
ALLERGEN
MENU

We prepare our food in kitchens where products containing gluten, 
sesame, mustard & nuts as well as other allergens are used. The allergen data 

detailed in this menu has been derived from supplier specifications 
on the allergenic ingredients that have intentionally been added 

to the final food product. We have taken all reasonable steps to ensure 
that this menu is accurate. We cannot guarantee that any product is 

“100% free from” any allergen due to the risk of possible cross 
contamination in production, supply & preparation.
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FOR THE TABLE
Mixed Olives 221
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Hommos

Coriander Hommos

Muhammara & Labneh

Fattoush

Jarjeer Salad

Tabbouleh

Cheese Samboussek

Halloumi with Figs & Pistachio

Falafel

Spiced Wings
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Warm Flatbread

Batata Harra

Spiced Soujok Hommos

Baba Ghannouj

Lamb Samboussek

Lebanese Pickles
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COLD MEZZE

HOT MEZZE

246* Nuts
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Roasted Broccoli 417
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Muhammara Flatbread

Kofta Soujok Flatbread

Feta & Labneh Flatbread

Warm Za’atar & Garlic Flatbread

WARM BREADS
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Kredis Kebab

Halloumi & Tomato

Soujok Sausages

Soujok Batata Harra

Chicken Moussakhan

HOT MEZZE
continued

Lamb Meshwi Cubes

Chicken Taouk

Farouj

Kofta Soujok

Kastaleta Lamb
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Lamb Kofta
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CHARCOAL GRILLS

827

304

454

1003

381

697

Mixed Grill Platter to share 2338

749

620

Charmoula Sea Bass

Charmoula Salmon

Mixed Seafood Grill

SEAFOOD GRILLS

469

Kenza Sea Bass 512

577

Lamb Shank

Chicken

TANGINES

1501

Aubergines Moussaka 418

1122

CHEF’S SPECIAL
Lamb Meshwi 2860

MOLUK FEAST
Kharouf Mahshi 849pp
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Mama Zohra Chicken

Halloumi & Couscous

Chocolate Mousse & Tahina

Baklawa & Ice Cream Sandwich

Berries & Rosewater Mouhalabia

Plain Vanilla Ice Cream
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Baklawa to Share

Mango & Vanilla Cheesecake

with Mixed Berry Compote

with Orange and Sultana Compote

with Tahina &Date Molasses

Orange & Almond Cake
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Soujok Rice

Kenza Couscous

SIDES

DESSERTS

480

Kenza’s Rice 243
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SALADS
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