
TOASTED SANDWICHES
 Shawarma style Chicken & Alioli 8.5

 Chicken marinated with Lazeez shawarma blend of spices, cucumber, Lazeez pickles, alioli sauce, 
fresh parsley.

Slow-Cooked Mediterranean Pulled Lamb  9
 Slow-cooked lamb with aromatic spices, tahini, feta, a touch of mango chilli sauce, pickled red onion 
& coriander Slaw.

LUNCH & BRUNCH

Eggs

 

Omelette with fries or salad
3 eggs omelette, za’atar, seasoning 

8

 

 
 

Lazeez Shakshuka 10
3 eggs poached in a rich 
tomato,onion & peppers sauce. 

 
 Add garlic & lemon tomatoes, mozzarella cheese, 

spicy pepper potatoes, lamb or chicken for £2* (each).

Manakish
Toasted 8” flatbread

Za’atar    7
 Fragrant za’atar (ground thyme with 
marjoram and oragano, sumac, sesame seeds)
Cheese 8
 Melted mozzarella & halloumi chunks
Kawarma 9
 Lamb, onion, garlic, tomato, chilli, parsley 
& Lazeez spice blend.

* We perform a daily mise en place using the freshest ingredients to ensure the highest quality. Due to this commitment to freshness, the availability of 

*13% Service Charge

some menu items may be limited throughout the day. Thank you for your understanding!

* 
ingredients. 
Important Note on Allergens:  While we take great care, please be aware that all our food is prepared in a kitchen where common allergens (such 
as nuts, gluten, dairy, etc.) are present. Due to our ingredient sourcing and food preparation conditions, we cannot guarantee the 100% absence of any 
allergen.

LUNCH PLATES

 Vegetarian mezze plate 13
3 falafels, houmous, moutabal, sauté potatoes

Slow cooked lamb lunch plate  15
Slow cooked leg of  lamb with, onion and spices, served with roasted vegetables or salad 

Mon to Friday 11am to 3pm (Subject to Availablity)

Chargrilled Aubergine & Garlic Lemon Tomatoes 7
 Charcoal grilled aubergine, moutabal, roasted lemon & garlic tomatoes, crumbled feta cheese, basil 
and a touch of mint.
 

Chicken shawarma lunch plate  14
Sliced and marinated roasted chicken thights served with fries or salad


