YAMAL ALSHAM

Lebanese Cuisine

5 The Boulevard, Imperial Wharf, Townmead Rd, London SW6

Tel: 0203 010 11 &L Fax: 0203 010

wwwyamal am.co.uk
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Lebanese Cuisine

A LA CARTE

WELCOME TO YAMAL ALSHAM.
We are a family-run establishment, with over half a Century
experience in providing
excellence and hospitality to our much loved guests.

Years of dedication and a wealth of expertise have been
employed into the development and implementation of
been our distinctly progressive vision of marrying
tradition and authenticity with modern influences
without compromising the integrity of our rich Middle
Eastern Cuisine and Heritage.

Yamal Alsham continues to surprise and delight both existing
patrons and new guests as firmly remains the ultimate dining
destination in London.

rx@ n yamal.london

We hope that you have a great experience.

FREE PARKING

At imperial wharf car park
Monday to Saturday 18.00 -24:00
Sunday 12:00 - 24:00

www.yamalalsham.co.uk 0203 010 1100




MEZZE

Mezzé symbolises traditional Middle Eastern hospitality. From a simple
bowl of olives & bread, to our delicate pastries, these small plates
are traditionally designed to be shared at a relaxed banquet.

COLD MEZZE

Hoummos @ iallly (aes
Purée of chickpeas tahini and lemon

£8.50

Hoummos Beiruty @ PIuH paaa
Purée of chickpeas mixed with hot pepper,
chopped parsley & garlic

£8.80

3&)@\ QM\

Moutabal @ Oladdl Juta
Purée of grilled aubergine, tahini, lemon and garlic
topped with pomegranate seeds

£9.00
Tabboulé @ a3 g

Chopped parsley, mint, onion & tomato mixed with
cracked wheat, lemon & olive oil ©

£9.00
Stuffed Vine Leaves @ <l «is @y

Vine leaves filled with parsley, mint, tomato,
onion & rice

£8.70
Labne V 0o A
Strained yoghurt with mint & olive oil
£7.70

Makdous Salad @ bS5l G 9aSa dalu

Pickled baby aubergine filled with walnuts and spices,
tossed with tomato & spring onion ©)

£8.50
Muhamara @ 5 sana

Fried walnuts, pine nuts, almonds, pistachios
and breadcrumbs crushed with dried herbs
and mild red chillies © ©

£8.70
Al Rahib © Gl Cladily
Charcoal-grilled aubergine with tomato,
onion, garlic, parsley & mint

£9.00

Lebanese white Cheese V @ 4t Ly 4

£9.00
Pickles @ s
Selection of pickled cucumber, turnip and chilli
£7.00

SALADS il

Fattoush Yamal AISham @ al&d) July i 938

Mixed green salad with tomato and toasted pitta bread,
tossed with vinegar and olive oil @

£10.50
Tomato & Onion Salad s s 598k Adalus

Chopped tomato with red onion, mint, olive oil
& lemon juice dressing

£8.50

Wild Rocket Salad s Al

Rocket Served with finely chopped onion,
olive oil & lemon juice dressing

£9.00
Halloumi Salad V asls 4 dalu

Halloumi cheese with cucumber, tomato,
green leaves & olive oil Q)

£12.00

Cucumber Yoghurt Salad Vol JLa dala
Yoghurt with diced cucumber & dried mint Q

£7.70

Gl Sl o (5 g3ad 2B g Dlad) aall) e 3 puaaa Gk anen

V - Vegetarian -

@ Vegan - We only use Halal Meat
Allergy Information: ©) Nuts - @ Milk - @ Gluten -

Sesame

Our kitchens handle nuts and other allergens. Please inform a member of staff of any allergies or intolerances you might have.
Join us every Friday and Saturday after 7:00 pm for live entertainment

Service charge will not be added to the bill.



YAMAL ALSHAM PASTRIES
ALl JLaly cilinas

Kallaj Yamal Alsham V  alad) Jub z3is
Baked pastry filled with haloumi cheese @ ©
£9.00

Cheese Sambusek V A A gaam

Deep-fried samosa filled with mixed cheese O ©

£8.50

Lamb Sambusek daat dai gram

Deep-fried samosa filled with minced lamb QO ©

£8.50
Arayes Yamal Alsham ald) Jlaby Gl
Baked pastry topped with minced lamb, parsley,
onion, halloumi cheese & nuts € ©)
£11.00
Arayes © ©) ol s
Baked pastry topped with minced lamb, parsley,
onion & nuts @

