
COLD MEZZE

LA FRESA SORPRESA                                                                        39
Strawberry, Spinach, Avocado, Ricotta & Strawberry Vinaigrette

BURRATA CAPRESE CLASSICO                                               46
Cherry Tomatoes, Basil Pesto, Balsamic Glaze

CONTESSA PEAR & BLUE CHEESE                                        46 
Pear, Blue Cheese, Walnut, Tahini Vinaigrette

SMOKED BEET & LABNEH                                                            34
Bulgur, Roast Beetroot, Glazed Balsamic, Labneh & Rockets

AUTHENTIC GREEK                                                                          34
Cucumber, Tomatoes, Kalamata Olives, Feta Cheese

RUBY’S SECRET                                                                                    39
Roasted Eggplant, Barley, Pomegranate, Fresh Herbs & Lentils

THE FRESH CUT                                                                                   34
Watermelon, Orange Zest, Mint & Feta

FIGGIN AWESOME SALAD                                                           39
Figs, Brie, Walnuts, Lentils, Rockets & Balsamic Glaze

PEACHES & GREENS                                                                         34
Grilled Peach, Almonds, Ricotta, Mixed Greens & Spiced Glaze 

THE PUMP KING                                                                                 34
Roasted Pumpkins, Feta, Spinach, Lentils & Balsamic Vinaigrette

 
 SPICED LAMB KOFTA                                                                     34
Grilled Kofta, Pine Nuts, Sumac Chilli oil on Classic Hummus
          

SAUTEED MUSHROOM                                                                   33
Assorted Mushroom, Caramelized Onion on Classic Hummus

EGGPLANT & SUNDRIED TOMATOES                                32
Smoked Bell Pepper, Walnuts, Classic Hummus & Basil Oil

PERSIAN OLIVE MIX                                                                         32
Marinated Olives in Aromatic Herbs, Pesto, Classic Hummus

ROASTED CAULIFLOWER                                                            31
Beetroot Hummus, Roasted Cauliflower & Dukkah spices

SMOKY CHICKEN SKEWERS                                                      32
Moroccan Chicken from the grill on Bell Pepper Hummus

CHARGRILLED ZUCCHINIS                                                          32
Zucchinis off the grill on Mint Hummus & Labneh

M I X  A N T I PA ST O  * H A L A L*                              4 9 / 7 4
A s s o r t e d  C o l d  C ut s  &  C h e e s e  P l at t e r
2 PA X / 4 PA X

A N C H OV I E S  &  B U R R ATA                                        5 6
A n c h ov i e s ,  B ut t e r e d  L e e k ,  C a p e r s  &  S u n d r i e d  To m at o e s

T R I O  D I P                                                                       4 6  
Mu h a m m a r a ,  B ab a g a n o u s h  &  Ma r i n at e d  P e r s i a n  o l i ve

S P I CY  G R E E K  F ETA                                                   3 2
Whipped Feta & Capsicum, Canell ini  Beans,  Chil l i  Oil

T Z AT Z I K I                                                                      2 8                  
Greek Yoghurt,  Labneh,  Cucumber,  Dil l  & Mint

A RT I C H KO K E  D I P                                                      3 5
Spinach,  Cream Cheese,  Parmesan 

S M O K E D  R E D  P E P P E R  &  E G G P L A N T                  2 9
Roasted Eggplant & Red Peppers,  Pomegranate Molasses
           

M E D I T E R R A N E A N  Q UAC A M O L E                          3 2
Avocado,  Sundried Tomato,  Olives & Chil l i  Cumin Crisp

         
B A K E D  C A M E M B E RT  C H E E S E  :  
F I G S  &  WA L N U TS                                                             4 3
P E A R  &  H A Z E L N U TS                                                       4 3
T RU F F L E                                                                              5 3

P E R S I A N  L A M B  ST E W                                              3 9
S p i c y  L a mb  S t e w  s e r ve d  i n  B r e a d  B o wl

S P I NAC H  C I G A R  RO L L S                                           3 4
Served with Spicy Harissa Yoghurt

G R E E K  M E AT B A L L                                                     3 9
Lamb Meatball  Tomato Stew & Ricotta Cheese

C R I S P Y  C H AT  P O TAT O E S                                        2 9                  
Served with Spring Onion Aioli  & Chil l i  Flakes

AU B E RG I N E  PA R M I G I A NA                                      3 9          
Fresh Mozzarella ,  Pesto,  Sundried Tomato & Pomodoro

MU S H RO OM  T RU F F L E                                              3 9
Assorted Mushroom cooked in Cream & Truff le Oil

