
MIXED SHARING PLATTER FOR 2
Chicken Wings, Lamb Kibbeh, Falafel,
Hommos, Tabouleh, Fatayer Spinach 36.95

KABIS V/VG/GF 
Mixed Mediterranean pickles

5.60

Homemade Za'atar pitta chips served with
Labneh 

5.60MARINATED OLIVES
Mixed Marinated olives

PITTA CHIPS5.75

Traditional vegetable stew made with aubergine,
chickpeas, sweet peppers & onion cooked in tomato
sauce

 
PLATTER FOR 2
1x SHISH TAOUK, 1 x KAFTA MESHWI, 1 x CHICKEN
KAFTA, CHICKEN SHAWARMA, CHICKEN WINGS,
ARYAS, 2 x SIDES, PITTA BREAD, served with homemade
chilli, garlic & tahini sauces

PLATTER FOR 4

 V

  V/VG/GF

V/VG

 

Vermicelli  Rice
French Fries
Cous-cous  
Lebanese MixedSalad

4.25

4.25

V/VG/GF 2.004.25

Homemade Garlic Sauce
Homemade Chill i  Sauce
Homemade Tahini Sauce
Extra Bread

V/VG/GF

V/VG/GF

V/VG/GF

4.25

2

2

2

N I B B L E S

M E Z Z E  S H A R I N G  P L A T T E R S
SERVED WITH LEBANESE PITTA BREAD   (KHOBEZ)

 
6.50 Cucumber, fresh mint & yoghurt

MINT & CUCUMBER YOGHURT  V/GF

Grilled aubergine puree mixed with sesame paste
(tahini), lemon juice & a drizzle of olive oil

 4.50

 

BABA GHANOUJ  V/VG/GF

HOMMOS BEIRUT V/VG/GF 
Chickpea puree with hot pepper, parsley, tahini, 
garlic, lemon juice & a drizzle of olive oil 8.25

Add chicken shawarma

 
Chickpea puree, tahini, lemon juice & a drizzle of
olive oil

HOMMOS  V/VG/GF

8.75

HOMEMADE VINE LEAVES V/VG
Rolled with a mix of rice, chopped tomato,
parsley, mint and onion, slow cooked with
lemon & olive oil  

FATOUSH V/VG 
Lettuce, tomato, cucumber, fresh mint, mixed
bell peppers, onion, radish, sumac & toasted
Lebanese bread croutons with vinegar, lemon
juice & olive oil 8.95

TABBOULEH V/VG 
Parsley salad with tomato, fresh mint, onion&
cracked wheat with a lemon juice & olive oil
dressing

 Okra cooked with garlic & onion in tomato sauce
O K R A  V / V G / G F

M E Z Z A  C O L D M E Z Z A  H O T

FATAYER SPINACH  V / V G

 

BATATA HARRA  V/VG/GF
 

 

Deep fried bean & fine herb croquettes 

served with sesame sauce (tahini) 7.75

FALAFEL  V/VG/GF

FUL MOUDAMMAS V/VG/GF
 

6.50

Healthy Mediterranean dish made with
broad beans crushed garlic, cumin, fresh
lemon juice & extra virgin olive oil

Pastry filled with spinach, onion, lemon
juice, olive oil, sumac, & pine nuts

Sauteed potatoes with garlic, coriander,
sweet pepper & chilli seasoning 7.75

9.75

Charcoal grilled marinated chicken wings
served with homemade garlic

Highly Recommended
S O U J O U K  G F  
Sauteed homemade spicy lamb sausages

Fried croquettes made with minced lamb, cracked
wheat bulgur, fine spices, filled with sauteed ground
lamb, onions,  pine nuts, served  with tahini sauce

ARAYAS 
Toasted Lebanese bread filled with minced
lamb, parsley & onion, served with tahini sauce

