
COLD HOT 

                        

Chicken Wings, Lamb Kibbeh,
Falafel, Hommos, Tabouleh, 
Fatayer Spinach

              

Hommos, Batata Hara, 
Tabouleh, Okra, Falafel, 
Baba Ghanouj

  
£27.95   £26.95

SHARING PLATTERS For 2, Served with Pitta Bread  

MEZZA Served with Pitta Bread

MARINATED OLIVES

KABIS  V / VG / GF
Mixed Mediterranean pickles

HOMMOS  V / VG / GF 
Chickpea puree, sesame paste (tahini), 
lemon juice & a drizzle of olive oil

Add chicken shawarma      £3.95

HOMMOS BEIRUT  V / VG / GF 
Chickpea puree with hot pepper, 
parsley, sesame paste (tahini), garlic, 
lemon juice & a drizzle of olive oil

BABA GHANOUJ  V / VG / GF 
Grilled aubergine puree mixed with 
sesame paste (tahini), lemon juice 
& a drizzle of olive oil

TABBOULEH  V / VG
Parsley salad with tomato, fresh mint, 
onion & cracked wheat with a lemon 
juice & olive oil dressing

FATOUSH  V / VG
Lettuce, tomato, cucumber fresh mint, 
mixed bell peppers, onion, radish, sumac 
& toasted Lebanese bread croutons 
with vinegar, lemon juice & olive oil

MINT & CUCUMBER YOGHURT  V / GF
Cucumber, fresh mint & yoghurt

HOMEMADE WINE LEAVES V / VG
Rolled with a mix of rice, chopped 
tomato, parsley, mint and onion, slow 
cooked with lemon and olive oil 

 LEBANESE MOUSSAKA  V / VG / GF
Aubergine, chickpeas, sweet peppers 
& onion cooked in tomato sauce

OKRA  V / VG / GF 
Okra cooked with garlic & onion 
in tomato sauce

FALAFEL  V / VG / GF 
Deep fried bean & fine herb croquettes 
served with sesame sauce (tahini) 

FOUL MOUMADAS  V / VG / GF 
Healthy Mediterranean dish made with 
broad beans crushed garlic, cumin, fresh 
lemon juice and extra virgin olive oil 

FATAYER SPINACH  V / VG 
Pastry filled with spinach, 
onion, lemon juice, olive oil, sumac 
& pine nuts.

FRIED / GRILLED HALLOUMI CHEESE  VG / GF 

BATATA HARRA  V / VG / GF 
Sauteed potatoes with garlic, 
coriander, sweet pepper & chilli 
seasoning

KALAJ  V 
Charcoal grilled Lebanese bread 
filled with halloumi cheese

 ARYAS 
Toasted Lebanese bread filled 
with minced lamb, parsley & onion

LAMB KIBBEH 
Deep fried croquettes cooked 
in cracked wheat & filled with sauteed 
minced lamb, onions & pine nuts

SOUJOUK  GF 
Sauteed spicy lamb sausages

CHICKEN WINGS  GF 
Charcoal grilled marinated chicken 
wings served with homemade garlic sauce

BREADED CALAMARI 
Calamari coated in breadcrumbs, 
served with homemade garlic 
& chilli sauce on the side

BREADED WHITEBAIT 
Deep fried whitebait, served with 
homemade garlic & chilli sauce on the side

£4.50

£4.95

£6.65

£6.75

£7.50

£7.50

£7.50

£5.95

£7.50

£7.95

£7.95

£6.95

£5.95

£7.50

£8.25

£6.95

£8.25

£8.25

£8.50

£8.50

£7.50

£7.50

£7.25

MIXED VEGAN

Please inform us of any allergies or dietary requirements. 
Our kitchen uses a number of allergens, we therefore cannot guarantee that our food does not contain: cereals containing gluten, crustaceans, eggs, fish, peanuts, soya, milk, nuts, celery, mustard, sesame, molluscs, lupin or sulphur dioxide.

