




M e z z e  4  N -A- s							          £22.50 per person

• Selection of 4 mezzes
Hoummos, falafels, soujouk, fattoush
• Mixed grilled 2 skewers 
Selection of kafta and taouk with rice
• Baklawa
• Coffee or tea 	

M e z z e  6  N -A- s	 £25.50 per person

• Selection of 5 mezzes
Hoummos, tabbouleh, falafels, soujouk, fatayer, warak inab
• Mixed grilled 2 skewers 
Selection of kafta and taouk with rice
• Baklawa
• Coffee or tea	

M e z z e  8  N -A- s	 £36.50 per person

• Selection of 8 mezzes
Hoummos, baba ghanoush, tabbouleh, falafels, soujouk, kibbé mekliyeh, warak inab, fa-
tayer
• Mixed grilled 3 skewers
Selection of lamb kafta, taouk and lahim meshoué with rice 
• Baklawa
• Coffee or tea	
	

Ve g e t a r i a n  V -a- n - s	 £35.00 per person

• Selection of 8 mezzes
Hoummos, baba ghanoush, tabouleh, falafels, wark inab, kibbé la’kteen, fatayer,
laban w khiar
• Moussaka or Bemieh (okra ) with rice
• Baklawa
• Coffee or tea	 	

S E T  M E N U S
(Minimum 2 people / Prices per person)

N The dishes contain Nuts V  Vegetarians      A Allergens    Spicy 

Please ask about ALLERGENS and inform us before placing your order if you are allergic to anything.
12.5% discretionary service charge will be added to your bill when dining in. Thank you.



N The dishes contain Nuts V  Vegetarians      A Allergens    Spicy 

Please ask about ALLERGENS and inform us before placing your order if you are allergic to anything.
12.5% discretionary service charge will be added to your bill when dining in. Thank you.

D i p s  Large V

• Hoummos A	 £7.70
Purée of chickpeas, tahini and lemon
• Labneh (Strained Yoghurt) A	 £7.30
• Baba Ghanoush	 £7.70
Purée of grilled aubergine, tahini and lemon
• Hoummos Beyruti A 		  £7.70
Purée of chickpeas, garlic, fresh chilli, mint, parsley, tahini and lemon

Ve g e t a r i a n  S p e c i a l i t i e s  V

• Batata Harrah 	 £7.70
Diced potatoes fried with garlic, coriander and chillies
• Sambousek (4 pieces) A 	 £7.80
Deep fried pastry parcels filled with mixed cheese and herbs
• Warak Inab	 £7.70
Vine leaves filled with parsley, mint, tomatoes, onion and rice
• Bamieh Bil Zeit 	 £7.70
Okra cooked in garlic, onions and tomato sauce
• Makdouse N 	 £7.70
Baby aubergines filled with walnuts and spices, tossed with
cherry tomatoes and spring onions
• Kibbé La’kteen (4 pieces) N - A 		  £8.50
Deep-fried pumpkin and cracked wheat parcels filled with onions,
chickpeas and baby spinach
• Falafels A - n	 £7.80
Deep-fried bean and herb croquettes, lemon and tahini dip
• Halloum Meshoué (4 pieces) A 	 £7.70
Grilled halloumi cheese
• Kalaj A 	 £7.70
Halloumi cheese in grilled pita bread
• Moussaka  a- n	 £8.50
Cooked aubergines, onions, chickpeas and garlic with tomato sauce
• Laban W Khiar A	 £7.70
Yogurt with cucumber, garlic and mint

M E Z Z E
Mezze symbolise traditional middle eastern hospitality. From a simple bowl of olives to delicate pastries, these small plates 

are designed to be shared; a relaxed mini banquet where everyone dips in and scoops up a mouthful with warm bread.



S a l a d s   Large

• Fattoush Salad 	 £8.30
Salad of mixed greens, cherry tomatoes and radishes tossed with apple vinegar and spiced 
crispy Lebanese bread
• Halloumi Salad A	 £8.90
Grilled halloumi, lettuce, tomatoes, cucumber, red onion, parsley, lemon and olive oil dressing
• Tabbouleh Salad A	 £8.30
Minced parsley, mint, onions and tomatoes mixed with cracked wheat, lemon and olive oil 
• Al Rahib Salad A-n	 £8.30
Grilled aubergine with tomato, onion, parsley and mint, lemon and olive oil dressing
• Falafels Salad A-n		  £8.90
Falafels, lettuce, tomatoes, cucumber, red onion, parsley, lemon and olive oil dressing

