
Dates stuffed with mascarpone cheese, topped with pistachios,
 syrup and pomegranate seeds

CHRISTMAS MENU

STARTERS

MAIN DISHES

DESSERTS

C H R I S T M A S  L A M AYA  M E Z Z A  P L A T T E R  F O R  1

H o m m o s ,  T a b o u l e h ,  F a l a f e l ,  S o u j o u k  

C H R I S T M A S  L A M AYA  M E Z Z A  V E G E T A R I A N  P L A T T E R  F O R  1  

H o m m o s ,  T a b o u l e h ,  F a t a y e r  C h e e s e ,  O k r a

2  C o u r s e s  £ 3 8 . 9 5    /    3  C o u r s e s  £ 4 3 . 9 5

 L E B A N E S E  C H R I S T M A S  T U R K E Y  S H AWA R M A

S E A  B A S S
P a n  f r i e d  f i l l e d  o f  s e a  b a s s ,  s e r v e d  w i t h  L e b a n e s e  V e r m e c e l i  R i c e ,  s a l a d

a n d  o u r  h o m e m a d e  t a h i n i  s a u c e

S e r v e d  w i t h  F r i e s ,  S a l a d ,  H o m e m a d e  C h i l l i  a n d  G a r l i c  S a u c e

S e r v e d  w i t h  B a t a t a  H a r r a ,  R o a s t e d  M e d i t e r e n i a n  V e g e t a b l e s ,
C r a n b e r r y  S a u c e  a n d  G r a v y

M I X E D  G R I L L

D e l i c i o u s  f i l o  p a s t r y  f i l l e d  w i t h  n u t s

 H O M E M A D E  B A K L AVA

V E G A N  D A T E  A N D  P I S T A C H I O  R O L L S

D e l i c i o u s  d a t e  a n d  p i s t a c h i o  r o l l s

S T U F F E D  D A T E S  W I T H  M A S C A R P O N E  C H E E S E  A N D  P I S T A C H I O S

 V / V G

 V

 V E G E T A B L E  T A J I N E

P o t a t o e s , c a r r o t s ,  s w e e t  p e p p e r s ,  o n i o n  &  g a r l i c  c o o k e d  i n  t o m a t o  
s a u c e ,  l e b a n e s e  s p i c e s ,   s e r v e d  w i t h  c o u s c o u s  

 V

 V / V G

Available 24th Nov–26th Dec |  Pre-orders required 72 hours in advance |  Deposit
required |  Deposits are non-refundable within 72 hours of booking.


	CHRISTMAS MENU
	2 Courses £38.95   /   3 Courses £43.95
	STARTERS
	CHRISTMAS LAMAYA MEZZA PLATTER FOR 1 Hommos, Tabouleh, Falafel, Soujouk

	MAIN DISHES
	LEBANESE CHRISTMAS TURKEY SHAWARMA
	Served with Batata Harra, Roasted Mediterenian Vegetables, Cranberry Sauce and Gravy

	MIXED GRILL
	Served with Fries, Salad, Homemade Chilli and Garlic Sauce
	Pan fried filled of sea bass, served with Lebanese Vermeceli Rice, salad and our homemade tahini sauce

	SEA BASS
	VEGETABLE TAJINE
	Potatoes,carrots, sweet peppers, onion & garlic cooked in tomato  sauce, lebanese spices,  served with couscous


	DESSERTS
	HOMEMADE BAKLAVA
	VEGAN DATE AND PISTACHIO ROLLS
	STUFFED DATES WITH MASCARPONE CHEESE AND PISTACHIOS
	Dates stuffed with mascarpone cheese, topped with pistachios,  syrup and pomegranate seeds
	Available 24th Nov–26th Dec | Pre-orders required 72 hours in advance | Deposit required | Deposits are non-refundable within 72 hours of booking.




