ISHBILI

Authentic Lebanese Cuisine

Take away menu
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Cold Mezze

1. Hummous - gaan
Chick pea puree, tahini and lemon juice dip.

2. Hummous Beiruty - tnigju gaan
Chick pea puree, tahiniand lemon juice dip blended
with garlic and parsley, topped with hot fava beans.

3. Hummous Kammoun - ¢jgasilh jaan
Chick pea puree blended with cumin and olive oil.

4. Moutabal - (J1ia
Char-grilled aubergine blended with tahini and lemon
juice topped with fresh pomegranate seeds.

5.Labneh - aid
White cream cheese dip made from strained yoghurt
topped with dry mint (garlic optional).

6. Tabouleh - algui
Chopped parsley, cracked wheat, tomato, mint and
spring onion salad in a lemon and olive oil dressing.

7. Fatoush - gugia
Mixed salad with sumac, mint and toasted Lebanese
bread in a vinaigrette dressing.

8. Aubergine Fatoush - gliil gugia
Mixed salad with smoked aubergine, sumac, mint and
toasted Lebanese bread in a vinaigrette dressing.

9. Makdous - gugasa
Baby aubergines stuffed with walnuts, herbs and garlic,
marinated in olive oil and lemon.

10. Warak Inab - uic (§)g
Vine leaves filled with rice, tomatoes, parsley and herbs,
cooked in lemon juice and olive oil.

1. Al Rahib - ualyl

Salad of smoked aubergine, tomato, green peppers,
spring onion, parsley, garlic and lemon juice.

Please notify us if you suffer from a food allergy or intolerance



12. Kabees - guus

Selection of Lebanese pickles.

13. Feta Salad - diwy dhlw
Mixed salad with feta cheese, olives, mint in a lemon
and olive oil dressing.

14. Shanklish - gl<in

Aged and dried cheese salad with thyme, chopped
tomato, peppers and parsley.

15. Moussaka Batinjan - glaiil de6wa
Baked seasoned aubergine slow cooked with tomatoes,
garlic, sweet peppers and chick peas.

16. Loubieh Bil Zait - Cujll Lugl
French green beans slow cooked with tomatoes, onions,
garlicin olive oil.

17. Sabanek Bil Zait - Cujll Jiluw
Sautéed spinach, chopped garlic, onions and coriander
leaves.

18. Foul Moukala - (nléa (Jga
Broad beans laced with garlic and fresh coriander
drizzled with olive oil.

19. Batrakh - ajh)
Fish roe drizzled with olive oil and served with sliced
garlic.

20. Muhamarah - Gjana
Mixed Mediterranean nuts crushed and blended with
red peppers, chilli and olive oil.

21. Basturmah - dajhuu
Spiced smoked beef fillet, thinly sliced.

V: Suitable for vegetarians - N : May contain nuts






Cold Mezze Specialities

22. Kibbeh Nayeh - daui dus £9.00
Lamb tartar blended with cracked wheat, spring onion,
fresh mint, cumin, topped with mixed nuts and olive oil.

23. Habrah Nayeh - aii ana £9.50
Tartar of lamb served with a side of garlic sauce.

24. Fatayel Ghanam - (aic¢ Julia £9.50
Diced prime cut of raw lamb fillet. (Not available Sat/
Sun)

25. Sawda Nayeh - dii daguw £9.50
French green beans slow cooked with tomatoes, onions,
garlicin olive oil.

V: Suitable for vegetarians - N : May contain nuts






Hot Mezze

26. Hummous Kawarmah - lajglé ga jpan
Hummous topped with diced lamb and pine nuts.

27. Hummous Sharhat - Glhpi joan
Minifillets of lamb served on a bed of hummous topped
with mixed roasted nuts.

28. Hummous Snobar - pginll 2a jpas
Hummous topped with pine nuts.

29. Hummous Shawarmah - lajglii ga jaan
Hummous topped with sliced marinated chicken.

30. Balila - alili. dalw gpan
Boiled chick peas in a cumin, garlic and olive oil broth.

31. Foul Medamas - guaaa Jga
Boiled fava beans and chick peas with tomatoes, parsley,
garlic, in a lemon and olive oil dressing.

32. Bamia Bil Zait - Cujll drals
Okra cooked with tomatoes, garlic, coriander and olive
oil.

33. Moujadarra Bil Zait - Cujlli Gjana
Puree of lentils and cracked wheat topped with
caramelised onion and mixed nuts.

V: Suitable for vegetarians - N : May contain nuts



34. Batata Harra - apa Lblhy
Potato cubes sautéed with sweet peppers, chilli, garlic
and coriander.

35. Kibbeh Maklieh - auléa ais
Lamb and cracked wheat shell filled with marinated
minced lamb, onions and pine nuts.

36. Falafel - Jala
Chick pea and spiced croquettes topped with sesame
seeds, served with a side of tahina sauce.

37. Grilled Halloumi - &iguiia @glh ain
Grilled halloumi cheese topped with poppy and holly
seeds.

38. Fatayer Sabanekh - ailuwll plha
Lebanese pastry boats filled with spinach, cinnamon,
onions, pine nuts and lemon juice.

