DQQ' JZ.

DINNER MENU

Served Mon-Fri 5pm-10pm

FROM OUR DELI COUNTER

DELI SPECIALS

GOURMET SANDWICHES

Quiche Lorraine £4.95 With homemade bread of your choice: tomato bun,
Vegetable Quiche (v) £4.95 olive bun, mixed seed bread, French baguette, ciabatta, brown walnut
Feta Cheese Quiche (v) £4.95
P1zza. Slice of the Day £330 Brie, fig, date, spinach & cumin chutney (v) £5.50
Flgmshe of he Day‘ , £3.75 Mozzarella di bufala, tomatoes, basil, & olive oil (v) £7.50
Frittata of th? RayypishpmTenegf ilad . £330 Aubergine, courgette, roasted pepper & hummus (v) £5.95
Bruschetta with pgrma ham, mozzarella, sun b'lushed ton'wto, olives, rocket £5.50 Spanish chorizo sausage, roasted mixed peppers & rocket £5.95
Bruschetta (v) vw'th hummus, courgette, aubergine, sun dried tomato, rocket £5.50 Salmon grava dlax, lemon & dill cream cheese & cucumber £5.95
Bruschetta (v) with warm goat's cheese, Rare roast beef, celeriac slaw, pickled cucumber £6.50
sun-blushed tomatoes, mixed leaf salad £6.95 Parsley & mint goat’s cheese, sliced raw courgettes,
Bruschett.a with warm ﬁesh sardines mtxed‘ roast Peppers, rocket £7 .95 thy me, lemon & olive oil (V) £5. 50
Salmon Fishcakes with saffron miayonnalse, mixed leafsalad. £8.50 Parma ham, red pepper & walnut puree, rocket £6.50
Buffalo Mgzzarella Salad (v) ‘Wlt‘h sunblusl‘/Led tomatoes, olwes,A rocket £8.25 Saffron & yo ghu rt marinated chicken,
Charcuterie Platter prosciutto, italian salami, mortadella & chorizo £10.95 baby gem lettuce, tomato & mint sauce £5.95
Chefese Platter (v) o £10.95 Cumin spiced slow roast shoulder of lamb, tzatziki, salad leaves £5.95
selection of hard, blue and goat’s cheese with quince paste Olive oil poached tuna, green olives, preserved lemon, rocket £6.50
Mixed Charcuterie & Cheese Platter £10.95 Honey glazed ham, mature cheddar cheese

& onion marmalade £5.50
SOUP & SANDWICH
Soup of the Day £5.00 SALAD PLATTER
Harira Soup £5.00 .
Soup with 7 Gourmet Sandwich £6.50 Seasonal daily salads

' Choice of 1 £3.00 Choice of 3 £7.50 Choice of5 £10.50
FROM THE KITCHEN

MEZZE PLATTERS £13.95 THE ROAST
Ideal for two to share Served with rosemary roasted potatoes & steamed green vegetables
Mixed Mezze Platter Sumac Roast Chicken with aioli £12.00
Hummus, tabouleh, lamb boreck, keftas, merguez sausages & tzatziki Cumin Rubbed Leg of Lamb with tarragon jus £13'50
Mixed Vegetarian Mezze Platter (v)
Hummus, dolma, tabouleh, falafel, cheese boreck & tzatziki
Mixed Seafood Mezze Platter THE BURGERS £8.50
Koossa, dolma, tabouleh, salmon falafel, tiger prawn boreck & tzatziki Grass fed Scottish beef, served in a home baked sesame bun

with tomato, red onion & cucumber

Served with chips or village salad.
COLD MEZZE Classic burger with spiced tomato relish
DelAziz Hummus (v) £4.00 Cheese burger dlassic burger with melted cheddar
Tabouleh (v) £4.00 Hummus burger dassic burger with hummus
Dolma (V) stuffed vine leaves £4.50 Smokey burger dlassic burger with bacon & smoked apple-wood cheese
Tzatziki (v) £4.00 Spicy burger classic burger with harissa sauce