Charcoal grilled Lebanese bread filled with
halloumi cheese

FRIED/GRILLED
HALLOUMI CHEESE  

9.50

KALAJ 

CHICKEN WINGS GF

HOUSEMADE LAMB KIBBEH

9.95

8.95

9.25

8.75

8.25

SERVED WITH LEBANESE PITTA BREAD   (KHOBEZ) MAIN COURSE SHARING MEAT PLATERS

Served with a choice of rice, fries, cous-cous or salad
GRILLS 

KAFTA MESHWI
Charcoal grilled minced lamb skewers, seasoned with spices,
mixed with parsley, onion & red pepper, served with
homemade chilli & garlic sauce

 

KAFTA KHOSH-KHASH 
Charcoal grilled minced lamb skewers, seasoned with 

spices, mixed with parsley, onion & red pepper, served 

with chilli & garlic sauce, topped with spicy tomato sauce

SHISH TAOUK
 Charcoalgrilled marinated chicken breast

cubes skewers served with homemade
chilli & garlic sauce

LAHEM MESHWI
Charcoal grilled tender lamb cubes, and
served with homemade chilli & garlic sauce

Grilled minced lamb patty seasoned
with Lebanese spices, cheese, tomato,
lettuce, & pickles, served with fries 
and homemade chilli sauce

20.95

21.95

18.50

CHICKEN KAFTA
Minced chicken with fresh herbs and authentic Lebanese
spices, grilled to perfection, served with parsley, onion &
red pepper salad, chilli & garlic sauce

 Very Popular 

 

M I X  G R I L L  F O R  1   S k e w e r  o f  c h i c k e n  b r e a s t  c u b e s ,  l a m b  k a f t a  &  t e n d e r  m a r i n a t e d  l a m b
c u b e s ,  s e r v e d  w i t h  h o m e m a d e  c h i l l i  &  g a r l i c  s a u c e 26.50

C H I C K E N  S H A W A R M A  T h i n l y  s l i c e d  s p i t  r o a s t e d  m a r i n a t e d  c h i c k e n  s e r v e d  w i t h
h o m e m a d e  c h i l l i  &  g a r l i c  s a u c e

BURGERS

Grilled minced chicken patty
seasoned with spices, cheese,
tomato, lettuce, & pickles, served
with fries and chilli sauce

Deep fried bean & fine 
herb croquettes served 
with tomato, pickles, 
lettuce & tahini sauce

VEGETERIAN & FISH

 

Pan fried fillet of sea bass

served with homemade
chilli & tahini sauce  

S E A  B A S S

Traditional vegetable stew made
with aubergine, chickpeas, sweet
peppers & onion cooked in tomato
sauce

BAMYA V/VG/GF
Okra cooked with garlic & onion
in tomato sauce (Lebanese okra
stew) 24.9516.95

16.95

LEBANESE MOUSSAKA V/VG/GF

LAMB KAFTA BURGER CHICKEN KAFTA BURGER FALAFEL BURGER

SIDES

A discretionary 10% service charge will be added to your bill.   Please inform us of any allergies or dietary requirements.   VG - Vegan V - Vegetarian GF - Gluten Free

Our kitchen uses a number of allergens, we therefore cannot guarantee that our food does not contain: cereals containing gluten, crustaceans, eggs, fish, peanuts, soya, milk, nuts, celery, mustard, sesame, molluscs, lupin or sulphur dioxide.

VEGAN SHARING PLATTER FOR 2
Hommos, Batata Harra, Tabbouleh,
Okra, Falafel, Baba Ghanouj 33.95

8.50

8.95

2x SHISH TAOUK, 2 x KAFTA MESHWI, 2x CHICKEN
KAFTA, CHICKEN SHAWARMA, CHICKEN WINGS,
ARYAS, 4 x SIDES, PITTA BREAD, served with 
homemade chilli, garlic & tahini sauces

19.20

18.95

21

17.50 17

Served with a choice of rice, fries, cous-cous or salad

18
V

V

V

119.9559.95

V/VG

8.50

8.95

DAWOOD BASHA (LAMB MEATBALLS)
Lebanese Lamb meatballs cooked in tangy tomato
sauce with pomegranate molasses served with 
Vermecelli rice

19.50

CHEESE SAMBOUSEK   V

 

Pastry filled with feta, mozzarella, halloumi
cheese, seasoned with parsley & dried mint 8.85