£10.00 u
Mana'eesh Zaatar @ FE ) (ilia
Baked pastry topped with thyme, sumac
and sesame seeds @
£7.00 )
Mana'eesh Halloumi V pola (hatlia
Baked pastry topped with halloumi cheese
and sesame seeds @

£9.00 ,
Spinach Fatayer @ Gl i
Baked small pastry triangles filled with spinach,

onion, sumac & nuts @ < ©)

£8.50
Sfiha® « O Caadly aad

Baked Pastry topped with minced lamb, tomato, onion, and nuts

£10 00
g =7

HUT MEZZE

OJIA.“ L—l)-.ﬁ-d‘

Hoummos Awarmah = o)
Hoummos topped with fried diced lamb and nuts

Falafel Alsham O

deep-fried, topped with sesame seeds
served with tartar sauce

£8.50
G pual) Ao (g gia

Layg@ Jaaa

aldl) Javid

A mixture of spiced ground chickpeas and broad beans

Kibbeh Maklieh Alie 4
Deep-fried cracked wheat paste filled with minced lamb & onion
£9.50

Foul Mudamas e J g8

Boiled fava beans and chickpeas served with tomato,
chopped parsley, olive oil, pomegranate & lemon juice

S0
Spicy Potato (Batata Harra) @ 8 Ualhy
Diced potatoes fried with garlic, coriander & hot peppers
£8.50

Moujaddara Sett El Beit @ <usl) a3 jaaa

Cooked lentil with rice topped with caramelized onion

£8.00
Sabanekh Bil Zeit @ < L qal.wn
Spinach fried with Onion, Garlic and Olive

topped with fried onion & Walnuts ©)

£8.50 o
Mousakaa @ Sl daduia
Cooked aubergine with chickpeas, onion, garlic & tomato sauce

£8.50 )
Okra @ Ca 3L Al

Okra cooked in olive oil with fresh coriander leaves,
tomato and garlic

£8.50 _ .
Chicken Wings dlibha zlas il g
Chicken wings sautéed in olive oil, marinated in
lemon juice, garlic & coriander

£8.50
Soujok Oha ) (g & 595l (B
Pan-fried homemade spicy lamb sausages with
tomato & pomegranate molasses

£9.00 )
Chicken Liver Clad bagm
Marinated chicken liver flambéed in lemon and
pomegranate molasses

9.00
Halloumi Meshwi V S psla La
Grilled halloumi cheese 8
£9.50
Calamari EEE LS
Deep-fried squid with seafood sauce @
£11.00 w
Samke' Harra - Spicy fish 3 4Seu

Baked Fillet of sea bass topped with spicy tomato sauce & nuts

£13.00

Tiger Prawn (oAl gy B

Deep-fried breaded tiger prawns with seafood sauce ©

£13.00

ﬂgd)ﬂ\?ﬂ\wo}md&‘i\&a&
V - Vegetarian - (@ Vegan - We only use Halal Meat - Allergy Information: ©) Nuts - @ Milk - @Gluten -

Sesame

Our kitchens handle nuts and other allergens. Please inform a member of staff of any allergies or intolerances you might have.
Join us every Friday and Saturday after 7:00 pm for live entertainment

Service charge will not be added to the bill.



MAINS

CHARGOAL GRILL  »ua gt s e

Mixed Grill dplal) 48y bl o AlCha (g gldia
A selection of kafta, taouk and lamb fillet
served with chips, sliced onion & garlic dip

£27.50
Aubergine Lamb Kebab Oladdy Gl
Charcoal-grilled aubergine and lamb kafta, baked in
pomegranate molasses served with rice

£21.00
Shish Taouk Skewers Aasb Ll
Marinated chicken breast cubes served with chips and garlic dip
£22.00
Kafta Khoshkhash Bua (A duig

Marinated fine minced lamb with onion & chopped
parsley topped with spicy tomato sauce served with rice

£22.00
Lamb Fillet Skewers S5 aiS AuLd
Marinated lamb cubes served with chips
£26.00

Baby Chicken sl Jlo ¢ gdia caap g 8
Baby chicken served with chips and garlic dip

£22.00
Lamb Cutlets padl) o 4y pdia pid

Marinated lamb cutlets served with chips

£27.50

Lamb Kafta Skewers Al 4ig

Marinated fine minced lamb with onion and chopped
parsley served with chips

£22.00

YAMAL AL SHAM SPECIAL
ALl Jlaly ik

Vine Leaves with Meat L e @,
Vine leaves rolls filled with minced lamb and rice,
cooked in tomato sauce served with lamb meat shank

£21.50

Vegetarian Okra V Jo e enilh Al
kra cooked with tomato sauce, onion, garlic &
corriander served with rice

£18.50

Kebbeh Bel Saynieh Apiually 45
Oven-baked double layer of cracked wheat paste with
minced lamb, nuts & onion served with

yoghurt and cucumber salad @ @ ©)

£21.50
Mulukhiya Chicken or Lamb  zlaall g sally 44 gla

Mediterranean mallow leaves cooked with coriander and garlic
served with rice, toasted bread, vinegar & chopped onion.