Corn-fed chicken burger grilled chicken breast filet,
HOT MEZZE with homemade BBQ sauce served in ciabatta
Salmon Falafel £5.50 Tgmsmn ﬁsherman’ s ‘catch of the day’ burger
Izmir ‘Kefta’ Meatballs £5.50 with sumac mayonnaise ‘ ‘ N
Mint & Kasaar Cheese Boreck (v) £5.00 Falafel burger (v) croquette of chickpeas served with tzatziki
Minced Lamb & Apricot Boreck £5.50 Double your meat £3.00
Grilled Merguez Sausages £5.50 Fries £3.00
Tiger Prawn Boreck £6.00

POCKET PITA £8.50
MAINS Grilled Greek pita stuffed with mint yoghurt, pickled cucumber,
Aubergine, Tomato & Mozzarella Bake (v) fresh tomato & shredded lettuce.
with French bean salad £10.50 Served with chips or village salad.
Persian Chicken Shish with spicy potatoes £11.50 Persian chicken shish
Moroccan Lamb Fillet Shish seasoned with cumin & Koobideh minced lamb
served with jewelled saffron rice £13.50 Grilled merguez sausage
Persian ‘Koobidel' Minced Lamb with saffron rice £11.00 Falafel
Merguez Sausages with couscous & oriental broth £9.50
Tagine of Chicken with preserved lemon & olives served with couscous £11.50 D(?uble your meat £3.00
Stuffed Peppers with saffron rice, pine nut, pistachios & raisins (V) £11.50 Fries £3-00
Couscous Royale with chicken, lamb & merguez sausages £13.75
Meatballs ‘Keftas’ in tomato sauce with rice £10.50 THE FRYING PAN £9.75
Mixed Shish Platter (served for two) £32.00 The Original
kebabs of lamb, chicken, koobideh, tiger prawn and merguez sausage Pan fried onions, mushrooms, wood roasted piquillo peppers, Spanish chorizo,
Pasta of the Day please ask your waiter oak smoked bacon, potatoes, melted mature cheddar cheese & two fried free range eggs
Steak of the Day please ask your waiter The Veggie (v)
Catch of the Day please ask your waiter Pan fried onions, mushrooms, wood roasted piquillo peppers, spinach, roasted courgette, potatoes,