S PA N I S H  P R AW N                                                        3 4
Tiger Prawn, Tomato Sauce,  Garlic  Chips & Chil l i  Oil

HUMMUS ATTELIER

SOLH SALADS

HOT MEZZE



M O RTA D E L L A  B U R R ATA                                       6 3              
Smoked Turkey Ham, Arugula Pesto,  Pistachio &
White Sauce Base

C L A S S I C  M A RG A R I TA [ V ]                                      3 9
Basil ,  Mozzarella & Tomato Base

Q UAT T RO  F O R M AG G I [ V ]                                       5 3
Gorgonzola,  Ricotta,  Mozzarella ,  Crispy Parmesan,  
Rockets,  Walnuts & Honey

U LT I M AT E  M E D I T E R R A N E A N  [ V ]                     5 3        
Spinach,  Artichoke,  Mozzarella ,  Parmesan &
White Sauce Base

O F F  T H E  G R I L L                                                         5 8
Picanha Steak,  Garlic Conf it ,  Gorgonzola,  Rockets & 
Balsamic Glaze

T O O  H O T  T O  H A N D L E                                            4 8           
Spicy Beef Pepperoni,  Chil l i  Padi  & Spicy Harissa Base 

T RU F F L E  F O R AG E R                                                 6 4
Assorted Mushroom, Truff le Oil ,  Shaved Parmesan &
Truff le Cream Base

S A M  PA N O P O LO U S                                                  4 8
Shawarma Chicken,  Jalapenos,  Pineapple & Rockets

P I Z Z A  A L L A  P U T TA N E S CA                                  5 3
Anchovies,  Olives,  Capers,  Onions & Tomato Base

W H E N  I N  M I L A N                                                     5 4
Beef Milano,  Burrata,  Rockets & Tomato Base

L A M B - B O RG H I N I                                                    4 8
Spiced Minced Lamb, Bell  Peppers,  Ricotta & 
Spicy Harissa Base

A D D  O N S  +

BU R R ATA                                   2 4
T RU F F L E  O I L                            1 1
S P I CY  P E P P E RO N I                   1 4
B F  M I L A N O                               1 5
SMO K E D  T U R K EY  H A M         1 2

M I X E D  G R I L L  P L AT T E R                                            1 7 2
G r i l l e d  T i ge r  P r aw n ,  L eb a n e s e  L a mb  S k e we r s ,
P e r s i a n  S a f f r o n  C h i c k e n  S k e we r

S E A F O O D  G R I L L  P L AT T E R                                      2 0 8
G r i l l e d  T i ge r  P r aw n ,  S p i c e d  S a l m o n  S k e we r s ,  
B B Q  G r i l l e d  S q u i d

G R I L L E D  K I N G  T I G E R  P R AW N                                6 8                                                    
Served with Olive Yuzu Salsa

P E R S I A N  S A F F RO N  C H I C K E N  S K E W E R S            4 9
Served with Hot Flat  Bread & Garlic Sauce

M E D I T E R R A N E A N  L A M B  R AC K                              9 8
Served with Chargril led Veggies & Mint Yogurt Sauce

P I C A N H A  ST E A K                                                           9 8                                
Served with Roasted Garlic ,  Gril led Pineapple &
Chimichurri

M O RO C C A N  G R I L L E D  S E A B A S S                             8 8
S e r ve d  w i t h  C h i l l i  G a rl i c  B ut t e r

L E B A N E S E  L A M B  S K E W E R S                                     5 9
Served with Mint Yoghurt Sauce

S M O KY  C H I C K E N  B RO C H ET T E S                            4 9               
Eg yptian Marination served with Olive Herbs Sauce

S P I C E D  S A L M O N  S K E W E R S                                      8 5
Served with Charred Veggies & Olive Herbs Sauce 

B B Q  G R I L L E D  S Q U I D                                                   7 6
Served with Yuzu Herbs Salsa

VA N DA I ' S  C H I C K E N  W I N G S                                     4 9      
Served with Arabic Salsa

DESSERT
B A K L AVA  M I L L E  F EU I L L E                                          3 8
Pistachio,  Honey Rosewater Syrup & Saffron Mascarpone

P OAC H E D  P E A R  *A L C O H O L*                                      3 9               
Poached pear in Red wine with Goat Cheese & Walnuts

T H E  T U X E D O                                                                   3 4
Dark Chocolate Mouse with Orange posset

F R A N G E L I C O  A F F O G AT O  *A L C O H O L*                   4 2

PIZZA

FROM GRILL