£21.50
Okra with Lamb SN e pallly 4naly
Okra cooked with tomato sauce, lamb cubes onion, garlic

£21.50
Mousaka'aV ¥ g @il ¢ladil dal

_Cooked aubergine, onion, garlic and
chickpeas in tomato sauce, served with rice

£18.50

Daoud Basha I g Ldly aggla
Lamb Meatballs cooked in tomato sauce with onion,
green and red pepper & pine nuts served with rice

£21.50

Kibbeh Bil Laban 00 ¥ g cull s
Kibbeh cooked with yoghurt topped with
garlic & coriander, served with rice

£21.50

Mishimshiye iVl Jsilly & gall g cplly 48 dydiadia
Kibbeh cooked with yoghurt, lamb meat shanks,
green broad beans topped with coriander & garlic

£23.00 00
Shish Barak S d

Pastry filled with minced lamb pine nuts & onions,
cooked in yoghurt topped with coriander and garlic,
served with rice

£21.50 00 )
Kafta Yoghurt Ol 4dds
Marinated fine minced lamb with onion & chopped
parsley topped with yoghurt served with rice

£22.00

Gl yuall o (g g3a a8 g Mad) aall) (e B pdana (3Ll aren

V - Vegetarian - (@ Vegan - We only use Halal Meat - Allergy Information: ©) Nuts - @ Milk - @ Gluten -

Sesame

Our kitchens handle nuts and other allergens. Please inform a member of staff of any allergies or intolerances you might have.
Join us every Friday and Saturday after 7:00 pm for live entertainment

Service charge will not be added to the bill.



Five Spices Lamb Shank ) 4usadd & 4l a d yanall alal) &) 9o
Roasted lamb shank soaked with our special 5 spice
gravy sauce, seasonal vegetables and lamb rice topped
with nuts and raisins

£28.00
Chicken Kabsi © & puSallg 3 ) e Jilgilly zlad duas

Roasted marinated chicken, served with mixed
spice rice topped with nuts and raisins

£21.50
Lamb Kabsi O &l yuSallg 8 ga dilgilly aad A

Roasted marinated lamb shank, served with mixed spice
rice topped with nuts and raisins

£28.00
Chicken Briyani 0 © gl A

Roasted chicken breast with vegetables and spices,
cooked in spicy biryani sauce, served with spiced
rice, topped with a caramelised onion, raisins & nuts.

£21.50
Lamb Biryani O © pad Al

Roasted lamb shank cooked with vegetables and
spices served with spiced rice, topped with a
caramelised onion, raisins and nuts.

£28.00
Kafta Bilsaynieh ©© Llually 43iS

Minced lamb with onion and chopped parsley,
baked with potato in tomato sauce served with rice

£23.00

£12

Burger Grill Pizza

Menu Menu Menu

Chicken Burger | Chicken Taouk Pizza
Served with | Skewer Served Margherita

French Fries |with French Fries

or Rice

All Kids meal served with a soft drink
(cola, sprite or Mango juice)

FISH

Alandy)

Sayadieh Samak (Ul dala g dlaw dyibua
Roasted sea bass with rice, topped with
caramelized onion served with onion tajine sauce

£28.00
Sea Bass Fillet I e (g 9dia e AL

Roasted sea bass fillets with onion tajine sauce
served with rice

£28.00
Jumbo Shrimp  3la daka ga g pdia iy B

Grilled Jumbo shrimps served with saffron rice
and mild spicy sauce

£31.00
Jumbo Shrimp Biryani 00 wsx® Ay

Jumbo shrimp served with rice-based dish
cooked with vegetables and spices,
topped with a caramelised onion, raisins & nuts

£31.00
Sea Bass Biryani 0O S (Al 2

Roasted sea bass served with rice- based dish
cooked with vegetables and spices,
topped with a caramelised onion, raisins & nuts

£28.00
Salmon Fillet Al o galis o

Roasted salmon topped with caramelized onion,
served with onion tajine sauce & rice

£27.00

Mixed Seafood Platter ~ yeddl i &y ay ey gl b
Roasted sea bass, roasted salmon, pan fried prawns &
calamari, served with rice & our seafood sauce @

£38.50

Gl yuall o (g g3a a8 g Mad) aall) (e B pdana (3Ll aren

V - Vegetarian - @ Vegan - We only use Halal Meat - Allergy Information: ©) Nuts - @ Milk - @Gluten -

Sesame

Our kitchens handle nuts and other allergens. Please inform a member of staff of any allergies or intolerances you might have.
Join us every Friday and Saturday after 7:00 pm for live entertainment

Service charge will not be added to the bill.



