
M E N U
C O L D  A N D  H O T  M E Z Z E

humus  -  creamy chickpea puree blended with lemon and tahin i  (vg)  (gf)
humus and meat  -  humus topped with tender st r ips of  lamb and ol ive oi l  (gf)
babaganouj  -  smoked aubergine blended with lemon and tahin i  (vg)  (gf)
tzatziki  -  creamy gar l ic  yoghurt  with f resh mint  and shredded cucumber (v)  (gf)
vine leaves  -  grape leaves dipped in o l ive oi l ,  s tuffed with f ragrant r ice (vg)  (gf)
fattoush salad  -  lebanese salad,  served with cr ispy r ibbons of  f latbread (vg)
tabbouleh salad  -  chopped pars ley ,  d iced tomato and bulgur  with a c i t rus k ick (vg)
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halloumi  -  golden s l ices of  gr i l led hal loumi cheese (v)  (gf)
arrayes and cheese  -  seasoned mincemeat served in a gr i l led f latbread
falafel  -  homemade fr ied bean patt ies served with house tahin i  sauce (vg)  (gf)
boureg  -  handmade fr ied ro l ls ,  f i l led with melted cheese and mincemeat
patata harra  -  cr ispy potatoes,  with gar l ic ,  chi l l i  and pars ley (vg)  (gf)
sweet patata harra  -  cr ispy sweet potatoes,  with gar l ic ,  chi l l i  and pars ley (vg)  (gf)
tahini  caulif lower  -  cr ispy f r ied caul i f lower served with house tahin i  sauce (vg)  (gf)
calamari  -  squid r ings f r ied with house batter

served with f latbread

B B Q  G R I L L  A N D  M A I N S
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shish taouk  -  gar l ic  chicken breast  pieces served with house gar l ic  sauce
lamb shish  -  t radit ional  lamb skewers served with house tzatz ik i  d ip
kofta kebab  -  herby mincemeat skewers served with house tahin i  sauce
lamb chops  -  barbecue lamb chops served with house tahin i  sauce
mixed gri l l  -  mixed platter  of  sh ish taouk,  lamb shish ,  kofta kebab and lamb chop

served with f r ies ,  r ice or  salad

W R A P S  A N D  S A L A D S
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chicken shawarma wrap  -  chicken with pick les and house gar l ic  sauce
meat shawarma wrap  -  lamb with pars ley ,  salad and house tahin i  sauce
vegan shawarma wrap  -  sei tan with pars ley ,  tomato,  pick les and house tahin i  sauce (vg)
kofta wrap  -  kofta skewer with salad and house tahin i  sauce
chicken and halloumi wrap  -  gar l ic  chicken and gr i l led hal loumi with salad
falafel  wrap  -  fa lafel  patt ies with salad,  house humus and house tahin i  sauce (vg)

add fr ies  -  a handful  of  f r ies served alongside the wrap (vg)  (gf)
add gri l led halloumi  -  golden s l ices of  hal loumi served ins ide the wrap (v)  (gf)

house chicken salad  -  gar l ic  chicken,  served with fattoush,  balsamic and walnuts
house halloumi salad  -  gr i l led hal loumi served with fattoush,  balsamic and walnuts  (v)

S O U P S  A N D  S I D E S
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lenti l  soup  -  potatoes,  red lent i l s ,  onion,  red pepper and gar l ic  (vg)
lei lamezze fr ies  -  cr ispy f r ies served with punchy sumac (vg)  (gf)
vermicell i  r ice  -  f reshly  made r ice,  served with vermicel l i  noodles (v)
mixed ol ives  -  a select ion of  green and black pit ted ol ives (vg)  (gf)
feta and ol ives  -  cubes of  feta cheese served with a mix of  o l ives and oregano (v)  (gf)
zaatar,  ol ive oi l  and f latbread  -  f ragrant herbs,  served with o l ive oi l  and f latbread (vg)
bamiya okra stew  -   t radit ional  okra tomato stew (v)

Please ask our  servers  about current specials!
 

Should you suffer  f rom a food al lergy or  intolerance,  p lease let  us know before order ing.  Every care is  taken to avoid cross contaminat ion in our  k i tchen,
however ,  we do handle poss ib le al lergenic ingredients dur ing preparat ion.  Therefore,  we cannot guarantee our  dishes are completely  f ree f rom al lergens.

v  -  vegetar ian |  vg -  vegan |  gf  -  g luten-free




