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SUNDAY MENU

Welcome to our tapas style, mezze menu. Order a selection of mezzes to come out from the kitchen when they are ready, or please specify to
your sefver starter & main requirements.

COLD MEZZE HOT MEZZE

BABA G | ZAALOUK DOLMA BATATA HARRA CHICKEN LIVER
A smoath & smokey aubergine & pepper dip. Sluffed vine leaves, Small, crunchy potato chunks opped with Dediciously rich, with a Saffron
A traditional Moroccan recipe, filled with seasoned nce (VG) 5.95 our signature harissa sauce (VG) 7.50 & Olive Sauce,
served with warm Arabic bread (VG) 6.95 SALTY PICKLES FALAFEL DUMPLINGS sefved with Ciabafta 8.50

HOUMOUS _ Mixed pickled veg (VG) 4.50 Grandma’s homemade recipe of chickpea & HALLOUMI FRIES
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with a touch of garic and cumin blessings, Marinated olives on the outside and moist in the middle FOUL MEDAMES
senved with warm Arabic bread (VG) .95 with garlic & herbs (VG) 4.50 (VG) 7.50 Mashed fava beans, warmly spiced with cumin,
HOUMOUS BIL LAHMEH HARISSA OLIVES CHEESE SAMBOUSK and a touch of smokey paprika,
Houmous Dip, tipped with warm diced Lamb, Perfect with a cockiail (VG} 4.50 Filo pastry parcels, stuffed with 3 served with warm Arabic bread (VG) 7.95
served with Arabic Bread 10.95 kirids of cheese & spinach (V) 7.95 SEABASS FILLET

TZATZIKI
A cool cucumber, yoghurt and maunt dip,
served with warm Arabic bread (V) 6.95
FATOUSH SALAD
Green leal salad, tomatoes, radish
olives opped with Arabic croutons (VG) 7.95
BEETS & FETA

its all about the Beets in this one and the

contrast of salty, creamy feta (V) 5.95

KOFTA MEATBALL TAGINE

Handmade beel kofia meatballs in a rich 1omato

and bell pepper sauce 13.95
+ 2,50 cous cous of rice

LAMEB SHANK TAGINE
Whole lamb shank, slow cooked In our
Sigl'lmlll'E SWeEe! Salce,
topped with 1oasted almonds 18.95
+ 2.50 cous cous ar rice
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PLATTER

For 2 people
Huoumous, Baba G, Beals £ Fala salad, Obyes

Suffed Vine Leaves, Sally Pickles & Arabic Bread (V) 19.85

TAGINE MEZZE

Tagmnes are tradiional Moroccan slow cooked stews,

bursting with flavoursome salces.

Add cous cous or rice on any Tagine + 2.50

Cooked with a signature Moroccan sauce.
A real wow dish! 14.95

CALAMARI
Fresh, fried calamarn 8.95
KING PRAWNS
With a rich tomato & basil sauce,
opped with feta cheese 9.95
HARISSA FRIES
Perfect with an afternoon cocktail (VG) 5

BERBER ‘U’EGETAELE TAGINE
Its all in the sauce for this one,
with seasonal veqg (VG) 13.95

+ 2.50 cOUs COUS OF rce

CHICKEN TAGINE
A firm favourite for many, marnated chicken
thigh with our signature saffron sauce,

slow cooked with potato & peas 14.95
+ 2.50 cOus cous or rice

For those that don't want to share.
Homemade beef patty, brioche burger buns,
comes with fries an the side.

YELLA YELLA BURGER
2 x 100% beet pathes, topped with
cheese and caramalised omon 16.95

CLASSIC CHEESEBURGER

As any good burger should be, juicy beef patty,

mehed cheese and ketchup 13.95

GRILLED HALLOUMI BURGER
Chargnlled Halloumi, sweet chilll sauce,
tomato & onion (V) 14,95

CHICKEN BURGER

Breaded chicken burger.
lemuce, tomato & BBO sauce 14.95

HAPPY HOUR

JOIN US FROM
4PM - 6PM
Z2FOR 1
ON SELECTED DRINKS

SUNDAY ROAST

Available on Sundays. Slow cooked meats, wonderfully crispy & fluffy
roast potatoes, seasonal veq, Yorkshire pudding & cauliflower cheese,
This roast is packed with flavour and served with our signature gravy.

PLATTER

For 2 people

A mix between both Chicken & Lamb meats, & plenty of veg, ﬂnl:E

yorkshire pudding for 2 people to share

35

LAMB SHANK ROAST

Marinated, slow cooked lamb shank, with toasted almonds

19

ROAST CHICKEN

Marinated overnight with preserved lemon, with toasted almonds

17

CIABATTA
Great for dipping!
(VG) 2.45
SPICY ARABIC BREAD
Adds the extra zing!
(V&) 2,95
GLUTEN FREE PITA
(V) 2.95
SAFFRON RICE
Perfectly cooked basmati with flavour
(V) 2.50
COUS COUS
Seasoned with a vegetable stock
(VG) 2.50
CRISPY FRIES
3.95
Add Cheese + 1.50

ALLERGIES

PLEASE NOTIFY YOUR SERVER

OF ANY ALLERGIES PRIOR ORDERING.

OUR KITCHEN CONTAINS ALLERGENS,

WE TRY OUR BEST TO AVOID CROSS CONTAMINATION,

HOWEVER WE CANNOT GUARANTEE
ALLERGEMN FREE FOOD.