T R A D I T I O N A L  L A B A N E S E  M O U S S A K A V/VG/GF

7.95



7

7

7

10.95

WHITE WINES

LEBANESE SUNRISE
Arak, Orange Juice & Grenadine

COCKTAILS 

ARAK JASMINE ELEGANCE
Arak, Jasmine Tea, Lemon Juice & Cranberry Juice

ARAK COLADA
Arak, Rum, Coconut Syrup, Cream & Pineapple Juice

LAMAYA COCKTAIL

Tequila, Triple Sec, Lime Juice & Fig Syrup
FIG MARGARITA

BEIRUT COCKTAIL
Vodka, Lime Juice & Ginger Beer

POMEGRANATE STORM
Rum, Pomegranate Syrup, Blood Orange Syrup,
Lemon Juice & Ginger Beer

MINT & BASIL MOJITO

Vodka, Gin, Rum, Tequila, Triple Sec, Lemon Juice & Coke

PASSION FRUIT MARTINI
Vanilla Vodka, Passoa Liqueur, Lime Juice, Passion Fruit
Syrup & Prosecco

LONG ISLAND ICE TEA

Rum, Mint & Basil Leaves, Sugar & Lime Juice
*Pomegranate or classic  option available

Espresso, Coffee Liqueur, Vanilla Vodka, Sugar
ESPRESSO MARTINI

VODKA

SPIRITS

WHITE RUM

COURVOISIER

JIM BEAM

JW BLACK LABEL

JACK DANIELS

BAILEYS

TEQUILA

PINK GIN

GIN

SHOTS

LAMAYA DOO-DOO
Vodka shot with a kick
of Tabasco & Salty Olive

ARAK (ANISE INFUSED SPIRIT)

Best served with water and ice

THREE WISE MEN
The 'Guys' are: Jack Daniels
Johnnie Walker & Jim Beam

25ML

4.5
4.8

4.5

4.8

4.8

4.5

5.5

5.5

5.5

5.5

50ML

8

9
8

9

9
8
10

10

10

10

3.80

4.10

4.10

3.50

4.10

RED WINES

FLAT WHITE

MOCHA

HOT CHOCOLATE

POT OF TEA

POT OF MINT TEA

Sweet, soft and light rose, can work well with savoury
foods that have a sweet dimension.

5.00

1 2 5 M L  

1 2 5 M L  

1 2 5 M L  

1 7 5 M L  

1 7 5 M L  

1 7 5 M L  

2 5 0 M L  

2 5 0 M L  

2 5 0 M L  

1 2 5 M L  

BOTTLE

BOTTLE

BOTTLE

5.45

4.70

5.15

6.65

4.95

5.25

5.65

6.35

5.30

6.25

4.95

5.05

6.50

6.95

7.15

7.25

9.15

6.45

7.35

7.75

9.05

9.65

6.95

7.05

9.05

9.55

8.70

9.25

9.95

10.50

8.95

9.35

10.85

11.95

12.65

12.95

24.95

27.00

29.95

31.00

37.00

26.00

27.95

32.00

35.50

37.50

26.00

27.50

7.95

8.10

35.00

37.00

3.50

3.70

3.95

3.25

3.25

5.50

4.00

5.95

4.95

4.95

3.60

4.55

4.45

4.35

4.30

4.30

10.95

10.95

330ML 750ML

SANTA RITA 8KM MERLOT,
CENTRAL VALLEY, CHILE
An approachable Merlot with concentrated flavours
of plums and blackberries and hints of subtle oak
and vanilla.

RARE VINEYARDS MALBEC, PAYS D'OC,
FRANCE
Having achieved fame in Argentina, Malbec returns
home. Lovely violet aromas, solid fruit flavours and
a splash of spiced oak.

ELEVE PINOT NOIR, VIN DE FRANCE
From the foothills of the Pyrenees, soft, lightly oaked
cherries and blueberries with a hint of spice.

MARQUES DE MORANO RIOJA CRIANZA,
SPAIN
Mazuelo adds a ripe cherry chunkiness to the smooth
raspberries and cream style of Tempranillo.

DRIFTING CABERNET SAUVIGNON, LODI,
USA
Dominated by blackcurrant fruit flavours, but backed
up with notes of raspberry, cherry and spice.

