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0 ‘Rellve the nostalgla of growmg up with the taste of :
home-made hummus and richly stuffed wraps. We've
i revamped Teta’s traditional Lebanese recipes and
A glven them a b1t of a glow up.

Featumng all your classm mezza fa,vour*ltes llke
~ smooth hummus, shawarma for days, and sinfully
fluffy falafel, our menu (and portion sizes) a,1m G
. .satisfy. G1v1ng it a South London twist, we've
1ntroduced some beefed up co-stars like our mega :
e ey 8” Wreps : i

‘Veggle Vega,n or meaty, there is somethlng for even
- the most unassumlng urban food1e
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,._INUULGE 1N OUR COMPLlMENTA_RY

LEBANESE BHEAD

W«*

-'Huuuus 4.75. 0

i Blended ‘chickpeas, tahinl and fresh lemon Julce topped w1th W A S i

'extra v1rg1n olive oil and ohlck peas

| Add Chioken' 5.95 | Add Lamb: 5. 95

SPICY HUMMUS 4 95 0 @

" Hummus topped w1th ohlllls aocompamed Wlth ohopped mlxed

..pxokles
"BEETROUT HUMMUS 500 0

" 'Beetroot puree with' tahini, chlokpeas lemon JUICe and topped y

-vmh extra v1rg1n ollve 011

i BABAGHANUUSH DIP REGULAH OH SPICY 495 0

Fresh grilled auberglne blended w1th tahini and parsley,
topped with. extra Vlrgln olive oil and fresh pomegranate

seeds .

VINE LEAVES (WARAK INAB) - 4'.95 0

-Seven pieces of hand rolled vine leaves filled with rice,
tomato parsley and fresh mlnt served w1th a lemo-n wedge

MINI MEZZA MIX 795 0

Three of our Mezza Me Favourltes in one servmg hummus,

babaghanoush dip and freshly prepared hand ohopped
: ta.bbo‘uleh salad _

. LABNEH BUWL 450 O

Thick and creamy labneh (pressed yogurt) drlzzled w1th extra

v1rg1n olive 011

“I.LUUBIEH Bl ZEIT 4 95 o

-__-.Frenoh green beans braised in olive 011 garllc and ohopped-:

'tomatoes served drlzzled in extra vu*gln olive oil"

BROAD BEANS 495 0

Broad beans b011ed and served Wlth oorlander and smashed

£ garho drizzled 1n extra virgin olive oil

MOUSSAKA - 4.95 @ . )

Fried auberglne green & red peppers onlons oh1ckpeas

. mixed with our homemade tomato sauce

.,_MUUJADARA 1450 O

:.A mixture of cracked wheat green lentils and rice cooked in i

| extra v1rg1n olive oil topped with onlons

OKRA 495 O

0Okra oooked w1th onion, gar]m oomander extra virgin olive

011 and tomato sauce

0 VEGETARIAN sy SPICY DISH

Please ask your walter for any allergy adv1oe &

1
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”LENTIL soup 4,50 0 0 SRR

* Our s1gnature reelpe lentll soup, served with crlspy plta and ‘
. lemon wedge ; |

o SUUJOUK SAUSAGES - 5.50 @

‘Homemade Lebanese splcy sausages sauteed 1n lemon :

. NAUGHTY CHIPS & SHAWARMA 6 95

French frles topped Wlth our authentlcally seasoned chlcken
shawarma garllc and tahinl sauce: ¢

RRLAERL s

iy Four pleees ‘of falafel ground chlckpeas and sesame seeds A
mixed and frled to. perfectlon b ]

"GRILLED HALLOUMI 5.50 0.

