
A Selection of Dips and Spreads

Tunisian Style Hummus 
with toasted flat breads
Classic Baba Ganoush 

served in an un-classic way
Taramasalata

Spinach and goat cheese mousse
Selection of flat breads 

-
Stuffed Vine Leaves

-
Classic Falafel

-
Grilled Halloumi Skewers

served on a bed of crisp greens, silky raita 
and thinly sliced onions

-
Succulent Lamb Shish Kebabs

-
Moroccan Style Tandoori Chicken

A twist on an Indian classic with fresh mint 
and parsley

-
Lebanese Spring Lamb Koftas

-
All served with a selection of
sauces and accompaniments

yoghurt, smoked chilli, mango relish,  
coriander chutney, rahib, roasted auber-

gine, pepper, mint, garlic and parsley
-

Tabbouleh Salad
-

Safsouf
A luxurious salad of bulgur wheat and 
chickpeas seasoned with spices and a 

hint of chilli
-

Spinach, Feta and Watermelon Salad
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