
NIBBLES
A R A B I C A  S P I C E D  P O P C O R N 	 2
C O C K  S C R AT C H I N G S 	 2 . 5
S M O K E D  A L M O N D S 	 3 . 5
R O A S T E D  M I X E D  K E R N E L S 	 4 . 5
S T O N E- C R A C K E D  G R E E N  O L I V E S 	 4
M I D - H A R V E S T  K A L A M ATA  O L I V E S 	 4
H O U S E  P I C K L E S 	 4

DIPS
H U M M U S 	 4 . 5
Chickpeas, tahini, garlic, lemon and olive oil

H U M M U S  W I T H  L A M B  &  T O A S T E D  P I N E  N U TS 	 6 . 5
M O U TA B E L  	 5 . 5
Smoked aubergine, tahini, garlic, olive oil and lemon 

KO O S A 	 5 . 5
Chargrilled courgette, strained yogur t, olive oil,  
lemon and mint

M U H U M M A R A 	 6 . 5
Spiced roasted red peppers and toasted mixed kernels

AVO C A D O  M O U TA B E L 	 5
Mashed avocado, preserved lemon, green chilli  
and coriander

C A C I K 	 5
Thick strained yogur t, baby cucumber, olive oil,  
lemon, mint and dill

TA R A M A 	 5 . 5
Whipped cod’s roe, olive oil and lemon juice

W H I P P E D  F E TA 	 5 . 5
Barrel aged feta, thick strained yogur t, roasted  
Turkish peppers, toasted seeds

RAW & CURED 
M A G D O U S 	 5
Baby pickled aubergine stuffed with red pepper  
and walnuts

B A S T U R M A 	 8
Anatolian-style air-dried Hereford beef, garlic flowers, 
olive oil and lemon

B AT R A K H 	 1 0
Grey mullet roe, garlic and olive oil with anise flatbread

K I B E H  N AY E H 	 9
Lebanese lamb tar tare, olive oil, red mustard leaves, 
tropea onion and mint

FRIED
FA L A F E L 	 5
Minced chickpeas, onion, green pepper, herbs and spices

M A K A L E  S A M A K 	 6
Crispy Whitebait, roasted cumin, tarator sauce

S E M O L I N A  C R U M B E D  B A B Y  S Q U I D  W I T H  TA R AT O R 	 8
C H E E S E  S A M B O U S E K 	 6
Levantine pastry with akawi cheese, nigella seeds  
and parsley

L A M B  K I B E H 	 3  E A C H
Bulgar wheat croquette stuffed with spiced lamb,  
onions, pine kernels and sumac

S P I N A C H  K I B E H 	 3  E A C H 
Potato and bulgar wheat croquette with spinach,  
onions, pine kernels and sumac

CLAY OVEN
A R M E N I A N - S T Y L E  L A H M A C U N 	 6
Flatbread with spiced lamb, tomato, onion, peppers  
and pine kernels	

Z A’ATA R  M A N ’ O U S H E H 	 6
Flatbread with olive oil, Jordanian thyme, wild sumac  
and toasted sesame

H A L O U M I  M A N ’ O U S H E H 	 6
Flatbread with haloumi cheese

S U J U K  P I D E 	 6
Turkish pizza with smoked red pepper sauce,  
spicy sausage, haloumi cheese

S P I N A C H  FATAY E H 	 6
Triangular pastry with spinach, sumac onions  
and pine kernels	

P I G E O N  B Ö R E K  
W I T H  O R A N G E  C A R D A M O M  M A R M A L A D E 	 8
Filo pastry with sweet spiced wood pigeon,  
confit onions, sultanas toasted almonds

STOVE /  GRILL
H A L O U M I  C H E E S E 	 6
With olive oil, lemon and wild mint

C O U R G E T T E ,  F E TA  &  H E R B  O M E L E T T E 	 6
S A U T É E D  C H I C K E N  L I V E R S  	 6 . 5
With pomegranate molasses

K I N G  P R AW N S 	 8 . 9
With peppers, urfa chilli and garlic

L E B A N E S E  L A M B  S A U S A G E 	 7
With pine nuts, lentils & caramelized onions

CHARCOAL
C H E S T N U T  S M O K E D  B R O A D  B E A N S  &  P E A S 	 6
L A B E L  A N G L A I S  C H I C K E N  W I N G S 	 7
Marinated in Lebanese 7 spiced yogur t, lemon  
and oregano

B E E F  &  B O N E  M A R R O W  KO F TA 	 8
L A M B  R I B S 	 9
With green zhug and orange blossom honey

L A M B  &  L I V E R  TA O U K 	 9
With walnut harissa

C H I C K E N  &  P I S TA C H I O  TA O U K 	 9
Marinated in cardamom, honey and green chilli

3 5  D AY  H U N G  O N G L E T 	 1 0
With smoked barbeque salsa

W H O L E  G I LT  H E A D  B R E A M 	 1 3
With braised fennel and lemon

SALADS 
TA B O U L E H  	 5
Parsley, cucumber, tomato, spring onion, mint,  
cracked wheat, olive oil and lemon 

FAT O U S H 	 5
Mixed leaves, tomato, cucumber, radish, za’atar croutons, 
pomegranate vinegar

S H A N K L E A S H 	 6
Sharp cow’s milk cheese with thyme, tomato, onion,  
mint, olive oil and sumac 

F E TA  S A L A D 	 5
Tomatoes, cucumber, green pepper, onion,  
kalamata olives and feta

H E R I TA G E  T O M AT O E S 	 4
With za’atar

VEG /  RICE /  PULSES
B ATATA  H A R R A 	 5
Triple cooked potatoes, sauteed peppers, onion,  
toasted garlic, chili and coriander

M J E D E R A H 	 5 . 5
Warm lentil and bulgar wheat pilaf  with crispy onions  
and tahini salad

M A G L O U B E H 	 5
Basmati with cauliflower, onion, bay leaf, cassia, 
cardamom, dried lime, black lemon and saffron

C I N N A M O N  R I C E  &  T O A S T E D  V E R M I C E L L I 	 4
With Hook Farm ghee

DRINKS
S O F T 

B L A C K  M U L B E R R Y  S O D A 	 2 . 8
L E B A N E S E  L E M O N A D E 	 3
H I B I S C U S  Q U E N C H E R 	 2 . 8
WAT E R M E L O N  I C E  T E A 	 3
A R A B I C A  S H A K E 	 4

F R E S H  J U I C E

O R A N G E 	 3
A P P L E 	 3
C A R R O T 	 3
P O M E G R A N AT E 	 5
S P I C E D  T O M AT O 	 4

AY R A N  	 3
Levantine yogur t drink

9 6 1  B E E R  ( D R A U G H T ) 

L A G E R 	 2 . 2
R E D  A L E 	 2 . 4

9 6 1  B E E R  ( B O T T L E ) 

L E B A N E S E  PA L E  A L E 	 4
P O R T E R 	 4
W I T B E I R 	 4

B AY E U X  C I D R E  B R U T  T R A D I T I O N N E L 	 2 . 5

H O U S E  W I N E  ( 1 2 5 m l )

R E D  O R  W H I T E 	 3 . 5

F O R  M O R E  W I N E S  &  C O C K TA I L S ,  
P L E A S E  A S K  F O R  O U R  F U L L  D R I N K S  M E N U

T U R N  OV E R  T O  L E A R N  M O R E  A B O U T  
O U R  W O N D E R F U L  E X O T I C  I N G R E D I E N TS


