perfect Partners, divine pairings to enhance your dining pleasure.

Canneloni ... 13

Fennel and pepper salad, chestnut cream,
cashew parmesan, pickled red onion, pea

shoot salad and mint oil.

PP: Ribera Del Duero £32 gluten-free

Pumpkin Risotto

Pearl barley, pumpkin cream, cinna-
mon, crispy sage, roasted
pistachio, hazelnut and balsamic

reduction gluten-free
PP: Primitivo Palmento £35

Lasagne 13.5

Raw Bolognaise, sage pesto, olive relish,
mushrooms, sun dried
tomatoes, macadamia ricotta

served with side salad.
PP: M.Chapoutier Tricastin £29

SALADS

Baby gem, tear drop tomatoes, cucumber,
spring onion, macadamia feta, parsley and
mint. gluten-free

Quincesalad 6.5

Baby spinach, marinated quince

and pomegranate.  g|yten-free

EVENTS

Book The Chef's Table Today!

Book our Private Room! Ask your server for more
information or email us events@safrestaurant.co.uk

Pad Thai 11.5

Courgette noodles, enoki mushrooms,
mung shoots, fresh chilis and chipotle

almond sauce.
PP: Trapet Gewurtztraminer £47

Tofu Steak* 13.5

Sweet potato puree, steamed broccoli,
winter spiced red cabbage, mushroom
gravy with grilled wild mushrooms.

PP: Paul Dolan Zinfandel £45

Thai Yellow Curry*

Baby aubergine, thai basil, organic tofu,
broccoli, cherry vine tomatoes

served with brown rice.
PP: Pieve Vecchia Soave £43

Greens, sprouted mung beans, lentils,
sunflower seed, seaweed, radish and
omega oil dressing.

gluten-free
Kale and Avocado Salad
Fresh peppers, candied pecans,
avocado and lemon oil. gluten-free

For more news and events
follow us on:

EN 1

A culinary exploration of Saf’s Cuisine featuring 7 courses in our exclusive Kitchen
Viewing Table. £50 per person + £25 optional wine pairing



