Dl Aziz

SUNDAY BRUNCH

Served 10-5pm

FROM THE KITCHEN

FAST NIBBLES £2.00

Marinated olives, pickled chillies & pickled turnips
Tzatziki with fresh crudités
Hummus with fresh crudités

SOUP

‘Harira’ Moroccan vegetable soup (v)

£5.00

MEZZE PLATTERS

Ideal for two to share

£13.95

Mixed mezze platter

Hummus, tabouleh, lamb boreck, keftas, merguez sausages & tzatziki
Mixed vegetarian mezze platter (v)

Hummus, dolma, tabouleh, falafel, cheese boreck & tzatziki

Mixed seafood mezze platter
Koossa, dolma, tabouleh, salmon falafel, tiger prawn boreck & tzatziki

POCKET PITA

Grilled Greek pita stuffed with mint yoghurt, pickled cucumber,
fresh tomato & shredded lettuce.

Served with chips or village salad.

£8.50

Persian chicken shish
Koobideh minced lamb
Grilled merguez sausage
Falafel

THE BURGERS

Grass fed Scottish beef, served in a home baked sesame bun
with tomato, red onion & cucumber
Served with chips or village salad.

£8.50

Classic burger with special tomato relish

Cheese burger dassic burger with melted cheddar

Hummus burger classic burger with hummus

Smokey burger dlassic burger with bacon & smoked apple-wood cheese
Spicy burger classic burger with harissa sauce

Corn-fed chicken burger grilled chicken breast filet,

with homemade BBQ sauce served in ciabatta

Tunisian fisherman’s ‘catch of the day’ burger

with sumac mayonnaise

Falafel burger (v) croquette of chickpeas served with tzatziki

Double your burger meat £3.00

THE FRYING PAN

The Original

Pan fried onions, mushrooms, wood roasted piquillo peppers,
Spanish chorizo, oak smoked bacon, potatoes, melted mature
cheddar cheese & two fried free range eggs

The Veggie (v)

Pan fried onions, mushrooms, wood roasted piquillo peppers,
spinach, roasted courgette, potatoes, smoked mozzarella
cheese & two fried free range eggs

THE ROAST

Served with rosemary roasted potatoes & steamed green vegetables

Sumac roast chicken with aioli
Cumin rubbed leg of lamb with tarragon jus

MAINS

Persian chicken shish with spicy potatoes

Moroccan lamb fillet shish with cumin,
served with jewelled saffron rice

Persian ‘koobideh’ minced lamb with saffron rice
Merguez sausages with couscous & oriental broth

Tagine of chicken with preserved lemon & olives
served with couscous

Tagine of lamb with prunes & almonds
served with couscous

Grilled fillet of salmon, saffron & prawn risotto cake
with sun dried tomato pesto

Tagliatelle tossed with crayfish, rocket &
a lemon & chilli oil

Aubergine, tomato & mozzarella bake
with French bean salad (v)

Chargrilled rib eye steak, hand cut chips,
béarnaise sauce, grilled tomato & salad leaves

£9.75

£12.00

£11.50

£13.50
£13.00
£9.50

£11.50

£12.50

£14.00

£9.50

£10.50

£16.50




BRUNCH MENU

Breakfast Feast £10.50 Build Your Own ‘Omelette’ £7.75
Full Breakfast with Black Pudding and Berber Pancake Three Eggs ‘Omelette’ with Salad &
Sautéed Potatoes with one filling of
Full Breakfast £8.50 your choice (Mushroom, Tomato, Ham, Swiss Cheese,
Two Eggs — poached, fried or scrambled - Roast Peppers, Potato)
Sausage, Bacon, Grilled Tomato, Extra fillings £1.00
Sautéed Mushroom & Home Baked Toast
Berber Pancakes (v) £6.00
Full Breakfast Vegetarian (v) £7.50 Moroccan Spongy Pancakes served with
Two Eggs — poached, fried or scrambled — Honey & Roasted Almonds
Foul Moudammas (white Beans), Spinach, Extra topping: Fresh Fruit Salad, Vanilla Cream £1.00
Grilled Tomato, Sautéed Mushroom & Home Baked Toast
Eggs (poached, fried or scrambled)
Eggs Royal £7.75 on Toast (Brown or White) (v) £4.50
Two Poached Eggs, Moroccan Muffins,
Salmon & Hollandaise Del'aziz French Toast & Fresh Fruit Salad (v) £6.50
Eggs Benedict £7.75 Southern Alps Muesli Bowl (v) £4.95
Two Poached Eggs, Moroccan Muffins,
Roast Ham & Hollandaise Sauce Fresh Fruit Salad & Yoghurt (v) £5.75
Egg Florentine (v) £7.95 Toast White, Granary or Baguette £2.00
Tiwvo Poached Eggs, Toasted Brioche, Spinach,
Kasar Cheese and Hollandaise Sauce Toast Walnut & Apricot Bread £3.00
Portobello Scrambled Eggs (v) £7.25
Srambled Eggs with a whole Confit of
Portobello Mushroom & Herb Dressing
Scrambled Eggs with Gravadlax £8.50
Moroccan Muffins, Scrambled Eggs,
Homemade Salmon Gravadlax,
Rocket Salad and Granary Toast
COFFEES & TEAS S M L Smoothies: £4.00  [f4.75
Red Om: Strawberry, Yogurt, Apple, Banana
See drink list for our full selection of artisan teas £2.00 Monkey Shake: Blueberry, Orange, Banana
Chai Latte 1180 [220  £2.50 P.111Tple Haze: Raspberry, Yoghurt’, Apple
Hot Chocolate 190 [2.40  [£2.70 Livin Good: Banana, Orange, Ginger, Pear ‘
Café Americano [1.70  £1.95  £2.30 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 £1.50 Orange, Carrot, Pear, Apple
Espresso Macchiato £1.50
Double Espresso £1.80
Double Macchiato £1.80 SOFT DRINKS
Turkish Coffee £2.50
Soya milk and decaff coffee available Source Water Still/Sparkling small [f1.75  large [3.45
Icon Coke / Diet Coke £1.75
Fentimans Ginger Beer, Shandy, Seville Orange Jigger £1.95
FRESH JUICE BAR M L Thorncroft Elderflower £2.20
Chegworth Valley Juices Apple, Apple mixed with Cranberry,
Cocktails: £3.80  £4.50 Strawberry, Rhubarb £1.95
Root Juice: Carrot, Beetroot, Lemon, Ginger C.ranberry ju%ce £1.75
Popeye: Carrot, Celery, Spinach, Parsley Pineapple .] iee £L75
Tomato Juice £1.75
Colorado Detox: Carrot, Celery, Beetroot, Fentiel Twining Iced Tea Lemon, Peach, Green Tea with Lemon £1.95

Waldorf Twist: Apple, Celery, Lemon, Ginger
Rise N’shine: Carrot, Ginger, Lemon, Apple/orange
Velvet Underground: Apple, Carrot, Beetroot

Some of the dishes may contain nut products or food substances to which you may be allergic. Please ask our staff for information.

(V) = Vegetarian

To the best of our knowledge, the dishes on this menu do not contain genetically modified product. We only use extra virgin olive oil in our food.
All our chicken, lamb and burgers are Halal.

All prices are inclusive of VAT; an optional 12.5% staff gratuity is added to your bill.
An optional 10p will be added to your bill for each glass of tap water with full proceeds donated to Wateraid.




