


A WELCOME DRINK OF FRESH JUICE & DATES

MEZZA
38O

Hommos
Smooth chickpea puree with sesame paste
(Tahini), garlic, fresh lemon juice, topped with
cooked chickpeas and chopped parsley,
drizzled with extra virgin olive oil
Allergens: Sesame

Lentil Soup
Simple yet hearty red lentil-based soup
cooked with onions, garlic and cumin, served
with crispy Lebanese bread & lemon wedges
Allergens: Gluten (Wheat)

Fattoush Salad Mixed Lebanese Muajant
Lettuce, tomato, cucumber, dried mint, onion, A delicious selection of Lebanese pastries
radish, mixed bell pepper, fresh thyme, sumac, including Sambousek Cheese, Mini Mankeesh
crispy Lebanese bread, lemon, vinegar, Zataar and spinach Fatayer
pomegranate molasses and extra olive oil dressing Allergens: Sesame, Milk, Gluten (Wheat)

Allergens: Gluten (Wheat)

MAIN COURSE

Please choose one

SO

Vegan Okra Stew and Rice

Fried okra cooked with olive oil, onion, garlic, tomato
and fresh coriander, served with white rice

Shawarma Chicken Maroush Mixed Grills +£2.50
Thinly sliced roasted boneless British chicken Charcoal-grilled skewers of seasoned lamb Kafta,
marinated with lemon, garlic, cinnamon and chicken Shish Taouk and tender lamb cubes, served
cardamom, served with grilled tomato, Lebanese Rice with grilled tomato, onion parsley and sumac, a side
with Vermicelli and a side of garlic sauce of garlic sauce & Lebanese Rice with Vermicelli
Allergens: Milk, Gluten (Wheat), Allergens: Milk, Gluten (Wheat)

DESSERTS
38O

Mouhallabieh

Lebanese milk pudding, topped with rosewater
syrup and sprinkled with pistachio
Allergens: Milk, Nuts (Pistachio)

f29 Per Person

TERMS & CONDITIONS
All prices are in GBP and include VAT.
Valid from 17th February to 18th March 2026.
The menu may be served for a single person, up to a maximum of 10 people.
A discretionary 12.5% service charge will be added to your bill.
The Iftar menu is available seven days a week, during Iftar hours only.
This offer cannot be combined with any other promotions or discounts.
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