Celebrate
Christmas with us

Christmas Menu
£29,95

Mains (select one)
Mixed Grill

Marinated chicken taouk, lamb kofta,

Mezze to Share

Hommos (vegan)
Smooth rich chickpea puree with tahini

and lemon topped with parsley, olive oil chicken wings

and dry sweet pepper Aubergine Tagine (v)
Baba Ghanui (vegan) Aubergines in a tomato, onion & chickpea
Smoked aubergine puree, tahini, garlic & stew
lemon with lemon juice, olive oil,
pomegranate seeds, walnuts, and sumac
Dessert

Tabbouleh Salad (vegan) (gf)

Chopped parsley, mint, spring onion,

Christmas Tasting Plate

tomatoes, bulgar wheat with olive oil and )
Chocolate brownie, mango cheesecake,

lemon juice dressing

Chicken Samboussek
Pastry parcels filled with slow-cooked

baklawa and ice cream

chicken, spices and red pepper paste

Cauliflower & Tahini (v)

Roasted cauliflower with yoghurt and
tahini dressing, chilli, spring onions, olive oil

and sumac
Christmas Menu
£37,95 per pax
Mezze to Share Mains (select one)
Hommos (vegan) Lamb Shoulder for two

Smooth rich chickpea puree with tahini
and lemon topped with parsley, olive oil
and dry sweet pepper

Baba Ghanu]' (vegan)

Smoked aubergine puree, tahini, garlic &
lemon with lemon juice, olive oil,
pomegranate seeds, walnuts, and sumac

Tabbouleh Salad (vegan) (gf)
Chopped parsley, mint, spring onion,
tomatoes, bulgar wheat with olive oil and
lemon juice dressing

Chicken Samboussek

Pastry parcels filled with slow-cooked
chicken, spices and red pepper paste

Cauliflower & Tahini (v)

Roasted cauliflower with yoghurt and
tahini dressing, chilli, spring onions, olive oil
and sumac

Slow-cooked whole lamb shoulder served
with vermicelli rice, mixed nuts
King Prawns

Marinated grilled king prawns served with
citrus rice and spicy coriander and tomato
sauce

Aubergine Tagine (v)

Aubergines in a tomato, onion & chickpea stew

Dessert

Christmas Tasting Plate
Chocolate brownie, mango cheesecake,
baklawa and ice cream

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

(v) = Vegetarian, (vegan) = Vegan, (gf) = Non-gluten containing ingredients

All prices include VAT.
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LEBANESE KITCHEN




