
Starters
Hummus (v/ve/gf/wf) - £5.50

Batata Harra (v/ve/gf/wf) - £5.50

Falafel (v/ve/gf/wf) - £5.50

Warak Inab (v/ve/gf/wf) - £5.50

Arabic Salad (v/ve/gf/wf) - £5.50

Arayes with Halloumi Cheese (v) - £5.95

Merguez Meshwi (gf/wf) - £5.95

Jawaneh Mishwi (gf/wf) - £5.95

Crushed chickpeas mixed with sesame oil, lemon juice and 
olive oil dressing.

Cubes of potatoes with coriander, garlic, sweet pepper, and chilli; topped 
with fried vegetables.

Mix of soaked chickpeas, beans, onions, garlic, coriander, chilli and fine spices, served fried.

Tender dark green vine leaves stuffed with rice, tomato and parsley, cooked in water, 
lemon juice and olive oil.

Finely chopped tomato, cucumber, peppers and onion mixed with parsely combined with 
juice from freshly squeezed lemons and olive oil.

Lebanese bread filled with halloumi cheese and mixed spices.

Chargrilled spicy lamb sausages. Cooked with garlic and chilli, served with fresh lemon and
 a sprinkle of parsely.

Grilled marinated chicken wings served hot with a hint of lemon juice and garnish.

Mezze Banquets

Our chef has put together a tempting selection of hot & cold starters giving you the chance
to try a mixture of everything.

The Mezze banquets will come with Hummus, Batata Harra, Falafel, Warak Inab, Arabic Salad, 
Arayes with Halloumi, Jawaneh Mishwi, Tzatziki, Lebanese Bread and more. 

All served on large wooden platters to share.

Vegeterian, Vegan, Gluten Free, Wheat Free and any other special 
dietry requirements are available.

Per Person - £14.95         Two People - £22.95

a 12% Service charge will be added to your bill.
Ve=Vegan V=Vegeterian GF=Gluten Free WF=Wheat Free



Barbecue
Each of the following dish is served with rice and salad.

Kofta Kebab (gf/wf) - £12.95

Charcoal grilled skewers of seasoned minced lamb with finely chopped onion,
flat parsley, crushed garlic, chilli flakes and black pepper.

Shish Tawouk (wf) - £12.95
Grilled skewers of chicken cubes marinated in crushed garlic, lemon juice, olive oil,

yoghurt, tomato and pepper paste.

Shish Kebab (wf) - £13.95
Tender cubes of lamb marinated in olive oil, mustard, vinegar, lemon juice,

 yoghurt, tomato and pepper paste.

Sultan’s Mixed Kebabs (wf) - £14.95

A skewer of each Shish, Tawouk, and Kofta kebabs. Served with basmati rice and salad.

Lamb Chops (gf/wf) - £14.95
Grilled tender and succulent baby lamb chops served with batata harra and 

Arabic salad dressed with extra virgin olive oil.

Fresh Fish (gf/wf) - £17.95
Local fresh sea bass grilled on charcoal served with batata harra and

Arabic salad dressed with extra virgin olive oil.

Side Dishes
Saffron Rice (v/ve/gf/wf) - £2.55

Chips (v/ve/gf/wf) - £2.55
Mixed Olives (v/ve/gf/wf)- £3.95

Bowl of Couscous (v/vgn) - £3.95
Tzatziki Dip (v/wf) - £3.95

a 12% Service charge will be added to your bill.
Ve=Vegan V=Vegeterian GF=Gluten Free WF=Wheat Free

Lebanese Bread (v) - £0.95 Arabic Bread (v) - £2.55

Thin and light, oven baked 
lebanese flat bread.

Thick arabic bread with 
garlic and rosemary.



Drinks

Cold Drinks

Desserts
Fig, Plum & Pistachio Tart (v) - £5.95

A butter shortbread base, topped with almond and prunes.
Finished with turkish figs, plums and pistachio nuts.

Lemon Cheese Cake (v) - £5.95
Baked lemon cheese cake with Sicilian lemon sauce on a digestive biscuit crumb base.

Baklava (v) - £5.95
A rich Middle Eastern cake made with thin layers of sweet filo pastry

filled with chopped nuts and enhanced with honey.

Vanilla & Toffee Pecan Honey Pot (v) - £5.95
A layer of dairy vanilla flavoured ice cream topped with toffee sauce and pecan nuts.

a 12% Service charge will be added to your bill.
Ve=Vegan V=Vegeterian GF=Gluten Free WF=Wheat Free

Hot Drinks

Americano - £2.45
Cappuccino - £2.45
Latte - £2.45
Hot Chocolate - £2.45

Esspresso - £2.25 
Mint Tea - £2.25
Small Pot of Tea - £4.00
Large Pot of Tea - £6.50

Pepsi / Diet Pepsi / 7up - £2.25
Orange or Apple Juice - £2.25
Mango or Pineapple Juice - £2.25
Pear Juice - £2.95
Apple & Pear - £2.95

Apple & Elderflower - £2.95
Lemon Refresher - £2.95

Ginger Beer - £2.95
Still / Sparkling Water - £2.25

Jug of Pepsi / Diet Pepsi / 7up - £6.50

Shisha
To have a shisha all customers must have at least one main course each.

Al Fakher Shisha - £15 

Shisha must be ordered in advance. 
Shisha sessions usually last upto one hour 

(after that the tobacco will be burnt and you’ll be smoking ash)



Moroccan
Dishes

Tagine Chicken (gf/wf) - £14.95

Tagines in Moroccan cuisine are slow-cooked stews braised at low
temperatures, resulting in tender meat with aromatic 

vegetables and sauce.

Marinated chicken with plums, onion and mixed vegetables, all cooked with ground
cinnamon, saffron, ginger and cumin in a clay tagine. Served with Arabic Bread.

Middle Eastern & Indian

a 12% Service charge will be added to your bill.
Ve=Vegan V=Vegeterian GF=Gluten Free WF=Wheat Free

Tagine Lamb (gf/wf) - £15.95
Marinated lamb with plums, onion and mixed vegetables, all cooked with ground
cinnamon, saffron, ginger and cumin in a clay tagine. Served with Arabic Bread.

 Veg - £14.95   Chicken - £14.95    Lamb - £15.95    
Royale (Chicken, Lamb & Merguez) - £16.95 

Couscous
Tunisian speciality of steamed couscous cooked with carrots, potatoes and chickpeas.

Kabseh Chicken (gf/wf) - £12.95

Kabseh Lamb (gf/wf) - £13.95

Chakchouka (v/ve/gf) - £13.95

Rouz Dajaaj (gf) - £12.95

Vegetables (v/ve/gf) - £12.95    Chicken (gf/wf) - £12.95
Lamb (gf/wf) - £13.95

Basmati rice with tender pieces of chicken, onion, black pepper, cloves, cardamom and sultanas.
Served with natural yoghurt on the side.

Saffron rice mixed with lamb, onion, black pepper, cloves, cardamom, saffron, bay leaves & nutmeg.
Served with natural yoghurt on the side

Tender breast of chicken cooked with fresh garlic and coriander in medium spicy balti sauce.
Served with basmati rice.

Sautéed aubergine, finely chopped tomatoes, cooked with pepper, red onion, and a hint of garlic.
Served with basmati rice.

Bamia Ocra

Tender ocra, cooked in diced tomatoes, onion, sweet bell pepper, thyme and seasonings.
Served with basmati rice.

Please let us know if you have gluten or wheat intolerance.