Four pxeces of chargrllled hallouml served with fresh tomato
" topped with fresh thyme and drlzzled w1th extra v1rg1n 011ve
0il on top ; : 3

SPICY PUTATU . 50 o @

Chunky cubes of splcy seasoned potatoes topped w1th fresh
c11antro ;

SAMBOUSEK CHEESE 450
Four ‘pleces of golden frled pastry fllled Wlth cheese
_PUMPKIN KEBBEH 4.95 0 iy

Four pumpkln and spinach dumpllngs 1n a cracked wheat shell
fried to perfectlon ;

KEBBEH - 4.95

Four perfectly frxed ground lamb seasoned with Mlddie Eastern (R
| spices, eracked Wheat and mlnced onions el

'CALAMARI 5.50

Deep fried rings of squrd ‘served with a seafood sauce

IIGER PHAWNS 6. 00

Deep- -fried tlger prawns served w1th auberglne red 8@ green

peppers : :

GRILLED. CHICKEN WINGS 4, 50 .

' Four pieces of grllled marlnated chleken Wlngs served w1th
garllc sauce :

GRILLED VEGGIES 4.95 0

Grilled eaullflower aubergine, courgette and red peppers
" gerved with fresh cut greens and drizzled with a hint, of extra
virgin olive 011

O VEGETARIAN & SPICY DISH

Please ask your w'aiter-'."for any allergy advice
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'FATTOUSH SALAD - 525 0

A Ghopped romalne lettuce, cucumber, mlxed peppers, radlshes '
. tomatoes, onions and a crispy pita served with our tradltlonal
fattoush dressmg and topped Wlth pomegranate seeds i

TABBUULEH 450 0.

¢ b BD signature salad: hand chopped fresh parsley, dlced i
i tomatoes, onions and crushed wheat mixed with a lemon juice,
-extra V]rgln ollve 011 and fresh mint dressing

'_HALLDUMI SPINACH SALAD 6.75 0

Grilled halloumi cheese and fresh tomato slices served .on kS
. bed/of spinach topped with our authentic pomegranate
dressing s

i

BEETRUDT & WALNUT SALAB 6. 00 0.

Freshly prepared beets, red onions and candied pecans on a
bed of spinach topped w1th our authentic pomegranate.
dressmg

RAHIB SALAD, - 595 Wit 802 SR S
Flame- -grilled auberglne 'served with tomato, onion, garlie, : A
pa,rsley and lemon JUICG drlzzled in, extra virgin olive oil j 3 rae Tl

_GRILLED VEGGIE" SALAD - 5.50

Grllled cauliflower, aubergine, courgette and: red peppers ° . i)
. served with fresh cut greens and drlzzled with a hlnt of extra, ; : {
v1rg1n ollve 011 ‘

L YDUR,_SALAD’

i 2BALLSOF i ! LAMBKAFTA © iTAWOUK CHICKEN:

FALAFEL  § | SKEWER .0 ©  SKEWER
£2.50 W £3.05
LAComIokENT ot ol AN e
CSHAWARMA i SKEWER i i . SHAWARMA
£3.95 £4.95 £4.50

© VEGETARIAN S SPICY DISH

i P-lea-s_e ask your t}trait'er for any allergy advice :

I




w,‘a

hE
N
* .' 4
."_ -.'. o
_s'é % 4 8" TAWOUK GHIGKEN BREAST WRAP 4.50 ;
| 3 4 ‘Regular or spicy. A skewer of ‘shish tawouk Wwith tomatces,' ;
18 plckles and garllc sauce wrapped 1n Lebanese bread Rl
R 8" KAFTA MINCED LAMB WRAP - 4. 50

3 St i R T Grilled BBQ kafta skewer with hummus fresh parsley, turnlps
» . ¥ el S p1ckles onlons and. tomatoes wrapped 1n Lebanese bread |
8" SOUJUUK SAUSAGE WRAP 4 75 (87

! -"-Homemade Lebanese' splcy sausages sauteed
.. in lemon, topped with tomatoes and plckles
cand w‘rapped 1n Lebanese bread o

 KAFTA SUPREME - 4. 50 , : !
; Ground kafta 1amb mayc tomato plckle Sumac and ch1111
i _pcwder wrapped in Lebanese bread and grllled to perfectlon
© 8" CHICKEN SHAWARMA WRAP - 450 o

Authentlcally seasoned chicken shawarma tpmatoes _plckles
and garlic sauce wrapped 1n Lebanese bread : y