SOUPS s

FATTAT YAMAL ALSHAM

aliid) Jlaly it Chiken Soup £7.00 zlaadyed
. Lentil Soup £7.00 s 4yl
Fattet Hoummos V Uaan 408
Layers of cooked chickpeas, mix SI DES Ailaldl éUhY\
of yoghurt & tahini, tooped with — -

toasted pitta bread and pine nuts White Rice £6.00 u“-“ jj
£18.00 g :
Vermicelli Rice £6.00 4y )

Fattet Aubergine V 0 0 © ol 43 Rice with Lamb £8.00 daallly 3

Layers of fried aubergine, mix of yoghurt & [T e £5.50 dlia Uslay
tahini, cooked chickpeas, tooped with ) i :
toasted pitta bread and pine nuts Mixed Boiled Vegetables £8.50 08 oloe A Juiad

£19.50 " .
Bread Basket (4 Piecesy ~ £2.50 akad ¢ A Al

Fattet Chicken 00 0 zlas st Sauce (Garlic/Chilli etc) £2.50 iala

Layers of cooked chicken Mi c
’ ixed Pickles £7.00 s
cooked chickpeas, mix of yoghurt & tahini,

tooped with white rice and pine nuts

£20.50

Fattet Awarmah @ ©) © Loy g8 43
Layers of fried diced lamb, cooked chickpeas,
mix of yoghurt & tahini, tooped with
toasted pitta bread and pine nuts

£23.00

Gl yulall o (s giad 3B g PMad) aall) (e B pdana 3Ll aran
V - Vegetarian - (@ Vegan - We only use Halal Meat - Allergy Information: ©) Nuts - @ Milk - @Gluten- ¢ ' Sesame

Our kitchens handle nuts and other allergens. Please inform a member of staff of any allergies or intolerances you might have.
Join us every Friday and Saturday after 7:00 pm for live entertainment

Service charge will not be added to the bill.



MEZZEG £39.00 MEZZES £44.00

Price Per Person/Minimum 2 People Sl S R AT AT S

GPLATTERS OF MEZZE STARTERS 8 PLATTERS OF MEZZE STARTERS

Hommous, Fattoush, Falafel, Jawaneh, Hommous, Moutabal, Vine leaves,
Lamb Sambusek & Spicy Potato Fattoush, Falafel, Jawaneh, Lamb
Sambusek & Spicy Potato
CHOICE OF MAIN COURSE CHOICE OF MAIN COURSE
Mixed Meat Grill Mixed Meat Grill
Selection of Kafta & Taouk served with Selection of Kafta, Lamb fillet & Taouk

chips & garlic dip served with chips and a garlic dip

OR OR

Seabass Fillet Seabass Fillet
Roasted Seabass with onion tajine sauce Roasted Seabass with onion tajine sauce
served with rice served with rice
Vegetarian Option Vegetarian Option
Ask your waiter for today’s options Ask your waiter for today’s options
Selection of Baklawa Ch d.C}?;)ked f}):Sh Kine dish
Coffee or Tea oose any dish from the cooking dishes

section of the menu

DESSERT

Selection of Baklawa

) \ Coffee or Tea
CATERING SECTION
In addition to all items from our Menu:
(EPXY) g*J\ Bl & S Bl
dalal) gl pusSall 9 4S8N Y e Jdina g A

¢ Stuffed whole lamb with rice or buckwheat,
nuts and gravy sauce £ 395

Ul pusal) 9 Jladd) g LY e ald IS
e Lamb Shoulder served with rice, vegetables & gravy sauce topped
with nuts and raisins £ 110

Ol F gekae 236 LS
» Lamb shoulder cooked in yoghurt served with rice topped with coriander, garlic & pine nuts £150
Gl Sl Ao (5 giad B g Mad) aalll (pa b piaaa (hba¥) aran

- Vegetarian —@ Vegan - We only use Halal Meat
Allerty information: (")Nuts- () Milk - @) Gluten - Sesame

Our kitchens handle nuts and other allergens. Please inform a member of staff of any allergies or intolerances you might have.
Join us every Friday and Saturday after 7:00 pm for live entertainment

Service charge will not be added to the bill.



