Lablabi Style Stews (G)
A delightful combination of garlic, enisn, and greens, complemented by
the arsmatic ffavours of harissa, cinnamon, cumin and coriander.

Aubergine Parmigiana (V)
Delicate aubergine slices coated i crispy breadcrumbs, loads of melty
cheese, and Baked in a rich and savsury hememade tomate sauce.

Shaksbutka,
Spiced tomats sauce, with vegetables and Warming spices such as
paprika and cumin.
Chsose from 63°C eqq (1), hard-boiled egg (1), and / sr merguez.

Veal Piccata,
Veal cosked ina wonderful blend of ffaveurs and textures: the tangy
lemen, briny capers, and a rich, buttery pan sauce.

Weal Scallopini
Slices of veal pounded thin, breaded, and ried.

Mediterranean Bewl
A healthy bowl full of goodness consisting of fresh sabsa, ofives,
hununws, cousceus, feta, harissa, and stata mechsuia with your choice of
vegan, vegetarian, tuna, or mergues.

Tunisian Fricasse
Pure Tunisian goodness. It is the kind of fosd that you try once, and
crave for abways! Savery, crisp, and perfectly balanced.

all pasta dishes are served with bucatini

Arrabbiata (V)
Classic Jtalian pasta sauce, packed with tomatses, red chilli, and garfic.

AL Tornne
Dellicious Bucatini cooked in tuna, onion, chilli, and garlic sauce with a
splast of sugo.

Puttanesca
Super-fragrant sauce made with tematses, garlic and anchovies, capers,
and ofives fior added briny saltiness to the dish.

Cacio-e Pepe
Simple, delicious, ffavourful dish made with black pepper; butter,

par mesaun.

Aglio, Olio 8 Peperoncino (1VG)
Simple pasta, with garlic, olive oib, and chifli.

Pt Savbud]

cheose from or3e or couscous

oé’u‘okpm, salad greens, olives, 6@%, andﬁre/sﬂ salsa with mint served
cold (V)

chickpeas, reasted vegetables, olives, and halloumi served fot (19)

whipped feta, gritled vegetables and salad greens (1)

preserved. lemon aisli and deep-fried veal with pickles and salad greens
arrabiata sauce, deep ried aubergine, mogzarella.and basit.(19)

slata mechouia, tuna with hard boiled cgg and salad greens

harissa, mergueg, smoked cheese

Floger
garlic (1)
yoqurt & smoked cheese
fummus & seasonalgrilled vegetables (1)
whipped feta & olives (19)

slata, mechouia & habllowmi (1)

harissa, tuna & enion

Dips

=

fried cauliffower (1) £4.95  garlic yogurt (V)

couscouts (1G) £3.95  hunmus (VG)

orze (VG) £3.95  preserved lemon aioli (VG)
fresh salsa with mint (VG) £3.95  whipped feta (V)

crispy chickpeas (1G) £2.95  statamechouia (VG)
olives & bread () £4.95 harissa (VG)

selection of sourdough bread (V) £3.95

vanilla, sugar
rose water honey & pistachio
rose water honey & yogurt

water ﬂlmwy, pl}sfacflw & yoqurt

gpu‘me,s

3 pieces (random selection of pistachio, strawberry,




