COLD-STARTERS
& SALADS w

Tabouleh  dou 6

Fragrant Levantine salad made with chopped parsley,
cracked wheat (Bulgur), tomatoes and spring onions.
Finished with alemon and olive oil vinaigrette.

Fattoush ygio 6

Gem lettuce, tomatoes, mint and parsley, with toasted
pita bread, fresh pomegranate and sumac dressing.

Rocket & Pomegranate Salad 6
UlopU ya )2 dalw

Wild rocket salad and pomegranate kernels salad, topped
with a sweet and sour pomegranate vinaigrette.

Aubergine Salad 6
uliab dalw

Stuffed Vine Leave 8
Wb uic )9

Beetroot Starter 6
Ugaslll yaigu dlalu

Diced beetroot with parsley and lemon juice dressing

HOT-STA

RTERS

Hot-Mezze Sharing Platter

OII. " l s -
A large platter made for sharing.
Contains mixed kibbeh, falafel, and sambousek

Cold-Mezze Sharing Platter
0 II_ - I s &

Large, starters sharing-platter, with Hummus,

Baba Ghanouj, Tabouleh, Fattoush and Tzatziki

18.5

Hummus yaoa 6
Smooth and rich chickpea purée with tahini and

lemon juice. Prepared according to Iraqi recipe.

Baba Ghanouj a9i< Ub 6

Smoked aubergine, puréed and prepared with
tahini and fresh lemon juice.

Tzatziki dal 6
Labneh iy 6
Mixed Iraqi Pickles 5
Jsaibo wadilye vyl

Iraqi Pickles in Anba Sauce 5
auill vyb

Olives Jsuito Uglsj 5
Side Salad  dlsuino Ulguai 5

Fresh salad without dressing; rocket, raddish, olives,
tomatoes and cucumber. A perfect side dish
with Lahm-B’ajin

All prices include VAT

18.5
Grilled Kibbeh 7.5 Batata Harreh 7.5 v
dgiko &S 6)la Ualky
Kibbeh Mousel 9 with coriander and leman juice
Jago as Grilled Halloumi 7 ¥
Lebanese Kibbeh 7 Wguito nogla

Qo dus
Potato Chap Kibbeh 7
vl baly s

Kibbeh Halab 7
W ws
Mixed Kibbeh 7.5

A portion of Lebanese Kibbeh,

and Kibbeh Halab :
Kibbeh Baghileh 7 W :
8L ds :
Sambousak 7
g

Lamb /Vegetable §/ /Cheese W/

Hummus Shawarma 8.5
&.o,gl..i: yaoa m

Sautéed Lamb Liver 9

uilfo us POPULAR

Falafel & Hummus 9.5 ¥V
yaaa g Jolls

Falafel 55 vy
Jous
Arayes 6.5 N
ubs

Grilled pita bread with spiced
lamb filling

Iraqi Chilli Fry 9.5
ol

Diced lamb sautéed with potatoes,
onions, pepper, tomatoes, and spices

Iraqgi Kabab Tawa 13

ogl uls Weekends only

MAIN COURSES

Complementary lentil soup is served with every main course. If you wish to order non-main course
menu items and would still like our lentil soup then it will be charged additionally on your bill

OUR SIGNATURE
GCROILLED MEATS

asuiro unglio
Single Mixed Grill 17.5

Three skewers (Lamb Kabab, Chicken Ta'ouq,
and Lamb Shish). Served with grilled onions
and tomatoes, and one side (salad, chips, or rice)

Sharing Mixed Grill 37

Six skewers (Lamb Kabab, Chicken Ta'ouq,
and Lamb Shish), and Lamb Shawarma. Served
grilled onions and tomatoes

The BIG Grill 50

Six skewers (Lamb Kabab, Chicken Ta'ouq,
and Lamb Shish), with Lamb and Chicken
Shawarma, and Lamb Chops.

Served with grilled onions and tomatoes

Shawarma a3

Shawarma is served with fresh salad and
Tanoor bread. Choose rice or chips,
instead of salad, if you prefer.

