LEBANESE KITCHEN & BAR

"~ CHRISTMAS MENU

2 Courses £38.95 / 3 Courses £43.95

STARTER

MEZZA PLATTER FOR 1
Hommos, Tabouleh, Falafel, Soujouk

2 :«-;
MEZZA VEGETARIAN PLATTER FOR 1 I;/
Hommos, Tabouleh, Falafel, Mousaka -
' SOUP
\é‘/ \/E- Roasted butternut squash and red lentil soup
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vy |
NG N7 MAIN COURSE
7"‘\\\ TURKEY SHAWARMA
b—" Served with Batata Harra, Roasted Mediterenian Vegetables,
/ Cranberry Sauce and Gravy
\\
Q\\ SALMON WITH POMEGRANATE MOLASES
\
oy Served with Lebanese Vermeceli Rice and Salad
%_/
\\, MIXED GRILL
Served with Fries, Salad, Homemade Chilli and Garlic Sauce
‘\
F‘\ LEBANESE LAMB SHANK
\‘\ A succuient, lamb shank resting on a bed of saffron

rice, pine nuts & raisins

VEGAN LEBANESE MOUSAKA

bergine, chickpeas, sweet peppers and onion cooked in tomato
sauce, served with couscous

DESSERT

’ CHOCOLATE BAKLAVA WITH SPRIKLE OF CINNAMON
J\é?’xous filo pastry filled with nuts, chocolate and syrup, sprinkled with cinnai
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VEGAN DATE AND PISTACHIO ROLLS v/ve

Delicious date and pistachio rolls sl
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STUFFED DATES WITH MASCARPONE CHEESE AND PISTACHIOS v

Dgte'g stuffed with mascarpone cheese, topped with pistachios
o syrup and pomegranate seeds




