
Arabian 
Selection Menu

Any starter & any main

Hummus (vgn/vtn/gf/wf)

Batata Harra (vgn/vtn/gf/wf)

Falafel (vgn/vtn/gf/wf)

Warak Inab (vgn/vtn/gf/wf)

Arabic Salad (vgn/vtn/gf/wf)

Arayes with Halloumi Cheese (vtn)

Jawaneh Mishwi (gf/wf)

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.

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

Starters

Mains
Tagine Chicken (gf/wf)

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.

Tagine Lamb (gf/wf)
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.

Tunisian speciality of steamed couscous cooked with carrots, potatoes, turnips and chickpeas.
Couscous Chicken or Lamb or Veg

Kabseh Chicken (gf/wg)

Kabseh Lamb (gf/wf)

Chakchouka (vtn/vgn/gf)

Rouz Dajaaj (gf)

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.

Kofta Kebab (gf/wf)
Charcoal grilled skewers of seasoned minced lamb with finely chopped onion,

flat parsley, crushed garlic, chilli flakes and black pepper. Served with rice and salad.
Shish Tawouk (wf)

Grilled skewers of chicken cubes marinated in crushed garlic, lemon juice, olive oil,
yoghurt, tomato and pepper paste. Served with rice and salad.

Sultan’s Mixed Kebabs (wf)
A skewer of each Shish, Tawouk, and Kofta kebabs. Served with basmati rice and salad.

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

Arabic salad dressed with extra virgin olive oil. Served with rice.

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

£20.95/person


