
 

Bain & Bridges at The Tilbury 
Patrons – Tom & Jamie Bainbridge  Head Chef – Tom Bainbridge 

 

Please do make us aware of any appropriate allergies or intolerances. (n) contains nuts (v) vegetarian 

THE TILBURY 

Middle Eastern Wine Dinner 
Thursday 28

th

 March   
 

 

ARRIVAL 

Chicken kofta, date ketchup, yogurt 

LebNat Gold, Mersel, 2022, Lebanon   
 

STARTER 

Meze of wild garlic hummus, prawn & chilli tabbouleh, smoked lamb baba 

ghanoush, flat bread  

Rosé, Domaine des Tourelles 2022, Lebanon 
 

FISH 

Sumac cured salmon, apricot labneh, candied apricot za’tar  

White Vieilles Vignes, Domaine des Tourelles 2021, Lebanon 
 

MAIN 

Kibbeh spiced rare roast beef rump, kibbeh beef tartare, slow braised beef 

short rib, bulgur wheat, spiced beef jus  

Carignan Vieilles Vignes, Domaine des Tourelles 2019, Lebanon 

 

DESSERT 

Ma’amoul cookies & milk  

Date & Fig Infused Arak, Sweetened Arabic Coffee 
 

CHEESE 

Brie & truffle honey baklava  

Phoenix Skin Contact, Mersel Wine, 2022, Lebanon  

 

 

 £105 per person 