VG = VEGAN V = VEGGIE



CHECK THE ICON TO SEE WHICH DRINKS ARE
@ INCLUDED &

4PM - 6PM
2 FOR 1 ON SELECTED DRINKS

125mil

250ml 750mi

OUR HOUSE PORTUGUESE RED
A light bodied red, with warm undertones

& 6 8.5 25.95
SPANISH VIDRIADA TEMPRANILLO
CASTILLA - LA MANCHA

6 (% 8.50 25.95
ITALIAN CRESCENDO MERLOT 29
SOUTH AFRICAN SHIRAZ 31
ITALIAN MOZZAFIATO PRIMITIVO 33

125ml 250ml 750ml
OUR HOUSE PORTUGUESE WHITE
A dry, fruity white, perfect with Fish
& Vegetahle dishes

& 6 # 8.5 25,95
SPANISH VIDRIADA AIREN
CASTILLA - LA MANCHA

& 6 @ 85 25.95
ITALIAN OMBRELLINO PINOT
GRIGIO 29
PORTUGUESE LUA NOVA VINHO
VERDE 29
FRENCH ECLAT DE MER
SAUVIGNON BLANC 31

125ml 250m 750m|
ITALIAN OMBRELLINO PINOT
GRIGIO BLUSH
® 6 & 10 29,95

SPARKLING

ITALIAN APERICENA PROSECCO
@ 125ml Glass 8.8
750ml Bottle 31
BRUT GOLD ORGANIC CAVA

750mi Bottle 36
BRUT CREMANT DE BOURGOGNE
750ml Bottle 45

SPIRITS &

WE HAVE A LARGE SELECTION OF
SPIRITS IN OUR BASEMENT BAR.

JUST ASK YOUR SERVER!

@ COCKTAILS &

MOJITO

The classic mojito, sweet, with white rum
& lime 12

PASSIONFRUIT MARTINI
Sweet & tangy, passionfruit
Ligueur with vanilla vodka 12

STRAWBERRY DAQUARI
Warming, sweet cocktail with white
Rum & Strawberry Puree 12

NEGRONI
Warming, bitter flavour cocktail with

vermouth, orange liqueur & gin 12

COSMO
Deliciously sharp, vodka cocktail, with
cointreau, lime juice and cranberry 12
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ASK ABOUT OUR

COCKTAIL OF THE WEEK

ONLY £10
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MARGARITA
Classic tequila cocktail,
with Cointreau and lime 12

ESPRESS0O MARTINI
Delicious caffine kick, Espresso,

vanilla vodka, Kahlua & sugar 12

DARK N STORMY
Dark rum with ginger beer and lime 12

FRENCH MARTINI
Delicious sweet martini, vodka,
Chambord & pineapple juice 12

APEROL OR PINK SPRITZ
Double Aperol, or pink gin,
prosecco & lemonade 12

MOCKTRILS &

Try our delicious selection of ‘sans alcohol’' drinks.

VIRGIN MOJITO 6.5
CITRUS FIZZ 6.5
SWEET SUNRISE 6.5
GREEN LEMONADE 6.5

NON ALCOHOLIC

0.0% Heineken Beer 4.5 & |
0.0% Gordons Gin 25ml + Tonic 5 &
0.0% Spiced Rum 25ml + Coke 5 &

JOIN US FOR
CURIOUS PUB QUIZ - EVERY WEDNESDAY

LIVE MUSIC FRIDAYS
GREAT DJ's EVERY SATURDAY

ON TAP

1/2 PINT PINT
CRUZCAMPO 4.4% & 3.5 6.50
NECK OIL IPA 4.3% 3.95 6.95
INCHES CIDER 4.5% @ 3.5 5.80
BIRRA MORETTI 4.5% 3.95 6.95

BOTTLED BEER, ALES
& GIDER

CASABLANCA MOROCCAN LAGER 330ml 4.95 &%
SOL 330ml 4.95 &
BREW DOG PUNK IPA 230ml 5.5

Badger Dorset Brewery

TANGLE FOOT GOLDEN ALE 500ml 5.5
FURSTY FERRET AMBER ALE 500ml 5.5

GUINESS ORIGINAL 500ml 5.8
ASPALL CIDER 500ml 5.8
MED DRY GUEST FRUIT CIDER 500ml 5.8

SOFT DRINKS &

COCA COLA | DIET COKE 200ml 3.50
APPLETISER 2.95

OLD JAMAICA GINGER BEER 2.95

COLA /| DIET COLA 1/2 PINT 2.95
LEMONADE 1/2 PINT 2.95

FEVER TREE LIGHT TONIC 2.65

FEVER TREE ELDERFLOWER TONIC 2.8
FROBISHERS ORANGE !/ APPLE JUICE 3.2
PINEAPPLE | CRANBERRY JUICE 3.2
SODA WATER PINT 2.25

SPARKLING WATER 330ML 2.25 750ML 4.8
MINERAL WATER 330ML 2.25 750ML 4.8
CORDIAL LIME | ORANGE | ELACKCURRANT 0.80

HOT DRINKS &

Freshly Ground Barista Coffee
Decaff coffee & Tea is also available
SINGLE SHOT ESPRESSO 2.40
DOUBLE SHOT ESPRESSO 2.80
ARABIC COFFEE 2.80

AMERICANO 2,95

LATTE 3.60

CAPPUCCINO 3.60

FLAT WHITE 3.40

MOCHA 3.60

CHAI LATTE 2.95

DIRTY CHAI LATTE 3.40

ENGLISH BREAKFAST TEA 2.50
HERBAL TEA 2.70

HOT CHOCOLATE WICREAM 3.90
MOROCCAN TEA POT 4.50

LOOSE GREEN TEA

WITH FRESH MINT & ORANGE BLOSSOM
ICED COFFEE 3.80

+ WITH CARDAMON 4.20