& LAMB SHAWARMA WHAP 4 75

. +Authentically seasoned lamb shawarma fresh parsley, onions, o
turnips, pickles, tomatoes and tah1n1 sauce wrappe
Lebanese bread ‘

8" MIXED SHAWARMA WRAP 4.95

; Authentlcally seasoned chicken and lamb shawarma fresh
' parsley, onions, turnips, pickles, tomatoes and tah1n1 sauce
wrapped in Lebanese bread v A v

WW 7,(/"% .‘

8° HALLOUMI WRAP - 450 0

Fresh grilled halloumi, tomato,: cucumber thyme herb extra i
v1rg1n olive 011 wrapped in Lebanese bread DS

P ot S 0 130 il 5 Al .«ar-m.'.\-wf_mw;.-.. L R e e i T e el S A, . :

~

Add V1ne Leaves 5.50 (chs)

8" FALAFEL WRAP 4500

/ Two pieces of" falafel fresh: parsley, turnlps plckles tomatoes j
) and tah1n1 saugce wrapped in Lebanese bread :

.8 ZAATAR MANUUSHE 395 (v

Thyme tcmatc cucumber m1nt olives drizzled with' extra
virgin olive oil mixed wath zaater wrapped 1n freshly baked
th1n Lebanese bread ; ; :

"'ﬁﬁl'-ﬁ. B I T S b A S PO P g ~§ T . i ) . .

<

S

8" HUMMNUS & VINE LEAVES WRAP - 4.50 0

Hummus topped with two pieces of vine leaves parsley,.
turnips, plckles tomatoes wrapped in Lebanese bread

87 SPICY POTATO WRAP - 4.50 © @

. Chunky cubes of spicy seasoned potatoes’ topped with fresh
cllantro garl1c spices and tahlna wrapped in Lebanese bread

8’ GRILLED VEGGBIE WRAP - 450 0

- Grilled caullflower ‘aubergine, courgette and red peppers
. served with plckl_es and wrapped in Lebanese bread

',-‘.Ab,_D.-_T YOUR WRAP -

FRENGH FRIES'S 0 uPGRADETO i 1 e0
| & SOFT ,nn_mK.é : SAJBREAD. @ . LARBE
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LAMB BUHGER 10 50

Not your average lamb burger 100%: Br1t1sh lamb
marinated and spiced with traditional Lebanese
flavours and flame grilled. Served with chips.

CHICKEN BURGER 9 95

A South London class1c w1th a Lebanese thst ]
chicken breast marinated with traditional
Lebanese spices and flame grllled over eoals
Served w1th ehlps

e 0o 09 s 00 e 000 s e e 00 s s 000 s e 000000

1% CHOOSE:BETWEEN CHIPS OR RICE
WITH ANY U'F_-CU-R MEATY MAINS

_LAMB & CHICKEN SHAWARMA 10.95

Ww ¢ W/

o.-an-o.ooo.o.-c-oooocco--ooc-o-ooo---oo

V[GEll/\WAN M/\HNS- :

FALAFEL SPECIAL - 9.45 0"

4 falafels served w1th hummus salad &= bread

MCUSSAKA 9.45 0

Moussaka served on a. bed of Mezza Me rice.

OKRA - 0800 T

Okra served on a bed of Mezza Me ric.e-',”":

VES MIX PLATE - '10.95: 0 .

Selection of 6 veg items chosen by our chef

® 06 0 060 0000006000060 00000.0000000 00

cco--oooo--ooocco-'-ccco-ooc.oonuoqcoo.

-MIXED GRILL 13. 95

Grilled skewers of' BBQ lamb (1), tawouk ehlcken breast '.
(1) and kafta ground lamb (1). Includes grilled tomato

..and onlon and served W1th Lebanese bread

LAMB SHAWARMA 10 95,

our authentically seasoned lamb gr1lled on a rotatmg

spit served with Lebanese bread

CHICKEN SHAWARMA - 10.45

Our authentically seasoned chicken breast and leg,

] _ grilled on a.rotating 'spit and served with Lebanese

bread. Includes garlic dipping sauce

our mix of authentically seagoned chleken & lamb |
shawarma served with Lebanese: bread !

