rasSe—~ FOOD MENU

]n the bcginning‘.‘

Spicg coated mixed nuts

[Herb and citrus infused olives

T oasted Pita olive oil and Dukkah 6.5
DiPs 12

eze
Chicken K efta 10 DBroccolini with lemon & olive oil 8
| amb K oftas 10 Moroccan Carrot salad 8
Meat balls in spicy tomato sauce 10 [Dolmades 8
[Falafel 8 Marinated feta 8
Mushrooms 8  (CousCous salad 8
T abbouleh 8
Mini Bread Pizza
Broccolini, carrot and blue cheese 9.5
Traditional spiced minced becf, fresh tomato and feta cheese 72
Classic Moroccan chicken, preserved lemon, red onion and olives. 72
The Finale
Assorted cheeses (platter for two) i8
Panoffee Pie —~ Aninspired variation of the traditional banana and toffee pie. 10
| emon T art — [ Jomemade lemon tart 4
T urkish Delight - Traditional Middle [~ astern sweet jelly +

Fause Tracling hours are +Pm ~until late Weekdays
ZPm — until late Saturclag & 5uncla3

For Punctions, [ vents or Bookings - Please ask our staff.



payse ~ SHELIS FAVOURITES

Red Bean Soup

A hcartg soup with mixed beans and root vegetab!es, served with | urkish 75
bread.

Meze
Moroccan Bruschctta 6.5
T oasted sourclougl’x toPPecl with labni, mixed herbs and SPices

T oasted sourclough toPPcd with tomato, garlic, sPam’sh onion and 6.5
(Coriander.

Coucous Salacl 8

A change from tabbouleh, - with cashew nuts, tomato and othcrgooc{ics.

Bcctroot salad 8
Beetroot raised to new heights‘

Bé}rek

T raditional coiled filo pastry stuffed with spicg lamb Fi”ing. 2
Served with salad and tahini.
Or try it stuffed with feta and stnacl’) 2

Our{:amous crepes
Tira Mi Su crepe - An inc[u|gencc 2

Crcpes filled with coffee flavoured mascarpone, accompanicd with glazccl

Pear and vani”a sgrup.

Why not finish with an espresso coffee served with a shot omcyourmcavourite
liqueur’? 9.5



