
ALLERGEN
MENU

We prepare our food in kitchens where products containing gluten, 
sesame, mustard & nuts as well as other allergens are used. The allergen data 

detailed in this menu has been derived from supplier specifications 
on the allergenic ingredients that have intentionally been added 

to the final food product. We have taken all reasonable steps to ensure 
that this menu is accurate. We cannot guarantee that any product is 

“100% free from” any allergen due to the risk of possible cross 
contamination in production, supply & preparation.

July 2023
version 01

*



NIBBLES
Mixed Olives*

*

*

*

*

*

*

*

*

*

*

*

Warm Za’atar & Garlic Flatbread

Hommos

Spiced Hommos Mushroom

Muhammara

Fattoush

Cauliflower Salad

Jarjeer Salad

Kenza Kishka

Tabbouleh

Cheese Samboussek

Halloumi with Figs

Falafel

Kredis Kebab

Spiced Wings
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Warm Flatbread

Batata Harra

Pomegranate Chicken Liver

Baba Ghanuj

Halloumi & Tomato

Lamb Kibbeh

Soujok Sausages

Spiced Squid

Chicken Samboussek

Lebanese Pickles
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COLD MEZZE

HOT MEZZE



Falafel

Halloumi

Soujok

Chicken Taouk

Lamb Kofta

LARGE PLATES
Moussaka

Trabelsia

Samaka Harra

Muhammar

Mashawy

Chicken Taouk

Farouj

Lamb Meshwi

Kastaleta Lamb

Kenza’s Rice

Jewelled Couscous

Roasted Broccoli
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Kharouf Mahshi (Feast)

Kofta Karaz

Lamb Kofta

Vegetable Freekeh
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VEGGIES & GRAINS

WRAPS

CHARCOAL GRILLS
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Veggie

Meat

MEZZE
PLATTERS

Kenza Sundae

Orange Blossom Mouhalabia

Halawiyat

Blood Orange Sorbet

Mango & Vanilla Cheesecake
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DESSERTS

COFFEES
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Chocolate Brownie

Pasha Dessert

Vanilla Ice Cream

Cherries Clotted Ice Cream

Salted Caramel Ice Cream

Strawberry Ice Cream

Sniwat Fawakih

Cappucino with Cow Milk

Cappucino with Soya Milk

Cappucino with Almond Milk

Cappucino with Oat Milk

Cappucino with Coconut Milk

Latte with Cow Milk

Latte with Soya Milk

Latte with Almond Milk

Latte with Oat Milk

Latte with Coconut Milk
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Mocha with Cow Milk

Mocha with Soya Milk

Mocha with Almond Milk

Mocha with Oat Milk

Mocha with Coconut Milk

Hot Chocolate with Cow Milk

Hot Chocolate with Soya Milk

Hot Chocolate with Almond Milk

Hot Chocolate with Oat Milk

Hot Chocolate with Coconut Milk

COFFEE
continued CR

U
ST

AC
EA

N
S

M
IL

K

PE
A

N
U

TS

SE
SA

M
E 

SE
ED

S

EG
G

FI
SH

N
U

TS

M
O

LL
U

SC
S

M
U

ST
A

RD

CE
LE

RY

LU
PI

N

SO
YA

CE
RE

A
LS

 T
H

AT
 

CO
N

TA
IN

 G
LU

TE
N

SU
IT

A
BL

E 
FO

R
VE

G
ET

A
RI

A
N

S

SU
IT

A
BL

E 
FO

R
VE

G
A

N
S

SU
LP

H
IT

ES
 &

 S
U

LP
H

U
R

D
IO

XI
D

E

July 2023

*

*

*

*

*

*

*

*