'SPECIAL MIXED WEZZE - 11.95

'A selection of five veg items chosen by our exeoutlve ‘
chef with chlcken and lamb shawarma -

LAMB CHOPS - 13.50

" Four grllled lamb chops. marinated in ou‘r tomato

L

pepper sauce, seasoned with authentic splces and.  i»
served with Lebanese bread & i

‘WHOLE BABY_CHICKEN - 12.50

-Whole-chargrilled baby chickern seasoned with our

secret Mezza Me seasoning served with Lebanese bread

LAMB FILLET - 13.50

Two skewers of chargrilled. seasoned lamb flllet served

- with Lebanese bread

 TAWOUK CHICKEN BREAST - 10.50

: Regular or splcy Two skewers of boneless sklnless

marinated chicken breast grllled served w1t.h Lebanese' :

. bread -

LAMB KOSH KASH - 11.95

Charcoal grilled skewers of mmced lamb served on a

.bed of spicy sauce and fr1ed vegetables

KAFTA MINCED LAMB - 9.95

Two skewers of BBQ’ d ground lamb served w1th
Lebanese bread ' ’

' SEABASS 13.50

Grilled seabass topped w1th our s1gnature tomato black
ollve sauce

VEGETABLE FATTEH - 9. 45

Grilled cauliflower, aubergme courgette and red

'peppers served in a warm fatteh strained yoghurt

sauce
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. COLD DRINKS

APPLE. MINT & GiNGER'DRINKI' 2.95 .
Fresh handméade green aﬁple mlnt a.nd
d glnger dr1n
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_:"PDMEGRANATE & RUSEWATER B e T

UERESHULERONADE | s R

Ui RRESHIORANGE UUICE & oS e e
CRHESH MANGD SUIBE e R g
o+ BOKE SRAND SOFT DRINKS. [ 0vd 0 o &y g0
[YUGURTDRINK(AYRAN) Gl R B By
SRS TIE WATRR RE D b e R
SPARKLING WABER ™ i o 0 T

H0T DRINKS -

: MEZZA ME TEA - 3,50
A blend of green tea, fresh mint, cmnamon
© stick and rose Water

N _ ”

HOT TERBELERTION.. e oumn o i sl e g
FRESH MINT e e s
BARECCATTE 0" e il N A T 0 i
EAPRUCEING i ey B s i
ESPRESSHL(SINBLED, o v o TR g g
iesPRESSO (DOLBLEY e e 1.80

4!&42553*5S;‘-nr

][SS[? [§: -

BAKLAWA - 6 PCS d) e 3.50

* ‘A selection of traditional Lebanese sweet treats made ofis
layered pastry, nuts and syrup: !

 SAHLAB e W e O

Warmlng, rich and creamy milk- puddlng, topped with nuts and
.cinnamon. Served warm and perfect for a cold evening:

KNAFEH i D R e suo

" Mozzarella cheese topped with filo pastry and ‘baked until
melted, topped w1th a'drizzle of home made syrup and roasted
plstachlos : it ! Pty :

@ VEGETARIAN (&) SPICY DISH

Please ask your Wait'er"-fo'r any allergy advice .
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: TLEBANEsE,nshf;@' T e
. LEBANESE WHITE © - 4.75 . 575  21.50

" LEBANESE'ROSE | ¢ 475 575 2150

. - BETTER WINE -

 CHATEAU KEFRAYA RED ' 24:50
ST TROMAS WHITE (T 7 vt (2aTpD

125ML  175ML 'BOTTLE

:_ ﬂC©©KTAMLS} f_  

ELDERFLOWER GIN = e 8ubi0

GINGER BEER RUM": R 8.50

“ BEERS »

 ALMAZA LEBANESE BEER i B0

' BRIXTON RELIANCE ° G i B

¥
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Hostlng a casual v1be9

Mezza, Me's dellclous caterlng menu Wlll sure f111

i _those hungry bellies. From juicy Shawarma bites to ;
~amazingly silky Hummus & Babaghanoush dips, you

can mix and match your own items or go for our.
pre selected favourltes ;

e 1
j
A
o

LT




Vi S