LUNARIS BY CALLIA PINOT GRIGIO,
CHILE SAN JUAN, ARGENTINA
Shows aromas of white Rowers, like jasmine, with
hints of peach. The palate is dry, with a delicate
and vanilla. stone fruit character.

Fine, -persistent, soft fizz surrounds a fruit spectrum
of apple, pear and a hint of peach.

GALANTI PROSECCO SPUMANTE ROSE
DOC EXTRA DRY, ITALY
This vibrant pale pink Prosecco is freshing with light
summer fruits with a hint of white peach.

TAITTINGER BRUT RESERVE, FRANCE
Light, delicate and elegant; dry, fresh and balanced
with a green Fruit and citrus character.ELEVE PINOT NOIR, VIN DE FRANCE

From the foothills of the Pyrenees, soft, lightly oaked
cherries and blueberries with a hint of spice.

GALANTI PROSECCO SPUMANTE
DOC EXTRA DRY, ITALY

SPARKLING WINES BOTTLE

75.00

FLAGSTONE NOON GUN
FRANCE CHENIN BLANC-SAUVIGNON BLANC
VIOGNIER, WESTERN CAPE, SOUTH AFRICA

Aromatic, tropical fruit Ravours spiked with a wedge
of orange peel and a sprinkling of baking spice.

PICPOUL DE PINET, RESERVE MIROU, FRANCE

Citrussy southern French white made from the
Picpoul grape.

LEEFIELD STATION SAUVIGNON BLANC,
MARLBOROUGH, NEW ZEALAND

A ripe, perfumed nose of lime zest, passionfruit and
musky pink grapefruit, with a palate of exotic citrus,
woody herbs and warm river stone.

PETIT CHABLIS, LES SARMENTS,
VIGNERONS DE CHABLIS, FRANCE
Citrus and Roral notes, fresh and lively on the palate.

ROSE WINES

ANTONIO RUBINI PINOT GRIGIO
ROSATO IGT PAVIA, ITALY

Refreshing rose with aromas of wild flowers, raspberry, 
apple, pear, strawberry. and a hint of peach

VENDANGE ZINFANDEL ROSE,
CALIFORNIA, USA

LEBANESE BEER 330ML

HALF PINT PINTDRAUGHT BEER

MAHOU

ORCHARD PIG REVELLER

CAMDEN HELL

CORONA 330ML

BOTTLES BEER & CIDER

CORONA 0% 330ML

Refreshing drink with slices of apples & oranges,
mint leaves, topped with apple juice & soda

LEBANESE LEMONADE

VIRGIN CHAMPAGNE

PITCHERS

REKORDERLIG CIDER 500ML
Wild Berry | Strawberry | Passion Fruit

SOFT DRINKS
COCA COLA 330ML

DIET COKE 330ML

COKE ZERO 330ML

FENTIMANS 275ML

Sparkling Raspberry | Sparkling Elderflower |
Mandarin & Seville Orange | Victorian Lemonade

BELU STILL WATER

BELU SPARKLING WATER

COFFEES & TEAS
LEBANESE COFFEE

ESPRESSO

AMERICANO

CAPPUCCINO

6.50

6.90

6.60

MOCKTAILS

Refreshing drink with slices of lemon & mint
leaves, topped with lemonade

GINGER BEER

Fresh lime and mint leaves with simple syrup, topped 
with sparkling soda water and ice

VIRGIN MOJITO

Cranberry juice, pomegranate syrup, lime juice, soda
POMEGRANATE CRANBERRY SPRITZ

Orange juice, blood orange syrup, lemon juice, soda

BLOOD ORANGE FIZZ

7.00

7.00

7.00

LATTE

3.10

3.65

3.95

3.95 

Coconut syrup, cream, pineapple juice, lemon juice
VIRGIN PINA COLADA 7.00

(CIDER)

10.95

11.95

10.95

11.95

10.95

10.95

10.95

11.95

10.95

10.95

HAPPY HOUR 2 FOR £14.95 (5-7 PM)

Pink Gin, Elderflower, Lime Juice & Prosecco 
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