smoked mozzarella cheese & two fried free range eggs




DRINKS

TEAS & COFFEES S M L Smoothies: £4.00  f4.75
See our drink list for our full range of 28 artisan teas £2.00 Red Om: Strawberry, Yogurt, Apple, Banana
M Mint T £4.00 Monkey Shake: Blueberry, Orange, Banana
oroccan mint lea pot .
haitate £80 220 50 o s
?iiﬁiii;io éi;g éigg fgzg Wake Up: Apple, Banana, Oats, Almond, Dates, Milk
Café Latte £1.80  [£220  £2.50 Yellow Bango: Banana, Mango, Orange
Cappuccino £1.80  £2.20  £2.50
Café Mocha £1.90  [2.40  £2.70 Pure Juice: £3.25  £3.90
Espresso £1_5() Orange, Carrot, Pear, Apple
Espresso Macchiato £1.50
Double Espresso £1.80 SOFT DRINKS
Double Macchiato £1.80 Source Water Still/Sparkling small f1.75  large [3.45
Soya milk and decaf coffee available Icon Coke / Diet Coke £2.30
La Mortuacienne Lemonades
FRESH JUICE BAR M L Clear, Cloudy, Pink, Mandarin, Orange, Pomegranate £2.95
Mixed Juices: £3.80  £4.50 Fentimans Ginger Beer, Victorian Lemonade, Shandy,
Root Juice: Carrot, Beetroot, Lemon, Ginger Curiosity Cola, Seville Orange Jigger £2.95
Popeye: Carrot, Celery, Spinach, Parsley Thorncroft Pink Ginger.', Elderflower, Cranberry & H?hiscus' £2.95
Chegworth Valley Juices Apple, Pear or Apple mixed with Cranberry,
Colorado Detox: Carrot, Celery, Beetroot, Fennel Strawberry, Raspberry, Rhubarb, Blackberry £2.75
Waldorf Twist: Apple, Celery, Lemon, Ginger Manga]'o Iced Tea Acai-berry & Green Tea, Goji-berry & Green Tea,
Rise n'Shine: Carrot, Ginger, Lemon, Apple/Orange Lemon & Green Tea, Redbush & Grape £2.75
Velvet Underground: Apple, Carrot, Beetroot Twining Iced Tea Lemon, Peach, Green Tea with Lemon £2.75
WHITE WINE 250ml bottle RED WINE 250 ml bottle
ITALY ITALY
Trebbiano d’Abruzzo, Bosco Dei Cirmioli 2008/9 £4.50 £13.00 Montepulciano d’Abruzzo 2008/9 £4.50  £13.00
Simple but very well made house wine with citrus flavours Lighter body, red fruit flavours
Pinot Grigio Piave, Casa Cornoer 2008/9 £5.50 £16.00 Nero d’Avola, Sicilia 2008 £5.50 £15.50
Ground almond flavors with suggestion of orchard fruits, apples and plums Ripe berry fruit flavours with hint of spice and warm savory finish
FRANCE Merlot Vendemmia Tardiva, Casa Cornoer,
Sauvignon Privilege, Domaine les Meritz, Piave 2008/9 AN . ‘ £5.50 £16.50
Cétes du Tarn 2008/9 650 [18.50 Berry fruit and soft tannins with some grip on the finish
Terrific value, gravid with gooseberries and requited passion fruit FRANCE
Chardonnay, Domaine Nordoc, Languedoc 2008/9 £600 £1700 Cabernet Sauvignon, Domaine Nordoc,
Very aromatic nose with notes of quince, honey and spices Vin de Pays d'Oc 2007/8 £5.50 £16.50
SPAIN Classic chocolate and red berry aromas with a finish fresher than most
Allozo Macabeo, La Mancha 2008/9 £15.50 Chétegu Le Payral, Bergerac, 2006/7 £20.00
Well structured in mouth, long, full of flavours & well integrated acidity, balanced Spicy with rich, soft berry fruits
Arderius Blanco, Rioja 2007/8 £16.50 SPAIN
Fruity, intense varietal aromas. Balanced & fresh with tangy notes W A8l Tingg) Rioja 2008 /9 £1 6.00
MOROCCO Enticing aromas, well-structured, round & balanced
Guerrouane Blanc Les Trois Domaines 2007/8 £17.50 LEBANON
Light, refreshing, easy going, soft citrus notes and round finish St Thomas, Bekaa Valley 2008/9 £20.00
LEBANON Fruity flavor with a hint of liquorice and balanced tannins
St Thomas, Lebanon 2008/9 £20.00 Chateau Musar Mosaic, Bekaa Valley, 2006/07 ‘ £21.00
Clairette, Grenache Blanc & Ugni Blanc give to this wine a fruity & floral character Velvety with blackcurrants, red cherries, violet and a peppery cinnamon spice
MOROCCO
Guerrouane Rouge Les Trois Domaines 2007/8 £17.50
Fruity blend of Cinsault, Grenache and Carignan
ROSE WINE 250ml bottle CHAMPAGNE, PROSECCO AND CAVA
Prosecco di Valdobbiadene, Italy £24.00
SPAIN Cava Montasquius Rosé, Spain £26.00
Pinot Grigio Rosé Blush, Veneto, Italy 2008/9 £16.50 Champagne Alain Thienot Brut, NV £39.00
Very harmonious with lots of character. A great structure, tasty, velvety, fresh Veuve Clicquot Ponsardin, France £65.00
ITALY
Allozo Rosado, La Mancha, Spain 2008/9 £6.00 £16.50
Intense fruit but light texture
BEER 330ml
Almaza Lebanon £3.25
Kronenbourg 1664 £3.25
Becks £3.25
San Miguel £3.25
Sol £3.25

(V) = Vegetarian
Some of the dishes may contain nut products or food substances to which you may be allergic. Please ask our staff for information.
All our chicken, lamb and burgers are Halal. All prices are inclusive of VAT; an optional 12.5% staff gratuity is added to bills over £7.




