




Capturing the flavours and scents of the Mediterranean, we offer a wide range of contemporary 
and traditional dishes reflecting the flavours of the french provinces to the Lebanese

mountains via the souks of north africa

TO SHARE  Two people / Three people 15.00 / 22.00

Mezze Platter 
Hummus, tabouleh, tzatziki, lamb boreck, keftas & merguez sausages

Vegetarian Mezze Platter (v) 
Hummus, dolma, tabouleh, tzatziki, falafel & cheese boreck

Charcuterie Plate
Prosciutto, salami, chorizo, pickled chillies, balsamic baby onions & walnut bread

Cheese Board (V)
Manchego, stilton, goat’s cheese, quince paste, sundried tomatoes & walnut bread

OUR LAVASH* AND PITTA BREAD ARE

BAKED DAILY USING A TRADITIONAL CLAY OVEN

 * 'LAV' MEANS 'GOOD'; 'ASH'- MEANS 'FOOD'

NIBBLES
Harissa Marinated

Olives  3.00

SALUTE!
LONG MoRROCAN

MINT  8.00
Belvedere vodka, limoncello,

mint leaves, lime juice & lemonade

COLD: 5.50

Hummus (v)
Chickpea, cumin garlic & tahini

Baba Ganoush (v)
Smoked aubergine, tahini & Greek yoghurt topped w/ pomegranate

Tzatziki (v)
Cucumber Greek yoghurt, garlic, mint & dill

Tabouleh (v)
Fresh parsley, mint, tomato & cracked wheat salad

Dolma (v)
Vine leaves, rice, herbs, lemon juice & sumac

WARM: 6.50

Mirza Ghassemi (v)
Smoked aubergine, garlic, tomato & scrambled egg

Sorkeh Panir (v)
Grilled haloumi & quince membrillo

Falafel (v)
Chickpea, coriander & cumin croquette w/ minted yoghurt

Stuffed Baby Squid Sahanaki
Baby squid stuffed w/ spiced rice, in a tomato & feta sauce 

Pan Fried Chicken Liver
w/ pomegranate molasses & mint

Izmir ‘Kefta’
Cinnamon-spiced lamb meatballs w/ tomatoes & coriander

Grilled Merguez Sausages
Moroccan spiced lamb w/ minted yoghurt

Mint & Feta Cheese Boreck (v)
Feta cheese pastry cigars w/ fresh mint

Minced Lamb & Apricot Boreck
Pastry cigars stuffed w/ cinnamon-spiced lamb & sun-dried apricots

SMALL PLATES - MEZZE



Persian Chicken Shish*  14.85
Corn-fed chicken breast marinated w/ saffron, onions & Greek yoghurt

 Wine pairing – a light, fruity and quaffable wine such as
 a Sauvignon Blanc or Pinot Grigo

Merguez Sausages*  12.75
North African Lamb Sausage spiced w/ harissa, cumin & garlic

 Wine pairing – an easy-drinking wine with fresh red fruit such
 as a Rioja or old world Pinot Noir

Persian ‘Koobideh’ Lamb*  13.75

Minced lamb spiced w/ garlic & sumac

 Wine paIring – a round, savoury and spicy wine such as
 a Cabernet Sauvignon or Montepulciano 

Moroccan Lamb Shish*  15.85
Leg of lamb rubbed w/ cumin & pepper

 Wine pairing – a wine with a lively fragrant blend of limes and sweet
 fruits w/ a citrus finish such as a Riesling or Gewürztraminer 

Aubergine Mozzarella Bake (v)  13.75
Layers of grilled aubergine, tomatoes, mozzarella & basil pesto 
served w/ French bean salad

 Wine pairing – try a full bodied wine with a hint of golden fruit
 and spice such as a Sancerre or Chablis

Classic Burger   8.25
100% grass-fed Angus Scottish beef w/ spiced tomato relish 
or homemade BBQ sauce

    add English cheddar cheese 1.00

    add bacon & applewood smoked cheese 2.00

Minced Lamb & Merguez Sausage Burger 8.95
w/ whipped feta, broad beans & minted yoghurt