39. Cheese Sambousek - dinll ¢clwgraw
Lebanese pastry filled with halloumi and parsley.

40. Lamb Sambousek - daalll ¢lwgLaw
Lebanese pastry filled with minced lamb, onions and
parsley.

41. Lahem Bil Ajeen - g1a=ll (@1l
Baked Lebanese mini pizzas topped with marinated
minced lamb, tomatoes, onions and pine nuts.

42. Arayes - guljc
Lebanese bread filled with seasoned minced lamb,

cooked on the charcoal grill.

43. Arayes Ishbilia - Liluw] guilye

Freshly baked Lebanese flat bread topped with
marinated minced lamb, peppers, onions, parsley
topped with tahina sauce and pine nuts.

Please notify us if you suffer from a food allergy or intolerance



44. Kallaj - daiall Qs
Freshly baked Lebanese flat bread topped with halloumi
cheese and mint.

45. Manakeish Bizzattar - ficjlli jiuélia
Freshly baked Lebanese flat bread topped with thyme
seeds and olive oil.

46. Manakeish Ishbilia - L] guélia
Freshly baked Lebanese flat bread topped with thyme
seeds, olive oil and halloumi cheese.

41. Safayeh Mushakala - alsidia dralds p1lap
A selection of baked Lebanese pastries filled with
minced lamb, halloumi cheese and spinach.

48.Jawaneh - alaa gi &giira 2ilga
Charcoal grilled chicken wings topped with garlic sauce
or Fried in a lemon and coriander sauce.

49. Makanek - (Giléa
Lebanese Cocktail sausages flambéed in lemon juice.

50. Sojuk - (Gaw
Homemade Lebanese spicy sausages fried with
tomatoes and garlic.

51. Sawda Dijaj - alha daguw
Seasoned chicken liver sautéed in lemon juice or
pomegranate molasses.

52. Firri - gaalally (nléa gi ¢ngaita ¢nja
Quiails charcoal grilled or flambéed in lemon juice and
served with a side of garlic sauce.

53. Futer Maklee - daalll ga ¢nléa jha
Seasoned diced lamb fried with mushrooms, peppers
and onions.

V: Suitable for vegetarians - N : May contain nuts









Main Course

54. Mixed Grill - J<uia tngila

Charcoal-grilled skewers of lamb cubes, chicken cubes and minced lamb
kebab.

55. Lahem Meshwi - (nguila @l
Tender seasoned lamb cubes prepared on the charcoal grill.

56. Kafta Halibiyeh - aul» Gias
Seasoned minced lamb, onion, peppers and parsley kebabs prepared on
the charcoal grill.

57. Kastilata Ghanam - (i< diliws
Seasoned Lamb cutlets prepared on the charcoal grill.

58. Sharhat Ghanam - &guita gi diléa @i¢ Qb
Tender seasoned lamb slices prepared on the charcoal grill or fried in
lemon and garlic.

59. Fatayel Ghanam - diguia @i<¢ Julia
Prime cut fillet of seasoned lamb, cubed and prepared on the charcoal

grill, served with a medallion of grilled mushrooms and baby onions.

60. Shish Tawouk - §gglb guun
Marinated chicken breast skewers prepared on the charcoal grill
(with or without garlic sauce).

61. Chicken Shawarmah - alaa lajglin
Tender slices of special marinated chicken, roasted on an upright spit.

Served with a side of garlic sauce.

62. Faruj Musahab - uauwa 2gja
Boneless baby chicken marinated and prepared on the charcoal grill
(with or without garlic sauce).

Please notify us if you suffer from a food allergy or intolerance



63. Faruj Meshwi - ¢nguita 2gja
Whole baby chicken marinated and prepared on the charcoal grill (with
or without garlic sauce).

64. Kafta KhashKhash - gulauih aias
Seasoned minced lamb, onions, peppers and garlic kebabs prepared on

the charcoal grill and topped with a spicy tomato sauce.

65. Kafta Antabiyeh - auliic Gios
Minced lamb, onions, peppers and parsley kebabs prepared on the
charcoal grill and topped with a tomato sauce.

66. Kafta Yogurtlieh - b dia<

Char-grilled minced lamb kebab medallions served on a bed of yoghurt
and tomato sauce and toasted bread, topped with mixed nuts.