F i s h  S p e c i a l i t i e s
• Calamari Mekli A-n	 £9.25
Deep-fried squid with a sesame and lemon dip	
• Samke Harra a 		  £9.25
Sea bass fillet with spicy tomato sauce
• Kreidis Mekli A 		  £9.25
Deep-fried baby tiger prawns and aubergines with a spicy sauce

M e a t / P o u l t r y  S p e c i a l i t i e s
• Kibbé Mekliyeh (4 pieces) N - A 	 £8.50
Deep-fried lamb and cracked wheat parcels filled with onions and pine nuts
• Hoummos Awarma N - A 	 £8.90
Hoummos topped with marinated lamb and pine nuts
• Jawaneh 	 £7.70
Grilled chicken wings marinated in lemon juice and garlic 
• Soujouk 	 £8.90
Pan fried homemade Lebanese spicy lamb sausages with cherry tomatoes
• Makanek n  	 £8.90
Pan fried homemade Lebanese lamb and cumin sausages

F r o m  O u r  B r e a d  O v e n
• Mana’eesh Zaatar A-n Thyme, sumac and sesame flat bread	 £6.20
• Fatayer (4 pieces) A-n	 £8.50
Baked pastry triangles filled with spinach, onions and pine nuts
• Arayes A	 £7.70
Seasoned minced lamb grilled in pita bread



F i s h
• Sea Bass Fillet A 	 £19.00
Roasted with spicy tomato sauce and served with white rice
• Jumbo Shrimps A 	 £22.50
Grilled, served with saffron rice and mildly spiced tomato sauce

H o m e m a d e  D i s h e s
• Moussaka A-n 	 £14.50
Aubergines, onions and chickpeas cooked in tomato sauce and served with vermicelli rice
• Bemieh A	 £14.50
Okra, garlic and onions cooked in tomato sauce and served with vermicelli rice
• Daoud Basha N-A	 £16.50
Minced lamb balls with onion and tomato sauce, served with vermicelli rice
• Cheikh El Mahshi N-A	 £16.50
Stuffed aubergine with minced lamb, onion and tomato sauce, served with vermicelli rice
• Five Spice Lamb and Bukhari Rice N- 	 £22.50
Lamb shoulder slowly cooked

F r o m  T h e  G r i l l
• Taouk		  £15.50
(3 skewers) Marinated chicken breast cubes with potatoes and garlic dip
• Chicken Kafta a- 	 £14.50
(3 skewers) Minced chicken,  garlic and coriander, served with potatoes and garlic dip
• Boneless Chicken 	 £17.50
Grilled boneless chicken served with roasted new potatoes and garlic sauce
• Lamb Kafta 	 £15.50
(3 skewers) Minced lamb, onion and parsley, served with hoummos dip, 
grilled onions and tomato
• Lahim Meshoué v	 £18.50
(3 skewers) Marinated lamb cubes served with hoummos dip, grilled onions and tomato
• Mixed Meat Grill a- 	 £19.50
(4 skewers) Selection of lamb kafta, taouk, lahim meshoué and chicken
kafta, served with rice
• Kastaleta 	 £22.50
Lamb cutlets (4 pieces) served with mixed vegetables and rice

M A I N S
Warda main courses are our signature dishes



N The dishes contain Nuts V  Vegetarians      A Allergens    Spicy 

Please ask about ALLERGENS and inform us before placing your order if you are allergic to anything.
12.5% discretionary service charge will be added to your bill when dining in. Thank you.

• Taouk		  £12.50
• Chicken Kafta a- 	 £12.50
• Lamb Kafta 	 £12.50
• Lahim Meshoué 	 £12.50
• Lamb Shawarma 	 £12.50
• Chicken Shawarma 	 £12.50
• Batata Harrah N- 	 £12.50
• Falafels N-A	 £12.50
• Halloum Meshoué	 £12.50

S o u p
• Lentil Soup 	 £6.70
Contains celery

S i d e s
• Saffron Rice		  £5.20
• White Rice	 £4.70
• Vermicelli Rice A	  £5.20
• Bukhari Rice	 £5.20
• Mixed Vegetables	 £4.70
• Pickles 	 £4.70
• French Fries	 £4.70

S a n d w i c h e s  o r  W r a p s ?
All served with chips and salad