Corn-fed Chicken Burger  8.95 
Grilled chicken breast, w/ homemade BBQ sauce in a ciabatta bun 

Portobello Mushroom
& Goat’S Cheese Burger (v) 8.95
w/ baby spinach, roasted red pepper & walnut purée in a black olive bun

Falafel Burger (v)  7.95
Croquette of chickpeas w/ tzatziki

BURGERS (1/2 POUNDER)
Our burgers are homemade (including the sesame

buns and ciabatta!) and come with tomato, red 

onion and cucumber

PLATES 

* SERVED WITH A SIDE DISH OF YOUR
CHOICE – SEE SELECTION OPPOSITE

OUR BURGERS ARE AVAILABLE  BUN MENO’
– WITHOUT THE BUN!
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Couscous (v) 
w/ Berber broth  & chick pea confit 

Persian Basmati Rice (v)
w/ saffron

Batata Harrah (v)
spicy potatoes w/ harissa & mixed peppers

Sautéed Market Greens (v)
w/ chermoula

Fattoush Salad
Toasted pitta bread w/ seasonal leaves & sumac

In the middle

Double your meat 3.75

Crispy Bacon 1.50 

On the side

Fries  3.95

Fries w/
Parsley & Garlic 3.95

On the top 1.50 each

Hummus

Stilton

Tzatziki

Goat’s Cheese

Applewood Smoked Cheddar

Portabello Mushrooms

Fried Egg

PLATES FOR TWO

Fish Platter 38.50
A selection of today’s fish w/ fattoush salad

Our fish is chosen by our fisherman friend Richard Murray,
a partner in channel fisheries, where their mission is to
source and supply high quality sustainable fish caught
that same morning (www.channelfisheries.net)

Couscous Royale  35.00
Chicken & lamb shish, grilled merguez sausages
w/ Berber broth, steamed couscous & chickpea confit

Shish Platter* 37.50
Lamb, chicken, koobideh shish & merguez sausage
served w/ two sides of your choice

TAGINES

With its home in the souks of North Africa 
this slow cooked stew is full of attitude. 

it’s all about the spices, providing an
extravagant dish with wonderful

seasonal flavours and colours.
Del’ Aziz creates FRESH tagines every day 

using locally sourced ingredients

Wine paIring – a red, juicy, soft, easy-drinking wine
such as a Pinot Noir or Rioja

BURGER EXTRAS
SIDE DISHES  5.00



DESSERTS

Dessert Mezze 12.00

A selection of homemade cakes & tarts 
baked fresh daily in our bakery
   - To share between two to three people

Baklava (n) 6.50 

A selection of five pieces of Middle Eastern pastries

A selection of homemade Sorbets & Ice Creams 6.00

The Dessert Table

Enjoy one of our delicious

homemade cakes, tarts,

meringues and cookies 

(V) = Vegetarian. All menu items are subject to availability. Regrettably we cannot guarantee that any of our menu items are free from nuts or that fish dishes are without bones.
All our chicken, lamb and beef are Halal certified. VAT is included in all prices. A service charge of 12.5% will be added to all bills.

Moroccan Mint Tea (Pot)  4.75

Is a sign of hospitality and friendship. Traditionally the tea is served
three times, and is described in this famous proverb: The first glass
is as bitter as life, the second glass is as strong as love, the third
glass is as gentle as the afterlife.

WE BELIEVE IN THE MAGIC OF TEA, FROM BLACK TO GREEN, TO WHITE, CHAI AND HERBAL. EACH TEA HAS THEIR OWN STORY 

AND PORTFOLIO OF MEDICINAL PROPERTIES WAITING TO BE UNLOCKED. ASK TO SEE THE SELECTION OF 28 ARTISAN TEAS TO 

UNDERSTAND THE FULL RANGE OF POSSIBILITIES FOR A LITTLE BIT OF DEL' AZIZ TEA TIME MAGIC!

COFFEE & TEA

Turkish Coffee  2.50

Was originally brought to Istanbul in 1555 by two Syrian traders. Coffee  
then was known as the  milk of chess players and thinkers . It was said that 
to drink one cup of coffee together guarantees forty years of friendship.
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WE BAKE •  WE SHAKE • WE SHISHA


