
 

 
 
 
 
 
 

MAIN COURSES 

 

 
Kenza Lounge and Restaurant 

 HOT MEZZE  PASTRIES  

Halloumi meshwi (v) £5.95 Sambousek jibne (v) £4.95 
£4.95 Grilled halloumi cheese with tomato,  Pastry filled with halloumi, feta cheese & parsley  
 black olives & fresh mint    
 

MEATY MEZZE 
Soujoc 

 

 
£4.95 

Home-made spicy sausages, tomatoes,  
and parsley  
Jawaneh 
Chargrilled chicken wings, 

£4.50 

with lemon juice, garlic & coriander  
Kibbe lahmé 
Deep fried lamb & cracked wheat parcels, 

£4.95 

filled with onions, minced meat & pine nuts  
 

WRAP PLATTERS  SALADS  FISH 
Chicken taouk wrap platter £9.95 Falafel & fattoush salad (v) £7.95 Samaka harra 

 

TAGINES 
Lamb and prune tagine 

 
£10.95 

Tender lamb with prunes and roasted almonds,  
served with either rice or couscous  
Aubergine Tagine 
Baked aubergine in a rich tomato & chickpea sauce, 

£9.95 

served with either rice or coucous  
Chicken & green olive tagine 
Chicken breast, green olives and preserved lemons, 

£10.50 

served with either rice or couscous  
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MEZZE 
COLD MEZZE 
DIPS 
Hummos (v) 
Chickpea puree, garlic, tahini & lemon juice 

Baba ghannouj (v) £4.95 
Smoked aubergine puree, tahini garlic & lemon juice 

Muhammarah (v) £4.95 
Spicy red pepper onion, garlic & roasted mixed nut dip 

Koussa bil tahini (v) £4.95 
Courgette puree, tahini, mint, garlic,   

lemon juice, garlic & yoghurt 

Labné (v) £4.50 
Strained yoghurt dip with fresh mint, 

spring onion, zaater & olive oil 

 

SALADS 
Tabbouleh (v) £4.55 
Chopped parsley, mint, onions & tomatoes, 

   mixed with cracked wheat, lemon juice & olive oil 

 
 
 
 
 
 

Makale calamar £5.95 
Cumin & sumac crusted baby squid, 

served with a coconut & chilli sauce 

Batata harra (v) £4.50 
Spicy sauteed potatoes with red pepper, 

fresh coriander, garlic & chilli 

Falafel (v) £4.95 
Chickpeas, coriander, onion, garlic  

 & tahini sauce  

 

 

 
 
 
 
 

Sambousek lahmé £4.95 
Pastry filled with spiced lamb & pine nuts 

 

Fatayer sbengh (v) £4.95 
Pastry filled with spinach, spring onions, 

pine nuts & sumac 

Sambousek d’jej £4.95 
Pasrty filled with chicken, caramelised onions 

and sumac 

 
 

 

MEZZE PLATTERS 

 

FEAST MENU minimum 2 pax 

Hummos  (v) 
Baba ghannouj (v) 
Tabbouleh (v)  
Falafel (v) 
Batata harra (v)  
 

Mixed grill £18.95 
Selection of kafta lahme, shish taouk & kafta d’jej, 

served with rice and a Lebanese sa lad  

OR 

Chicken & olive tagine £16.95 
Chicken breast, green olives and preserved lemons, 

served with either rice or coucous 

OR 

Aubergine moussaka (v)   £14.95 
Baked aubergine in a rich tomato & chickpea sau

Fattoush (v) £5.50 
Parsley, mint, cherry tomatoes, radishes, 
cucumber, spring onion, lemon juice, 

apple vinegar ,garlic , and olive oil, 

served with crispy bread & sumac 

 

Like, tweet & check in... 

facebook.com/kenzarestaurant 
twitter.com/Kenza_London 

Mezze platter for one (v) £8.95 Mezze platter for two (v) £15.95 
 

Hummos, baba ghannouj, tabbouleh, falafel, lentil salad, sambousek jibne, 
served with pickles & home-made pita bread 

 

 

Available daily 12noon to 4.30pm 
 

EXPRESS LUNCH 

served with rice 
 

 
Rose mint tea with baklawa 

foursquare.com/kenza_london Now available 
 

SET MENU (two course)* £13.95 per person 
 
 

Sliced marinated grilled chicken, served with 

 
 

Falafel served with  gem lettuce, cherry 

 
 

Grilled fillet of sea bass served with citrus rice, salad, 

 

£12.95 
 

CHOOSE 1 MEZZE: CHOOSE 1 MAIN COURSE: 

Batata harrh, a Lebanese salad & pickles 
 

Falafel wrap platter £8.95 
Falafel, tomato, pickled turnip & tahini, served with 

Batata harrh, a Lebanese salad & pickles 

Lamb kafta wrap £9.95 
Minced lamb, herbs, onion and spices, served with 

Batata harrh, a Lebanese salad & pickles 

tomatoes, mint and parsley ,& sumac 
 

Halloumi salad (v) £8.95 
Grilled halloumi cheese, gem lettuce, mint 

cherry tomatoes, spring onions, radishes, 

parsley, vinegar, olive oil & lemon juice 

 
FATTETS 

Fattet kafta £9.95 
Spiced lamb kafta in a yoghurt, tahini and 

garlic sauce with crispy pita and fried onions 

salsa harra (onions, garlic, red peppers, tomatoes & coriander) 

 
 

MASHAWY - from the charcoal grill 
Kafta lahme £10.95 
Spiced minced lamb, herbs & onions grilled 

on a skewer, served with rice and a Lebanese salad 
 

Kafta d’jej £10.95 
Spiced minced chicken, herbs & onions grilled 

on a skewer, served with rice and a Lebanese salad 

Hummos (v) 
Chickpea puree, tahini ,onion  & lemon 

juice 
 

Fattoush (v) 
Parsley, mint, cherry tomatoes, radishes, 
cucumber, spring onion, lemon juice, 

red malt vinegar and olive oil, 

served with crispy bread & sumac 
 

Falafel (v) 
Chickpeas, onion, garlic ,coriander & 

tahini sauce  

Chicken & green olive tagine 
Chicken breast, green olives and preserved 

lemons, served with either rice or couscous 

Aubergine tagine (v) 
Baked aubergine in a rich tomato & chickpea 

sauce, served with either rice or coucous 

Fattet kibbeh 
Minced lamb wheat parcels in a yoghurt, tahini 

and garlic sauce, with crispy pita & fried onions 

 

Fattet moussaka £8.95 
Aubergine moussaka in a yoghurt, tahini and 

garlic sauce with crispy pita and fried onions 

Fattet kibbeh £9.95 

Shish taouk £10.95 
Chicken cubes marinated in garlic,  

lemon juice & spices grilled on a skewer, 

served with rice and a Lebanese salad 

Mixed grill £13.95 

 

* If you are less than 6 guests, we guarantee your mezze and main courses will be delivered to your 

table within 30 minutes from taking the order. If not - lunch is on us! 

 
 

(v) Vegetarian dishes 

Minced lamb wheat parcels in a yoghurt, tahini and 

garlic sauce with crispy pita & fried onions 

Selection of kafta lahme, shish taouk & kafta d’jej, 

served with rice and a Lebanese salad 

Prices include 20% VAT and an 

optional 12.5% service charge 
We cannot guarantee that our dishes do not 

contain nuts or nut trace elements. 


