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SANDWICHES
Served on a fluffy oven baked Frena bread & side salad (G)

Brisket
HOMEMADE COLESLAW, CARAMELISED 

ONIONS & BBQ SAUCE (SUL)(E)
13.75

Short Rib
CARAMELISED ONION, MAYO &  

CHIMICHURRI (SUL)(E)
13.85

Chicken Shawarma
TAHINI & ROASTED  
AUBERGINE (SES)

13.65
Veggie

AVOCADO, BOILED EGG &  
ROASTED AUBERGINE (E)

11.95

12.5% optional service charge will be added to your bill

HOUMOUS
Home made Houmous served with Za’atar pita bread (G)(SES)

Houmous 
(PLAIN) (SES)

 9.95

Chicken Shawarma  
with houmous (SES) 

12.85

Short Ribs  
with houmous  (SES) 

12.85

SALADS

Green bean     12.65
GREEN BEANS IN SESAME DRESSING, 

ROASTED AUBERGINES IN GARLIC, BOILED 
EGG, TAHINI & PARSLEY (SES)(E)

Bulgur     12.45
BULGUR, LEMON JUICE & ZEST, MINT & PARSLEY, 

RED ONION, CRANBERRIES & OLIVE OIL (G) 

Trio of salads      14.45 
CAULIFLOWER – ROASTED CAULIFLOWER, 

PAPRIKA, TAHINI, PUMPKIN SEEDS 
& POMEGRANATE (SES)

BROCCOLI – STEAMED BROCCOLI, AVOCADO, 
BABY SPINACH & MANGO DRESSING 

BEETROOT – BEETROOT, GARLIC, CORIANDER, 
BALSAMIC VINEGAR & LEMON JUICE (SUL)

SIDES

Frena bread (G)    2.75
Chips (MAY CONTAIN G)    5.45

Chimichurri    1.65

Chopped Salad     6.45
CUCUMBER, TOMATOES, RED ONION, PARSLEY 

IN OLIVE OIL & LEMON DRESSING

CELERY(C), CEREALS CONTAINING GLUTEN (G), CRUSTACEANS (CR), EGGS (E), 
FISH (F), LUPIN (L), DAIRY (D), MOLLUSCS (MOL), MUSTARD (M), PEANUTS (P), SESAME 

(SES), SOYBEANS (SOY), SULPHUR DIOXIDE & SULPHITES (SUL), TREE NUTS (TN) 


