
E X P R E S S  M E N U  6 0  P P
Minimum parties of 2

Available daily from

12.00pm - 2.30pm,  5.30pm - 6.30pm

SNACK

Beef nayyeh, sesame butter, buckwheat

or

Fattoush cracker

ENTREE (one to share)

Eggplant mes ‘a’ aha, spiced tomato

Aalia’s Khorasan pita

or

Cuttlefish, ummak huriyya, couscous 

MAIN (one to share)

All mains are served with chips, ras el hanout

Dry aged Murray cod, burnt leek, biber salcasi 

or

Lamb neck shawarma, tarator, pickles, Saida saj

or

Dry aged duck, fesenjan

Add a side or desserts +15
please turn over to see selection



SIDES

Lebanese zucchini, pistachio tahini, duqqa

Baby okra, rose petal muhammara 

Bitter leaf salata, shanklish cheese

DESSERTS

Turmeric sfouf, carrot ice cream, mace

Valrhona chocolate, walnut ghoriba, tahini 

Brown butter katifi, coconut, sumac mango 

Add one of the below sides or desserts  
to your lunch or pre-theatre menu +15

1.5% surcharge on all credit cards. 1.65% surcharge on AMEX.  12.5% surcharge applies on Sundays and a 15% 
surcharge applies on Public Holidays. Groups of 7 guests and above will be required to dine on one of our banquet 
menus and a discretionary service charge of 10% will be added to the final bill. Guests with food allergies or dietary 
requirements are advised to inform the waiter prior to ordering. Although we will endeavour to accommodate your 

dietary needs, we can not be held responsible for traces of allergens.


