NIBBLES 5

OLIVES
PICKLES
SALTED MIXED NUTS

VEGGIE PLATE

SMALL DISHES

HUMMUS &

Chickpeas blended with tahini. (VG)

+lamb 11
+ pine nuts 12
+ both 1y

BABA GANOUSH &85

Smoky chargrilled aubergine purée with tahini. (VG)

LOUBIEH BEL ZEIT &5

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

SAMKE HARRA 12.50

Cod fillets with a chopped walnut and

tahini sauce.

MEAT KIBBEH 9
Bulgur shells filled with spiced minced lamb

and beef, onions and pine nuts.

PUMPKIN KIBBEH 9

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

SPINACH FATAYER §

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

CHEESE RIKAKAT §

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

LAMB SFEEHA §

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

FRENCH FRIES 0

Crisp golden fries, lightly salted. (VG)

+ barra 1

SANDWEECHET
lunchtime only, served with fries or salad

FALAFEL SLIDERS 13

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

creamy tarator tahini. (VG)

DJEJ WA TOUM 14

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

ARAYES KAFTA 10

Spiced minced meat, grilled and wrapped
in flatbread.

SALADS

TABBOULEH 9

Finely chopped herbs folded with bulgur wheat,

tomato and onion, with lemon and extra virgin

olive oil. (VG)

FATTOUSH 10
Crisp lettuce, tomato, cucumber, mint and
radish, scattered with sumac, onion and toasted

pitta crisps. (VG)

SUPER FOOD SALAD 12

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)

SUNDAY SPECIAL

MOLOKHIYE 20

Jute mallow slow simmered with
chicken and warming spices, served
with rice and pitta crisps and a sharp

mignonette sauce.

LARGE DISHES

KIBBEH Bl SAYNIYEH 22

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.

SHISH BARAK 22

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

SPICED CHICKEN WITH RICE 271

Slow-cooked chicken on a bed of spiced rice cooked

with minced lamb, roasted nuts and a rich jus.

WARAK ENAB 29

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

cutlets in a tangy lemon sauce.

GRILLED SEABREAM 24

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

FATTET AUBERGINE 20

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

and pitta crisps. (V)

CABBAGE MEHSHI 19

Tender cabbage leaves stuffed with chickpeas,

rice, tomato, parsley and mint. (VG)

MASHAWI
two skewers from the grill served with one dip

HALLOUMI 16 (V)

CHICKEN TAOUK 19

KAFTA 20 LAMB 23 MIXED 22

DIPS: TOUM, CHILLI, SALSA KHADRA 2.5

(V) VEGETARIAN | (VG) VEGAN

IF YOU HAVE ANY FOOD ALLERGIES OR DIETARY REQUIREMENTS PLEASE LET US KNOW. SOME DISHES CAN BE ALTERED FOR
VEGAN, GLUTEN AND DAIRY-INTOLERANCES. AN OPTIONAL SERVICE CHARGE OF 12.5% WILL BE ADDED TO YOUR BILL.




