
COLD MEZZE

HUMMUS  £5.00ÄÔ
Pureed chickpeas with tahini, lemon. garlic

& paprika

JAGIK  £5.00ÅÔ
Traditional fresh yoghurt dip with garlic,

cucumber & mint

MOUTABBEL  £5.25ÅÔ
Smoked aubergine in house with yoghurt,

tahini and olive oil

KABIS  £4.75,Ä
Mediterranean mixed pickles and olives

with pomegranate molasses

TABBOULEH  £5.25ÄÅ
Chopped parsley salad with cracked wheat,
tomatoes & onions - dressed with olive oil

and lemon juice

BABA GHANOUSH  £5.50ÄÔ
Smoked aubergine, sweet pepper, fresh

pomegranate seeds & parsley, finished with
olive oil & lemon

COUSCOUS & HALLOUMI SALAD  £6.75,Å
Grilled halloumi on a bed of couscous

garnished with parsley and sumac

DOLMA  £5.25ÄÅ
Mini vine leaves stuffed with gently spiced

rice & dipped in pomegranate juice

HOT MEZZE

YALLA YALLA   £5.50,
Pan-seared chicken cubes tenderised with
Ras el Hanout & punched with  a dried lime,

sweet chilli & coriander sauce

FALAFEL  £5.00ÄÔ
Deep-fried patties of spiced chickpeas
coriander & sesame, topped with tahini

CIGARA BOREGI  £5.50
'Cigar' rolls of filo pastry, stuffed with your

choice of cheese & parsley or spiced lamb &
parsley

FUL MEDAMAS  £4.75ÄÔ
Fava beans, tomatoes, garlic & mixed spices

with a tahini dressing

MERZA KASIMI  £5.25ÅÔ
Soft roasted aubergine in a tomatoes, garlic

& yoghurt sauce

HALLOUMI  £5.25Å
Flash-grilled for texture and consistency

HALAB KIBBEH  £5.50,
Crushed rice shell stuffed with seasoned

lamb, parsley and onion

MOSUL KIBBEH  £5.50
Cracked wheat envelope filled with lightly

spiced minced meat & almonds

Please inform us of any dietary requirements you may have
 A 12% discretionary service charge is added to your bill which goes directly to the staff



MEZZE PLATTERS

ZENGI FEAST  £39.95
A selection of Zengi meats including our

famous lamb chops, chicken taouk, chicken
wings and spicy basterma sausages.

+ Served With Salad & Bread +

MIX PLATTER  £23.000
Create your own platter of any FIVE cold or

hot mezzes
+ Made To Share +

SOUL FOOD

LENTIL SOUP   £5.00ÄÔ
for the soul

TABSI  £10.50Ä´
A medley of aubergine. tomatoes,

mushroom & sweet pepers served with your
choice of rice or couscous

MOUJADRA  £10.50´Ô
Arabic speciality of rice and green lentils,
spiked with caramelised onion and served

with grilled vegetables and creamy yoghurt

TAGINE  13.25 C / 13.75 L
Traditional arabic cooking pot filled with
your choice of tender chicken with olives
and mushroom or lamb with apricot and

prunes .
+ Rice or Couscous? You Decide. +

OFF THE GRILL

CHICKEN SHISH TAOUK  £12.50
Cubed chicken pieces, slow marinated in
mild berber chilli, garlic and lemon juice

LAMB SHISH  £13.25
Tender cubes of grilled lamb, marinated in

cardamon, cloves and pepper

BAGHDADI KUFTA   £12.50
A classic recipe from the Middle east a

mildly-spiced lamb from the rib giving it
more juiciness then mixed with parsley and

shredded onion

ALI NAZIK SHISH  £14.50,
Tender pieces of grilled lamb cubes on a

bed of fried aubergine slices topped with a
minty spiced yoghurt. Served with rice

BABA'S LAMB CHOPS  £13.75
Succulent lamb chops, marinated slowly in

nutmeg & sumac grilled to prefection.

