BREAKFAST
SERVED WITH LEBANESE BREAD

1 OMELETTE (V) (E)
2 MIXED OMELETTE (V) (E)
Egg with cheese & tomatoes

3 SCRAMBLED EGGS (V) (E)
4 SHAKSHOUKA (V) (E)

Egg cooked with onion & tomatoes
5 LABNEH (V) (M)

Strained yoghurt served with olive oil & dry thyme
6 GRILLED HALLOUMI (V) (M)

Grilled halloumi served with rocket leaves, tomatoes & a pinch of zaatar
7 FOUL MEDAMES (V)

Boiled broad beans mixed with lemon & garlic, served with olive oil
8 SOJUK & EGGS (E) (/)

Fried Lebanese spicy sausages with eggs
9 HAMESA (E)

Minced meat cooked with eggs

SOUP
10 CHICKEN SOUP

11 LENTIL SOUP (V)

COLD STARTERS
SERVED WITH LEBANESE BREAD

12 HOMMOS (V) (S)
A puree of chickpeas mixed with sesame seed paste & lemon juice
13 HOMMOS BEIRUTY (V) (S) (/)
A puree of chickpeas with hot pepper, parsley & garlic
14 HOMMOS SNOBARI (V) (S) (N)
A puree of chickpeas mixed with sesame paste, topped with pine nuts
15 MOTABAL (BABA GHANOUJ) (V) (S)
Puree of grilled smoky aubergine mixed with sesame seed paste & lemon juice
16 VINE LEAVES (V)
Rolled grape vine leaves filled with rice, tomatoes & parsley, cooked in lemon & olive oil
17 MOSAKAA (V)
Fried aubergine baked with tomatoes, onions, chickpeas & sweet peppers
18 KABEES (V)

Mixed pickles & olives

HALAL

HOT STARTERS
SERVED WITH LEBANESE BREAD

19 HALLOUMI CHEESE (V) (M)
Grilled halloumi served with rocket leaves, tomato & a pinch of zaatar
20 HALLOUMI STICKS (V) (M)
Fried breaded halloumi cheese
21 HOMMOS KAWARMA (S) (N)
Hommos topped with diced lamb & pine nuts
22 FALAFEL (Deep Fried) (V) (S)
Ground chickpeas mixed with onion, garlic & spices, served with sesame sauce
23 KIBBEH (G)
Lamb meat mixed with crushed wheat, stuffed with minced lamb & onions
24 PUMPKIN KIBBEH (V) (G) (S)
Fried balls of pumpkin, crushed wheat & herb paste, stuffed with spiced ricotta, spinach & onions
Served with tahini sauce
25 SOJUK (%)
Spicy pan fried mini lamb sausage with tomato & garlic
26 CHICKEN LIVER
Marinated chicken livers sautéed with garlic, lemon& pomegranate sauce
27 FATAYER SPINACH (V) (G)
Deep fried pastry stuffed with spinach, onions, lemon & olive oil
28 LAMB SAMBUSSEK (G)
Deep fried pastry stuffed with minced lamb & onion
29 CHEESE SAMBUSSEK (V) (M) (G)
Deep fried pastry stuffed with feta cheese & parsley
30 CHEESE RAKAKAT (V) (M) (G)
Deep fried filo pastry rolled with cheese & parsley
31 VEGETABLE RAKAKAT (V) (G)
Deep fried filo pastry filled with potatoes, peas & carrot, cooked in olive oil &
seasoned with salt & black pepper
32 BATATA HARRA (V) ()
Fried cubes of potatoes sautéed with garlic, chilli, coriander & red peppers
33 JAWANEH
Grilled marinated chicken wings

34 ARAYES (G)
Minced lamb with parsley grilled on Lebanese bread

SALADS
35 TABBOULEH (V)
Finely chopped parsley, tomatoes, onions, mint, dressed with lemon juice & olive oil
36 FATTOUSH (V) (G)

Lettuce, tomatoes, cucumber, parsley, fresh mint, onion, radish, pomegranate seeds, mixed
pepper, rocket leaves with lemon juice & olive oil dressing, topped with crispy bread
37 MIXED LEBANESE SALAD (V)
Lettuce tomatoes, cucumber, parsley, fresh mint, onion, radish with lemon & olive oil dressing
38 ROCKET SALAD (V)
Rocket leaves with tomatoes, radish, onion, pomegranate seeds with lemon & olive oil dressing
39 FETA CHEESE SALAD (V) (M)
Mixed salad with feta cheese, olives, lemon juice & olive oil dressing
40 HALLOUMI SALAD (V) (M)
Mixed salad topped with grilled halloumi cheese
41 AVOCADO SALAD (V)
Green leaves, avocado & tomatoes, dressed with lemon juice & olive oil

