
Mezze
(Starters)

Hummus (V) £4.75
A delicious chickpea spread

blended with tahini, olive oil, lemon
juice and garlic.

Served with Bedouin Bread.

Baba Ghanoush (V) £4.75
Grilled Aubergine dip blended with
tahini, olive oil, lemon juice and

garlic.
Served with Bedouin Bread.

Batata Harra (V) £4.95
Cubes of Potato sautéed with chilli,
red peppers, red onion and garlic.

Hot or Cold.
Served with Bedouin Bread.

Falafel (V) £4.95
Deep-fried croquettes made from
chickpeas, fava beans and fine

herbs.
Served with garlic sauce and salad.

Grilled Halloumi (V) £5.25
Grilled Halloumi served on a bed of
sautéed peppers & onion, topped
with sumac, parsley and olive oil.

Mezze Platters
(serves 2 people)

Cold Mezze Platter (V) £10.95
Mezze Platter consisting of

Hummus, Baba Ghanoush, Batata
Harra, Pickles and Mixed Olives.
Served with warm Bedouin Bread.

Hot Mezze Platter (V) £11.95
Mezze Platter consisting of Falafel,
Grilled Halloumi, Hummus, Pickles

and Mixed Olives.
Served with warm Bedouin Bread.

Shawarma
(Lamb/Chicken/Mixed) £10.95

Shawarma Marinated in the chef's
special spices and then cooked on a
spit and served with sautèed peppers

and onions.

Shawarma Wrap
(Lamb/Chicken/Mixed) £10.95
Shawarma wrapped in a large flatbread
with tahini, lettuce, tomato, pickled

cabbage and cucumber.
Served with steak-cut chips.

Shawarma Hummus
(Lamb/Chicken/Mixed) £10.95
Shawarma served on a bed of hummus

with a side salad.
Served with Bedouin Bread.

Halloumi Wrap (V) £10.95
Halloumi wrapped in a large flatbread
with tahini, lettuce, tomato, pickled

cabbage and cucumber.
Served with steak-cut chips.

Falafel Wrap (V) £10.95
Chickpea and fava bean croquettes
wrapped in a large flatbread with

tahini, lettuce, tomato, pickled cabbage
and cucumber.

Served with steak-cut chips.

Salad Main £8.95
Choose from Falafel, Shawarma or

Halloumi
A Large portion of Salad, consisting of

Lettuce, cucumber, tomato,
pomegranate, carrot and onion topped

with tamarind sauce.

Chicken Jawaneh £12.95
Grilled chicken wings marinated in a
yoghurt marinate for 24hours in the

chef's own spices.

Shish Tawook £12.95
Cubes of Succulent Chicken thigh

marinated in a yoghurt sauce overnight
for a flavoursome taste that will leave

you wanting more.

Spiced Vegetable Tagine (V) £12.95
Spiced Tagine cooked in a clay pot

consisting of sweet potato, aubergine,
courgettes, red pepper, apricots and

chickpeas.

Lamb Meshwi £13.95
Cubes of succulent lamb marinated in

a yoghurt sauce overnight for an
intense flavour and then grilled for

that mouthwatering taste.

Adana Kofte Kebab £13.95
Minced Lamb mixed with fragrant
flavours from the east to bring you a

succulent Kofte Kebab. Shaped on a flat
skewer and cooked on the grill.

Lamb Chops £14.95
“the chef’s favourite”

Succulent Lamb Chops marinated in a
red pepper paste, honey and spices.

Ana Bedouin Meat Platter
for two

Adana Kofte Kebab, Mixed
Shawarma, Chicken

Jawaneh , Shish Tawook and
Lamb Meshwi, placed on a
large bed of Bedouin rice,
with sautéed peppers and

onion.
Served with Bedouin Bread,
Bedouin Sauces and Salad

£29.95*
(*Add Lamb Chops

for £5.95)

Ana Bedouin Veg Platter
for two (V)

Spiced Vegetable Tagine,
falafel and Grilled Halloumi
placed on a large bed of
Bedouin rice with sautéed

peppers and onion.
Served with Bedouin Bread,
Bedouin Sauces and Salad

£22.95

Steak-cut Chips £2.95

Bedouin Rice £2.95
(Basmati rice cooked with orzo pasta)

Mixed Olives £3.75

Bedouin Bread Basket £2.75

Mixed Pickles £3.95

Mains
(Main Dishes Served with either Bedouin Rice/

Steak-Cut Chips/Bedouin Bread)

Salads

Tabbouleh (Weekend Only) £4.95
Middle Eastern Salad made from
finely chopped parsley, mint,

tomato, bulgur wheat and onion.
Seasoned with olive oil, lemon

juice and sumac.

Fattoush £4.95
Levantine Bread Salad made with
lettuce, cucumber, tomato, red

onion and grated carrot.
Seasoned with olive oil, lemon
juice, crushed garlic, sumac, salt

and pepper.
Topped with crispy flatbread and

pomegranate.

Ana Bedouin Salad £4.95
Mixed Salad, made with lettuce,
pomegranate, cucumber, tomato,
red onion, grated carrot and

parsley.
Seasoned with olive oil, lemon
juice, crushed garlic, sumac and

tamarind sauce.

Sharing Platters

Sides

**Please Advise Staff of any
Allergies


