VALENTINE’S NIGHT MENU
£24.95 P.P.

A COMPLEMANTARY GLASS OF CHAMPAGNE ON ARRIVAL

Starters
All starters included
Hommos V
pureed chick peas with sesame extract , lemon juice and garlic olive oil
Baba Ghannouge (Moutabal) V
Grilled aubergine with sesame extract, olive oil and lemon juice
Tabouleh V
Parsley salad, tomatoes, onions, mint, crushed wheat, lemon juice and olive oil
Jawanih Bil Toum
Grilled chicken wings in garlic and coriander sauce
Fatayer sebanihk V
pastry filled with spinach, onions, pine kernel and lemon juice
Falafel V

Mixture of ground chick peas, broad peas tossed in spices (deep fried) served with tahini
sauce

Main course

Please choose one of the following

Mixed Grill

Lamb cubes, minced lamb, chicken cubes accompanied with grilled onions and
tomatoes served with rice



Samaka Harra

Baked snapper fillet with spices served with potatoes and salad

Sheikh El Mahshi V

Baked aubergine with onions, garlic and green pepper in tomato sauce served with rice

Dessert
Mixed Lebanese sweet finished with rose water and pistachio
If you have any special dietary or food allergies please inform us in advance. Some dishes may contain
nuts. All our dishes are prepared by our very experienced Lebanese chefs on the premises, using the finest

ingredients.

10% service charge will be added to your final bill