42 BEETROOT SALAD (V)

Green leaves, beetroot & feta cheese, dressed with lemon juice & olive oil
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MAIN COURSE
SERVED WITH LEBANESE BREAD

43 BABY CHICKEN £20.00
Boneless baby chicken marinated in garlic, lemon juice & olive oil,
grilled on charcoal, served with chips
44 SHISH TAOUK £18.50
Skewers of marinated chicken cubes, grilled on charcoal, served with rice
45 LAMB SHISH £21.00
Skewers of marinated cubes of lamb fillet grilled on charcoal, served with rice
46 MIXED GRILL £21.00
Skewers of chicken cubes, lamb cubes, minced lamb, grilled on charcoal, served with rice
47 KAFTA HALABIYAH £19.00
Skewers of minced lamb mixed with parsley, onion & special herbs,
grilled on charcoal, served with rice
48 KAFTA KHASH-KHASH (/) £21.00
Skewers of minced lamb mixed with parsley & onion, grilled on
charcoal, topped with tomato puree, served with rice
49 LAMB CUTLET WITH CHIPS £23.00
Lamb cutlets, charcoal grilled, served with fries
50 LAMB KABSEH (N) £21.00
Basmati rice cooked with chef's special spices, mixed vegetables,
topped with lamb chunks, nuts & vegetables
51 CHICKEN KABSEH (N) £19.00
Basmati rice cooked with chef's special spices, mixed vegetables, topped with
seasoned chicken, nuts & vegetables
52 MUSAKAA (V) £19.00
Fried aubergines baked with tomato, onion, chickpeas & sweet peppers,
served with vermicelli rice
FISH
SERVED WITH LEBANESE BREAD
53 GRILLED SEA BASS & RICE (F) £21.00
54 KING PRAWNS (CR) £25.00
Grilled, served with rice
55 SALMON FILLET (F) £21.00
Grilled salmon fillet served with mixed vegetables & rice
SPECIAL MENU
SERVED WITH LEBANESE BREAD
56 MIXED MEZZA (1IPERSON) (S) (G) (») £20.00
Hommos, motabal, falafel, kibbeh & batata harra
57 VEGAN MEZZA (1IPERSON ) (V) (S) () £20.00
Hommos, motabal, warak enab, falafel & batata harra
58 SET MENU (2 PEOPLE) (S) (G) (N) £60.00
Hommos, motabal, kibbeh, falafel, warak enab, mixed grill & baklawa
59 SET MENU (3 PEOPLE) (S) (G) (N) () £90.00
Hommos, motabal, kibbeh, falafel, warak enab, fattoush, sambussek,
batata harra, mixed grill & baklawa
60 SET MENU (4 PEOPLE) (S) (G) (N) () £120.00
Hommos, motabal, kibbeh, falafel, warak enab, fattoush, sambussek,
batata harra, mixed grill & baklawa
SIDE ORDER
61 RICE £6.00
Rice cooked with vermicelli
62 CHIPS £5.00
63 CUCUMBER & YOGHURT (M) £6.00
DISH OF THE DAY
64 OKRA WITH RICE £20.00
Okra cooked with lamb, garlic, coriander & tomato stew, served with vermicelli rice
DESSERTS
65 BAKLAWA (G) (N) £5.00
Selection of traditional pastries filled with nuts & syrup
66 MAHALABIA (M) (N) £5.00
Lebanese pudding served with pistachios
67 KONAFE (G)(M) (N) £6.00
Oriental cheese cake, served warm, topped with syrup
JUICES
ORANGE £6.00 AVOCADO £6.00
CARROT £6.00 LEMONADE £6.00
MANGO £6.00 GINGER & APPLE £6.00
APPLE £6.00 GINGER, APPLE & CARROT £6.00
GINGER & CARROT £6.00 AYRAN (YOGHURT DRINK) (M) £6.00
COLD DRINKS
SOFT DRINKS £3.00
Cola / Pepsi / Diet Coke / Tup
SMALL STILL WATER £3.00 LARGE STILL WATER £5.50
SMALL SPARKLING WATER £3.00 LARGE SPARKLING WATER £5.50
HOT DRINKS
BLACK TEA £5.00 GREEN TEA £5.00
GINGER TEA £5.00 MINT TEA £5.00
EARL GREY TEA £5.00
ESPRESSO £3.50 CAPPUCCINO £4.50
DOUBLE ESPRESSO £4.00 TURKISH COFFEE £8.00
LATTE £4.50
HALAL
ALLERGEN NOTE
All our dishes are prepared in a kitchen that handles & stores nuts
ALLERGIES KEY

(V) VEGETARIAN / (N) NUTS /(G) GLUTEN / (E) EGGS / (F) FISH /
(M) MILK / (S) SESAME / (CR) CRUSTACEANS / () Spicy

12.5% service charge will be added to the bill



