DIPS

Hummus 15 Y

Chickpeas, Tahini, Lemon

Baba Ghanoush 15 fa ot V
Yogurt, Tahini, Lemon, Fire Roasted Eggplant
Labneh 15 ta@®V

Strained Yogurt, Cured Tomato, Mint
Mohamarah 15 # G e W
Fire roasted red pepper, Aleppo pepper, Walnut

Dip Trio 25
Choice of 3 dips Additional dip 6

SALADS

Fattoush 20 &£ W
Romaine, Tomato, Cucumber, Apple Cider Vinaigrette
Tabouli 20 v

Parsley, Mint, Hosrom Vinaigrette

Beetroot Labneh 20 OissV
Whipped Labneh, Arugula, Beets, Roasted Almond

COLD APPETIZERS

Grape Leaves 22 w
Rice, Pomegranate Molasses, Parsley

Kibbeh Nayah 26 & &
Bulgur, Mint, Onion, Chili

Mixed Pickles 12 w

Wild Cucumber, Turnip, Cauliflower

HOT APPETIZERS

Falafel 22 &w
Chickpeas, Cilantro, Tahini, Mixed Greens

Halloumi 26 V la

Cucumber, Cured Tomatoes, Basil

Kibbeh 22
Bulgur, Beef, Pine Nuts

FROM THE OVEN

Served with fresh vegetables

Cheese 15 @5 haV
Halloumi, Akawi, Butter
Zaatar 13 W oV

Wild Thyme, Sumac, Sesame

Meat 15
AAA Beef, Tomato, 7 Spice

SIDES

Rice 8 & &
Fries 8

Pita 1 &
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AUTHENTIC

Eggs and Kawerma 22
Confit Beef, Free Range Eggs, Herbs

Foul 12

Fava Beans, Lemon, Garlic

Fatteh 15
Chikpeas, Tahini, Ghee

Joz Moz 24
3 Eggs, House Sauce, Mixed Herbs

OVis

& FtaV

[ YAY

FROM THE GRILL

Grilled Tiger Shrimp 35 e
Hummus Beiruty, Fennel, Mint

Grilled Octopus 44 ¥
Lemon, Mixed Micro Herbs, Lemon

Mixed Grill (for two) 45 &

Kefta, Chicken, Biwaz, Pita Harra, Grilled Vegetables

LAYLAK SPECIAL

Laylak Pancake 22 s ® & £V
Katayef, Ashta, Rose Syrup, Pistachio

BEVERAGES

Mimosa 16

Orange, Blood Orange, Kiwi, Pomegranate, Mango,
Pineapple, Yuzu

Mimosa Flight 60

One bottle of Prosecco, choice of four flavours listed above
Sangria (White/Red) 16

Sangria Pitcher (White/Red) 55

Turkish Coffee 8

Espresso and Teas 6
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