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N I B B L E S  5

S M A L L  D I S H E S

S A L A D S

S A N D W E E C H E T
lunchtime only, served with fries or salad

M A S H A W I
two skewers from the grill served with one dip

L A R G E  D I S H E S

S U N D A Y  S P E C I A L

Chickpeas blended with tahini. 
+ lamb 11  

+ pine nuts 12 

+ both 15 

Crisp golden fries, lightly salted. 
+ harra 1  

Cod fillets with a chopped walnut and 
tahini sauce.

Crisp filo parcels with creamy feta and 
fresh parsley. (V)

Thin triangle pastries filled with spinach, 
onion and lemon. (VG)

Smoky chargrilled aubergine purée with tahini. 

Bulgur shells filled with spiced minced lamb 
and beef, onions and pine nuts.

Open-top square pastries with minced lamb, 
pine nuts, tomato and onion.

French beans stewed with tomato, onion, garlic 
and olive oil. (VG)

Pumpkin and bulgur shells stuffed with spinach,
onions and walnuts. (VG)

Spiced minced meat, grilled and wrapped 
in flatbread.

Three golden broad bean falafel in mini pitta,
served with pickles, tomato and parsley and a 

creamy tarator tahini. (VG)

Tender slow-cooked chicken with pickles and
toum garlic sauce, toasted in a warm baguette.

Crisp lettuce, tomato, cucumber, mint and
radish, scattered with sumac, onion and toasted 

pitta crisps. (VG)

A vibrant mix of lentils and quinoa, tossed 
with sweet bell peppers, cucumber, parsley and

feta, finished with pomegranate seeds and a zesty 
lemon dressing. (V)

Finely chopped herbs folded with bulgur wheat,
tomato and onion, with lemon and extra virgin 

olive oil. (VG)

Jute mallow slow simmered with
chicken and warming spices, served

with rice and pitta crisps and a sharp 
mignonette sauce.

Slow-cooked chicken on a bed of spiced rice cooked
with minced lamb, roasted nuts and a rich jus.

Grilled za’atar-marinated seabream served with 
rocket, cherry tomato, olive and sumac salad.

Tender cabbage leaves stuffed with chickpeas, 
rice, tomato, parsley and mint. (VG)

Vine leaves and baby courgettes stuffed with
fragrant rice and spiced lamb. Served with lamb 

cutlets in a tangy lemon sauce.

Tiny lamb and parsley hand rolled dumplings in a
garlic yoghurt and coriander stew, served with rice.

Baked aubergine, walnuts, onions and pine nuts
in a rich tomato sauce. Finished with yoghurt 

and pitta crisps. (V)

A mixture of minced lamb and beef in bulgur
patties stuffed with onion and pine nuts. Served 
with a cucumber yoghurt and mint on the side.

(VG)

(VG)

(VG)

(V) 

( V )  V E G E T A R I A N  |  ( V G )  V E G A N

I F  Y O U  H A V E  A N Y  F O O D  A L L E R G I E S  O R  D I E T A R Y  R E Q U I R E M E N T S  P L E A S E  L E T  U S  K N O W .  S O M E  D I S H E S  C A N  B E  A L T E R E D  F O R
V E G A N ,  G L U T E N  A N D  D A I R Y - I N T O L E R A N C E S .  A N  O P T I O N A L  S E R V I C E  C H A R G E  O F  1 2 . 5 %  W I L L  B E  A D D E D  T O  Y O U R  B I L L .
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