CROILOLED
LAMB

CHICKEN

Kabab Erbil

Our speciality, extra tender

Erbil-style lamb kabab. served
with salad, grilled onions and tomatoes

dylols 15.5

Chicken Ta'ouq 13.5
alkhaasi(gggwo)

Marinated, grilled chicken cubes
served with grilled onions and tomatoes,

Lamb Chops dguito ggla
Grilled lamb chops served with grilled
onions and tomatoes, and one side
(salad, chips, or rice)

Lamb Shish 0aJasi

Grilled lamb cubes served with grilled
onions and tomatoes, and one side
(salad, chips, or rice)

Lamb Kabab ©aJuls

Grilled lamb kofte served with grilled
onions and tomatoes, and one side
(salad, chips, or rice)

18.5 and one side (salad, chips, or rice)

17 Uauo 39)9
Grilled Chicken (whole) 15

Marinated boneless chicken,
13.5 served with grilled onions and tomatoes,
° and one side (salad, chips, or rice)

Lahm-B'ajin 5.5

Ve C TR

Oven baked thin and crispy dough
topped with a spiced mix of ground
lamb, herbs, chopped tomatoes
and bell peppers.

Lahm-B’ajin & Eggs 6
b pax) 0ol

Za'tar (thyme) jc) 5.5
Spinach &ilw 5.5
Cheese (Q 5.5

Mix any two toppings 6
Jgdlio JSio

Tomatoes, Cheese & Olives Pizza 7 Y

UgLjll g @laloba .l Iy

Lamb / Chicken 13.5
Mixed Lamb & Chicken 14.5
GROILLED

SEA BASS
Wl low

Charcoal-grilled sea bass. Sourced daily from local fish

mongers. Served with fresh salad and Tanoor bread.
Choose rice or chips, instead of salad, if you prefer.

17.5

IRAQI HOME COOKING

Lamb Quzi
90 9 undlyc unjgd

Traditional Arabic dish; slow cooked,
tender and succulent lamb shank or

neck served with fragrant basmati rice,

16.5 Iragi Chicken Biryani 16.5
- akagiby

Chicken Quzi alaaugd 16.5

decorated with vermicelli, raisins and nuts.

Complemented with your choice of stew.

. Dlaymeya 17.5
Tashreeb 15 sioda
0y (1099 p.bl&h".l Pnj LU).I.I.U : Tender lamb neck with rice, spread over
. freshly baked Tanoor k?read soa keq with
Iraqi Prawn Biryani 16.5 | 2T Dot opped withvermicell
90 20 UWY) Giao :
. . . : Sabzi Stew & Rice 14.5
Iraqi Lamb Biryani 16.5: . . .
0aJ wily L 00d 9 U Gpo
Dish of the Weekend DOLMA aoga
0yl g Now served daily
Please ask your waiter for details

15

Some of our dishes may contain allergens (such as eggs,
nuts, gluten, and milk). We advise you to speak with a
member of staff if you have any food allergies or
intolerances.



