IFTAR FEAST

29.95pp

Traditionally Iftar always starts with...
Dates & Milk (or lemonade)

Lentil Soup
ol sl

hearty soup served with warm flatbread
VG

Cheese Samboussek
handmade pastry parcel filled with melted
cheese & mint sauce

V / one piece

Lamb Kibbeh Fattet
(LS I8
lamb and walnut kibbeh with a warm tahina
yoghurt sauce, crispy onions and sumac
pita crisps

Mixed Grill +£5.00
ol
selection of lamb kofta, chicken kofta and
chicken taouk served with Yalla Yalla salad and
vermicelli rice

Orange & Almond Cake
I, 1 S8
moist cake with vibrant orange flavour and
a nutty almond finish served with orange
compote and labné

Due to the layout & operation of our kitchens we cannot
guarantee that any of our dishes are allergen free; in particular
sesame seeds & nuts. Please ask your server for our full allergen
table highlighting allergens directly present in our dishes.

Hommos

o
Yalla Yalla classic, with our unique recipe
VG

Fattoush Salad
T
light, fresh mixed house salad with pomegranate

molasses & crispy pitta
VG

Mama Zohra Salad
505 Lalo dbalas
marinated grilled chicken, feta & Lebanese salad
topped with crispy pitta & Mama Zohra sauce

Aubergine Tagine
oleasly
slow-cooked aubergine, tomato, onion
& chickpeas served with couscous, vermicelli
rice, or quinoa
VG

Rose Mouhalabia
355l sl g
traditional Lebanese version of a pannacotta
with figs, prunes, sultana compote & toasted
sesame seeds

SYMBOL GUIDE: (V) Vegetarian - (VG) Vegan

An optional gratuity of 12.5% will be added to your bill which is
paid directly to our team members. Prices include VAT.



