
CAT E R I NG
BR EA K FA ST

As k  fo r g l u te n-f re e  o r ve ga n

PI Z ZA

M E Z Z E

6 x  Pi z z a s  fo r £ 95  |  8 x  Pi z z a s  £ 1 2 0  |  10 x  Pi z z a s  fo r £ 145

M i n i  Yo g h u r t  Po t     2 2
S e r ve s  6
Served with honey, granola, 
pomegranate & peach (v, ask 
for vg)

B ox  o f  Do u g h n u t s     24
S e r ve s  6
Greek style, served with honey, 
crumbled pistachios, walnuts & 
dried fruits (v)

Bre a k fa s t  Sa n dwi c h     14
S e r ve s  1
Stone baked fresh roll. Choice of filling:

SALMON & AVOCADO 

TURKEY BACON, FRIED EGG, TOMATO & MERGUEZ 
LAMB SAUSAGE

AVOCADO, EGG & FETA

Ju i ce     3 . 5  e ac h
Choice of:
ORANGE | SUMMER BERRY

Ma rg h e ri t a    
Grated mozzarella, basil & 
oregano (v, ask for vg)

La m b    
Harissa, guindilla peppers, red 
cabbage, tahini & mint 

Mu s h ro o m    
Shawarma-style oyster 
mushrooms, mozarella, honey, 
za’atar, sumac & chilli (v, ask 
for vg)

Sp i cy Ve ge t a b l e    
Mozzarella, roasted cherry 
tomatoes, onions, peppers & 
red chilli (v)

C h i c ke n    
Green peppers, sumac onions, 
harissa, mozzarella & chilli

Sp i cy Sa l a m i   
Spicy cured meat, red chillies & 
mozzarella

W R A P S  &  PI TA S
Wra p  B oxe s     3 5
S e r ve s  3
Stone baked wrap filled with 
rice pilaf. Choose either:

SHAWARMA CHICKEN | 
FALAFEL (VG)

Fi l l e d  Pi t a  B oxe s     45
S e r ve s  3
Freshly homemade pita breads 
served with garlic aioli, tahini, 
zhough, pickled cabbage, 
za’atar, red onion & chilli. 
Choice of:

SHAWARMA CHICKEN | 
FALAFEL (VG)

Hu m m u s  & Bre a d     3 0
S e r ve s  3 - 6
Roasted garlic hummus with a 
freshly baked flatbread (vg)

B OW L S
G ra i n  B owl     14
S e r ve s  1
Quinoa tabbouleh base with pumpkin seeds, cucumber, peppers, 
sumac red onion, lettuce & baby spinach with a citrus dressing. 
Choice of:

SHAWARMA CHICKEN (GF) | FALAFEL (VG)

C h e e s e  Bre a d     3 0
S e r ve s  3 - 6
Garlic & za’atar butter, 
mozzarella & hard cheese (v)

Fa l a fe l     2 6
S e r ve s  3 - 6
Sered with garlic yoghurt tahini 
& pink pickled onions (v, ask 
for vg)

Tr u f f l e d  Pa t a t a s     3 0
S e r ve s  3 - 6
With truffle oil, rosemary, hard 
cheese & za’atar

La m b  Me a t b a l l s     5 0
S e r ve s  3 - 6
Cooked in a smoked paprika & 
tomato sauce

SI DE S
La rge  Fri e s     1 3
S e r ve s  3 - 6
Served with Aleppo chilli 
seasoning (v, ask for vg)

La rge  G re e k  Sa l a d     2 0
S e r ve s  3 - 6
The classic salad with feta, 
olives & a light dressing (v, gf, 
ask for vg)

La rge  Z a’a t a r Bre a d     16
S e r ve s  3 - 6
Signature Freshly Baked 
Flatbread (vg, ask for gf )

La rge  G ra i n  Pi l a f     1 2
S e r ve s  3 - 6
Fragrant long grain rice with 
orzo & farro (vg)

La rge  Ta b b o u l e h     2 0
S e r ve s  3 - 6
Brown rice, quinoa, kale, 
chillies, tomato & dressing (vg)

Pa t a t a s  Brava s     3 0
S e r ve s  3 - 6
Served on paprika, tomato sauce 
& garlic aioli

La rge  Sa l a d     16
S e r ve s  3 - 6
Fresh leaves with a 
Mediterranean dressing (vg)

DR I N KS

S o f t  D ri n ks     3 . 5  e ac h
Choice of:
COCA COLA | DIET COKE | COKE ZERO | FANTA | 7UP 
SUGAR FREE | STILL WATE | SPARKLING WATER

EXTRAS
C u t l e r y,  n a p k i n  & p l a te     1  e ac h
Biodegradable & recycleable

* Pl e a s e  n o te  d e l ive r y fe e s  & s e r vi ce  co s t s  a re  c h a rge d  o n  to p