LAMB BURGER SANDWICHES BREAKFAST
Our sandwiches are now served with potato chips Breakfast is served daily, between 10 am and 2 pm
Lamb Burger & Chips 9
+ add cheddar cheese 50 pence ; Grilled Lamb Kofte 10
We bake our own buns, and our lamb Grilled ground lamb mixed with fresh herbs
burgers are made in-house from tender Our signature sandwich. Gourmet slices of in a sandwich topped with fresh salad, A [U li) ]:H [E N Tl CI: A\ 2 @ A W CD [U [D V
British lamb, mixed with subtle spices grilled lamb or chicken topped with freshly sumac and pickles.
! ’ chopped salad, Iraqgi pickles and a drizzle of
tahini sauce Falafel W 9.5 Iraqi Kahi & Qaymer 13 _
s D [D [E S v &#g 9 Jbub )n*g 9 gmu Pastorma & Eggs 10 Eggs (Fl’led or Omelette) A% 4.5
Chicken Shish 10 Crispy falafel friec{ to order. Prepared Thick, buffalo cream (Qaymer) with Kahi ; a 1] l-ﬂl-Q-D UQ-U
. - according to traditional Iraqi recipe and | d cri g hed i w9 G.O)h.u) d
Potato ChlpS 0.119.0 lblh’ 4 ggglb al;: asi topped with a drizzle of tangy Anba sauce (layered, crispy pastry drenched in syrup). Authentic fried. Iragi | d :
i Marinated, grilled chicken cubes with and fresh salad. WLthth fxgcfrizz e’gﬁg |Sseart\1/sezg$|§tﬁoTr:§Oir;qs$aed Fal Midammis V 7.5
Lentil Soup yvac OJ)9.|.I) 4 salad, Iraqi pickles and tahini sauce. Grilled Hall ) 10 Al Epam B_reakfast Platter 8.5 : " d i
nfledHa gj:“m‘ ¢ olailll jgh jan Baggileh B'il-Dihn ¥/ g | Wwdsd
i j wn o i , , olives, . . . Hearty, Egyptian breakfast dish; st
Rlee ‘ - e e s e ol gl sy i e g e e
. . olive oil and lemon juice.
Iraqi Samoon ugon 75 pence . . Sautéed Lamb Liver 9
o DESSERT ® traq: Kahi 7 " Iraqi Lamb Chilli Fry 9.5
Tanoor Bread J9t2 1.75 . C.;ven baked, thinly folded layers of crispy i ’ ""I)m
: try d hed i . :
Butter Naan 35 Znud El'sit Cuwlagi) <S50 pre SR nEas l}/[all.{hlama Omelette - §
panoullg 02l )9l 3 Five pieces 7.5 Er?ql K..I..lafa - Tahini & Date Syrup (Dibs & Rashi) 5 ‘ _ ?hal.(shluka
Tanoor Bread with Fresh 3.5 adly=ll syl ule adUis wubly g ywa Rich omelette, with ground, sautéed lamb, aSguirsih W 7.5
Mint & Sesame Seeds . . . Personal 7 Served with freshly-baked Tanoor bread. onions, tomatoes, parsley, and green pepper. Eggs, poached in spiced
pumuﬂlg SI.I.QJJU)QJJ)-!A Dihinia Dessert U3l 0911A : Large 14 tomato sauce
Personal 7 5
perso 7 g HOT DRINKS
STEWS ¥ Iraqi Cardamom Tea 1.75 HOT FRMOM THE OVEN
, , ; b Mint Tea 1.75 TN s
Tabsi (Aubergine) uauyi adyo 6.5 FRESH AYRAN FRUDT JUODCE . e Lahm-B'ajin 55 Manageesh iudlio ¥
Bamia (Okra) dwol ddyo 6.5 YOGHURT Lemon & Mint 5 reen Tea ) s o) Z't(th ----- ) """" . 5 5
A a'tar (thyme .
Fasolya (Beans) CU.IULI UQDLO 0.9).0 6.5 PREPARED FRESH, DAILY Orange 5 Moroccan Green Tea 1.75 Oven bak_ed thin_and cri_spy dough . b " )
e g ulyd Strawberry 5 English Breakfast Tea 1.75 e e o Spmach - #4 53
S90)c yU Uhw Mango 5 Turkish Coffee 3.5 and bell peppers. Cheese rQ 55
SMOOTHIOES ?lass ;-75 : Café Latte 35 Lahm-B'ajin & Eggs 6 Mix any two toppings 6
ug U UOURRUPRRRRRO . o o mre v
. . : Loy Uio Js.ino
Red Berries Mix s 0 E Cappuccino 35 b gy eal Uiio
Mango & Strawberry 5 MILEKSHAIKES COLD DRINKS Café Americano 2.5 Tomatoes, Cheese &
Mango 5 : i i
? Soft Drinks (can) 2.5 Double Espresso 2.5 Olives Pizza @ 7
--------------------------------------------------------------------- Oreo / Strawberry / : N ugizjl g @hlola (U Iy
. Fruit Juice (bottle / carton) 1.5 Hot Chocolate 3.5 " R
Peanut Butter / . Ayran Yoghurt 1.75
Nutella - still Water 1.5
5 . Sparkling Water 1.5

Some of our dishes may contain allergens (such as eggs,
nuts, gluten, and milk). We advise you to speak with a
member of staff if you have any food allergies or
intolerances.

All prices include VAT
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