
BREAKFAST MENU
Served everyday from 9am until 12noon 

EGGS 
We only use organic eggs, we serve them with homemade bread and fresh vegetables 

SUNNY SIDE UP EGGS  £5.50
2 eggs fried with village butter in the oven 

OMELETTE £9.50 
Make your own, add 3 toppings from: diced meat, soujok, makanek ,mushroom, cheese, halloumi, onion, potato 

SHAKSHOUKA EGGS  £7.50
Scrambled eggs with caramelised onions, tomatoes & parsley 

LEBANESE HOMEMADE BAKERY £6.95 

BREAKFAST MEZZA £5.00 

DESSERTS £6.00 

BAKLAWA
Layers of filo pasrty stuffed 

with nuts topped 
with wild honey 

MOUHALABIA
Rice powder & cornflour with 

milk fragranced with rose water 
& organge blossom water & 

topped with mixed nuts

KNAFEH
Bed of semolina & sweet 

cheese with syrup and orange 
blossom

All prices include VAT and a discretionary 12.5% service charge will be added to your bill. Some dishes may contain nuts,
please let us know if you have any allergies or intolerances - we are happy to provide you with any allergen information you need

JIBNEH MANAKISH 
Baked homemade dough topped with roasted slices of 

Halloumi cheese, sesame seeds 

LAHEM BIL AJINE
Baked Homemade Dough topped with marinated 
organic grass fed minced lamb loin, fresh tomato, 

parsley, capsicums, thyme and flavoured with spices

ZAATAR MANAKISH
Oven Baked Flat Bread with Zaatar

(A special blend of wild thyme, sumac, and sesame 
seeds mixed with oil and baked on our dough)

 
SPINACH FATAYER

 Baked pastry stuffed with spinach, tomatoes, onions, 
sumac and olive oill

FOUL MOUDAMAS (v)
Cooked fava beans served with olive oil, garlic, 

onion & lemon juice
 

BALILA
Boiled chickpeas mixed with garlic, salt, cumin 

& olive oil

LABNEH
Homemade white creamy cheese served with 

or without garlic topped with olive oil 

FRESH AND PICKLED VEGETABLES 
Cucumber, Tomatoes, Mint and Homemade Pickles