67. Kafta Saynieh Patata - Lblhill ga dtitnlh Gias
Seasoned minced lamb baked in the oven and topped with potato wedge

and a tomato sauce.

68. Kafta Saynieh Dibs EI-Ramman - glajl guia ga dtitnll Gies
Seasoned minced lamb baked in the oven in a concentrated
pomegranate and sesame sauce.

69. Kafta Saynieh Tarator - jgb)b dias
Seasoned minced lamb baked in the oven in a tahina and lemon sauce.

70. Kafta Bil Saynieh Banadora - (agig &)gai1 ga atiunll &i6s
Seasoned minced lamb baked in the oven in a tomato sauce and topped
with grilled tomatoes.

71. Kibbeh Meshwiya - é&igiua &S

Minced fillet of lamb and cracked wheat kebabs prepared on the
charcoal grill.

V: Suitable for vegetarians - N : May contain nuts
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72. Fatteh Lahme - @allL dGia

Lamb Medallions in a sesame and yoghurt sauce, chick

peas and toasted Lebanese bread topped with a drizzle

of fried ghee garnished with pomegranate seeds, mixed
nuts and parsley.

73. Fatteh Hummous - (paall Gia

Boiled chick peas and toasted Lebanese bread in a
sesame and yoghurt sauce, drizzled with ghee and
garnished with pomegranate seeds, mixed nuts and
parsley.

Daily Specials

74. Bamia - &aallly draly
Lamb medallions cooked in an okra, garlic and coriander
tomato stew, served with Lebanese vermicelli rice.

75. Kibbeh bil Laban - ¢l dis

Lamb and cracked wheat shell filled with marinated
minced lamb, onions and pine nuts cooked in a yoghurt
and coriander sauce, served with Lebanese vermicelli
rice.

Fish
76. King Prawn - (nguita gi (nléa guagpé

Charcoal grilled or fried in a lemon, garlic and coriander
sauce.

71.Sea Bass - ulbll cwwn . gul g Elaw
Grilled or Fried.

Soup

78. Lentil Soup - gua=ll dijguis
79. Chicken Soup - alaall éiyguis

Please notify us if you suffer from a food allergy or intolerance



Side Salads

80. Lebanese Salad - auilid abhlw

81. Yoghurt cucumber and mint salad - jusll gl ahblw
82. Arabic Salad (spicy) - dujc ahlw

83. Tomato and onion salad - ga Jnullg G)gaiill dhlw
aljladl

Side Dishes

84. Lebaneserice - Jalaa j)
85. French Fries - dulda Lblhy

86. Grilled Vegetables - aiguia jlas

Sandwiches

(all served in pita bread)

87. Chicken Shawarmah - alaa LajgLin
Tender slices of marinated chicken grilled on upright
skewer, salad, pickles and garlic sauce.

88. Shish Tawouk - {gglb yirui

Charcoal grilled chicken breast cubes with salad, pickles
and garlic sauce.

89. Kafta Halabiyeh - dul> dias
Charcoal grilled minced lamb kebab, salad, pickles and
tahini sauce.

90. Lahem Meshwi - (nguira (@al
Charcoal grilled lamb cubes, salad pickles and chilli
sauce.

91. Grilled Halloumi - tchagl dinny
Grilled halloumi, cucumber and fresh mint.

V: Suitable for vegetarians - N : May contain nuts






LEBANESE DESERTS

Mohalabia - aulaa £5.00
Rose scented milk pudding

Kanafa bil Jiben ainll aalis £5.00
Lebanese cheese cake with a semolina crust

Assorted Baklawa @l<iia ég\léy £5.00
A selection of mini Lebanese pastries

Seasonal Fruit dajlb aslga £5.50
Platter of assorted seasonal fruit

FRESHLY SQUEEZED JUICES

500 ml 1000 ml

Fresh Lemonade with mint ggaulll punac £6.00  £12.00
Orange juice Jlaipll nnc £700  £13.00
Carrot Juice jjall pnc £6.00  £12.00
Apple Juice alaill punac £6.00 £12.00
Fruit Cocktail aslga Jii<gs £700  £13.00
Pineapple guliLil £750  £14.00
Melon (alaxu £750  £14.00
Watermelon iy £750  £14.00

Please notify us if you suffer from a food allergy or intolerance



this spot leaves some 'feeling like they are

back in the Middle East

ISHBILIA

8 - 9 William Street
Knightsbridge
London SW1X 9HL

t: 020 7235 7788
f: 020 7235 7771
info@ishbilia.com

Gabriel O'Rorke, for CNN

Ishbilia Catering

We at Ishbilia specialise in outside
catering. Whatever your needs,
from corporate lunches to private
home functions to large scale
venue parties Ishbilia can provide
the perfect lebanese menu for
whatever the occassion.

Please contact us on
catering@ishbilia.com
for more information.