BERBER WINGS  £9.00
Wings marinated in berber pepper, lemon

juice & paprika

ZENGI MIXED GRILL  £15.95
A selection of our finest meats: chicken,

lamb and kufta shish

GRILLED PRAWN SHISH  £16.25
King prawns marinated in garlic,

pomegranate and tomato served with
sweet chiili sauce

All grills are served with Arabic rice or Levantine/French fries

Please inform us of any dietary requirements you may have
 

We host a variety of wines that will 
compliment your cuisine. Be sure to 

look at the last page or the ask for the 
full wine menu

A 12% discretionary service charge is added to your bill which goes directly to the staff



SIDES
SAFFRON RICE  £3.00

ARABIAN BREAD  £2.00
Soft and slightly leavened bread baked daily

LEVANTINE FRIES  £3.00
French fries topped with cayenne, garlic,

za'atar & mixed spices. French fries are also
available

COUS COUS  £3.50
Traditional Middle eastern staple

BERBER SALAD  £3.00
A fresh medley of salads dressed with olive

oil, sumac and lemon juice

LABNEH  £2.00
Fresh soft yoghurt topped with za'atar and

olive oil

WRAPS

HALLOUMI WRAP  £6.00´

FALAFEL WRAP  £5.00´0

CHICKEN SHISH TAOUK WRAP  £6.00

KUFTA SHISH WRAP  £6.00

LAMB SHISH WRAP  £6.00

SWEETS
BAKLAVA  £4.50

Traditional homemade pastry filled with
walnuts, pistachios and almonds, and

drizzled with a sugar and cardamom syrup
(three pieces)

HOMEMADE BROWNIE WITH A SCOOP OF
VANILLA ICE CREAM  £4.75

SHISHA

CLASSIC SHISHA  £17.00
Choose from a variety of flavours or create
your own unique taste. Ask your server for

flavours

PREMIUM SHISHA  £20.00
Shisha with a milk or fruit juice base

HOT DRINKS

ARABIC COFFEE  £2.75
Roasted, ground and unfiltered. Brewed on

charcoal. True bedouin hospitality

MINT TEA  £4.25
Fresh mint leaves brewed

APPLE TEA  £3.75
Freshly brewed with diced apple and spice.

The Ottoman experience

CARDAMOM TEA  £4.00
Baghdadi tea brewed with cardamon pods

giving a delicate sweet and nutty taste

COLD DRINKS
FIZZY DRINKS  £2.50

Coke / Diet Coke / Fanta / 7UP/ Tonic

FRUIT JUICE  £2.50
Orange / Apple / Mango

WATER  £3.50
Still or Sparkling (750ml)

AYRAN  £3.00
Traditional Middle Eastern Yoghurt drink,

served on ice

Only available between 12-5pm

Please inform us of any dietary requirements you may have
 A 12% discretionary service charge is added to your bill which goes directly to the staff



WINES

LEBANESE HOUSE WINE
Glass... £6.50 Bottle... £18.50 A stunning

house wine and reviewed by many!

CHATEAU KSARA BLANC DE L'OBSERVATOIRE
(LEBANON)  £23.50

A fresh & crispy blend of Muscadet,
Sauvignon Blanc and Clairette with hints of

tropical fruit, lime and honey

CHATEAU MUSAR BLANC (LEBANON)  £26.50
The use of Viognier, Vermentino and

Chardonnay gives this wine great fragrant
and crisp notes. Vibrant flavours of passion

fruit, apples, elderflower, limes and apricots.

RIOJA (SPAIN)  £18.50
A robust red with lovely plum and spicy

notes

CHATEAUX KSARA RESERVE DU COUVENT ROUGE
(LEBANON)  £24.00

A delicious complex wine that resonates
with the subtle combination of spicy fruit,
oak and vanilla tones. Issued from Syrah,

Cabernet Sauvignon and Cab-Franc

PAMUKKALE SENFONI (RED)  £21.50
A blend of Turkish grapes, offering a fruity

aroma of blueberries and blackberries, with
a hint of violet

CHATEAU MUSAR JEUNE ROUGE (LEBANON) 
£26.50

A stunning blend of Rhone varieties,
Cinsault and Syrah with Cabernet

Sauvignon. From the famous organic
vineyards, this wine gives rich characters of

red fruits with hints of eastern spice

BEERS
EFES   £4.75

Turkish brewed lager gives a golden yellow
pour with a clean finish

BEIRUT BREW   £4.75
Brewed in Lebanon this golden lager has a

flowery and clean taste

961 LAGER  £4.75
A crisp and mellow Lebanese lager with a

great finish

IZMIR  £4.75
A sweet malty larger with a soft bitterness

and a chocolatey finish

BECKS (GERMANY)  £4.75
Classic Pilsner with a smooth finish

LIQUEURS &
SPIRITS

ARAK  £4
liqueur mixed with ice and lemon and

topped with water

MASTIKA  £4.50
Classic Mediterranean liqueur, flavoured

with the resin of the Mastik tree. The
perfect after-dinner digestif. 25 ml

BAILEY'S  £4
+ On ice +

VODKA  £4.00
+ Double up for £7.00 +

JACK DANIELS WHISKEY  £4.00
+ Double up for £7.00 +

GORDON'S GIN  £4.00
+ Double up for £7.00 +