*** Discretionary service charge will be added to your bill *** 

VG V GF         - - Vegan / - Vegetarian / Gluten Free

Served with a choice of rice, fries, cous-cous or salad
MAIN COURSES

£16.95

£18.95

£14.95

£14.95

£17.95

SHAWARMA

CHICKEN SHAWARMA  
Thinly sliced spit roasted marinated chicken 
served with homemade chilli & garlic sauce

SIDES

MEAT

Vermicelli Rice  
French Fries 
Cous-cous 
Lebanese Mixed Salad

£4.25
£3.95
£4.25
£4.25

Homemade Garlic Sauce
 Homemade Chilli Sauce 
 Homemade Tahini Sauce 

 Extra Bread 

£2.00
£2.00
£2.00
£1.00

                         
SHISH TAOUK       
Charcoal grilled marinated chicken 
breast cubes skewers served with 
homemade garlic sauce

KAFTA MESHWI  
Charcoal grilled minced lamb skewers, 
seasoned  with Lebanese spices, mixed 
with parsley, onion & red pepper 

 

 

KAFTA KHOSH-KHASH  
Charcoal grilled minced lamb skewers 
seasoned with Lebanese spices, mixed with
parsley, onion & red pepper, topped with spicy
tomato sauce

 MIX GRILL   
Skewer of chicken breast cubes, lamb kafta
and tender marinated lamb cubes, served 
with homemade garlic sauce

£18.95

£23.95

£17.95

Aubergine, chickpeas, sweet peppers & onion cooked in tomato sauce

Okra cooked with garlic & onion in tomato sauce (Lebanese okra stew) 

Pan fried fillet of sea bass served with homemade chilli & tahini sauce

VEGETARIAN & FISH
LEBANESE MOUSSAKA  

BAMYA

SEA BASS    

V / VG / GF

V / VG / GF

SHARING MEAT PLATTERS
FOR 2

1 x SHISH TAOUK, 1 x KAFTA MESHWI , 
CHICKEN SHAWARMA, CHICKEN WINGS, 
ARYAS, 2 x SIDES, PITTA BREAD 
served with homemade 
chilli, garlic & tahini sauces 

2 x SHISH TAOUK, 2 x KAFTA MESHWI, 
CHICKEN SHAWARMA, CHICKEN WINGS, 
ARYAS, 4 x SIDES, PITTA BREAD 
served with homemade 
chilli, garlic & tahini sauces 

FOR 4 £99.95£49.95

V / VG / GF
V / VG / GF
V / VG / GF

V 
V

V / VG / GF 

Very
Popular

£16.95BIFTEK (MINUTE STEAK)
Lebanese style garlic & lemon braised steak, 

Very
Popular

Add chicken shawarma      £3.95



 

                                                                                                                                                                         

                                                     WHITE MASSAYA - DOMAINE TANAIL   
Clairette, Sauvignon Blanc, fresh and herbaceous, with a long finish. 

new French Oak gives this creamy chardonnay a subtle note of vanilla, 

a hint of delicate spiciness and the crisp taste of peach. 

                                                             INSPIRATION - ADYAR - ORGANIC 
A Blend Of Chardonnay, Roussanne, and Marsanne Grape, refreshing 

and vibrantly flavoured wine. 

                                                                                                        

DOMAINE DES TOURELLES ROSÉ                                                             
A fruity and elegant wine that inspires Summer, a marvellous blending

of Syrah, Cabernet Sauvignon, Cinsault and Tempranillo.

30

LEBANESE RED WINE

39

45

65

36

45

33

  
BOTTLE

                                        RESERVE DU COUVENT - CHATEAU KSARA      
A delicious complex wine that resonates with the subtle combination 

of spicy fruit, Oak and vanilla tones. Issued from Syrah, 

Cabernet Sauvignon and Cab-Franc.

                                       LE COLOMBIER - DOMAINE MASSAYA     
Grenache, Cinsault & Syrah Tempranillo. This Rhône/ Bordeaux

style blend is packed with juicy plumy fruit.

                          EXPRESSION MONASTIQUE - ADYAR ORGANIC    
This wine offers a pure ruby colour tinted with violet reflection.

the aroma is powerful beginning with explosion of crunchy red fruit.

Blend of 30% of Grenache 30% Mourvèdre 30% Syrah 10% Sangiovese

                                        MUSAR JEUNE RED - CHATEAU MUSAR 2018   
A blend of Cinsault, Syrah, and Cabernet Sauvignon. Rich dark red,  

with a hint of violet. Great perfumed red and black fruit intensity 

with sweet spice aromas. Fresh acidity and soft integrated tannins.

LEBANESE WHITE WINE

  

BOTTLE

LEBANESE ROSÉ WINE

  

BOTTLE

Should you have concerns about 
a food allergy or intolerance,
please speak to our staff before 
you order your food or drink.
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