


Lebanese Street Food
Rel ive the nosta lg ia of  g row ing up w ith the taste of 
home -made hummus and r ich ly stu f fed wraps.  We’ve 

revamped Teta’s trad it iona l  Lebanese recipes and 
g iven them a bit  of  a g low up.

Featuring a l l  your classic mezza favourites l i ke 
smooth hummus,  shawarma for days,  and sin fu l ly 
f lu f fy fa la fel ,  our menu (and portion sizes) a im to 

satisfy.  Giv ing it  a South London tw ist ,  we’ve 
introduced some beefed up co -stars l i ke our mega  

8” wraps.

Vegg ie,  Vegan or meaty,  there is  someth ing for even 
the most unassuming urban food ie.





H U M M U S  •  4 . 7 5  V

Blended ch ick peas ,  t a h i n i ,  a nd f r esh lemon j u ice  t opped w i th 
ex tra  v i rg i n  o l i ve  o i l  a nd ch ick peas

Add Ch icken :  5 .95 | Add La mb:  5 .95

S P I C Y  H U M M U S  •  4 . 9 5  V s

Hu m mus topped w i th ch i l l i s ,  a ccompa n ied w i th chopped m i xed 
p ick les

B E E T R O O T  H U M M U S  •  5 . 0 0  V  
Beetroot  pu ree  w i th t a h i n i ,  ch ick peas ,  l emon j u ice  a nd t opped 
w i th ex tra  v i rg i n  o l i ve  o i l

B A B A G H A N O U S H  D I P  •  R E G U L A R  O R  S P I C Y  •  4 . 9 5  V

Fresh g r i l l ed  auberg i ne  b lended w i th t a h i n i  a nd pa rs ley, 
t opped w i th ex tra  v i rg i n  o l i ve  o i l  a nd f r esh pomeg ra nate 
seeds

V I N E  L E AV E S  ( W A R A K  I N A B )  •  4 . 9 5  V

Seven p ieces  of  ha nd ro l l ed  v i ne  l eaves  f i l l ed  w i th  r ice , 
t omato ,  pa rs ley a nd f r esh m i nt  ser ved w i th a  l emon wed ge

M I N I  M E Z Z A  M I X  •  7. 9 5  V

T h ree of  ou r  Mezza Me Favou r i t es  i n  one ser v i n g :  hu m mus , 
baba g ha noush d ip  a nd f r esh ly  prepa red ha nd chopped 
t abbou leh sa l a d

L A B N E H  B O W L  •  4 . 5 0  V

T h ick a nd crea my l abneh ( pressed yog u r t)  d r i zz led  w i th ex tra 
v i rg i n  o l i ve  o i l

L O U B I E H  B I  Z E I T  •  4 . 9 5  V

French g reen bea ns bra i sed i n  o l i ve  o i l ,  ga r l i c  a nd chopped 
t omatoes  ser ved d r i zz led  i n  ex tra  v i rg i n  o l i ve  o i l

B R O A D  B E A N S  •  4 . 9 5  V

Broa d bea ns bo i l ed  a nd ser ved w i th cor i a nder  a nd smashed 
ga r l i c ,  d r i zz led  i n  ex tra  v i rg i n  o l i ve  o i l

M O U S S A K A  •  4 . 9 5  V

Fr ied auberg i ne ,  g reen & red peppers ,  on ions ,  ch ick peas 
m i xed w i th ou r  homema de t omato sauce

M O U J A D A R A  •  4 . 5 0  V

A m i x ture of  cracked wheat ,  g reen lent i l s  and r ice cooked i n 
ex tra v i rg in o l ive oi l  topped w ith on ions

O K R A  •  4 . 9 5  V

Ok ra cooked w i th on ion ,  ga r l i c ,  cor i a nder,  ex tra  v i rg i n  o l i ve 
o i l  a nd t omato sauce

ColdStarters

I N D U L G E  I N  O U R  C O M P L I M E N T A R Y 
L E B A N E S E  B R E A D

  V  V E G E TA R I A N  s  S P I C Y  D I S H
P lease  a sk you r wa i t er  for  a ny a l l erg y a dv ice



HotStarters
L E N T I L  S O U P  •  4 . 5 0  V

Ou r s i g natu re  r ec ipe  l ent i l  soup ,  ser ved w i th cr i spy p i t a  a nd 
lemon wed ge

S O U J O U K  S A U S A G E S  •  5 . 5 0  s

Homemade Lebanese spicy sausages sauteed i n lemon

N A U G H T Y  C H I P S  &  S H A W A R M A  •  6 . 9 5 
French f r ies  t opped w i th ou r  authent ica l l y  seasoned ch icken 
shawa rma ,  ga r l i c  a nd t a h i n i  sauce

F A L A F E L  •  4 . 5 0  V

Fou r p ieces  of  fa l a fe l ;  g rou nd ch ick peas a nd sesa me seeds 
m i xed a nd f r ied  t o  per fec t ion

G R I L L E D  H A L L O U M I  •  5 . 5 0  V

Fou r p ieces  of  cha rg r i l l ed  ha l lou m i  ser ved w i th f r esh t omato , 
t opped w i th f r esh thy me a nd d r i zz led  w i th ex tra  v i rg i n  o l i ve 
o i l  on t op

S P I C Y  P O TAT O  •  4 . 5 0  V s

Chu n k y cubes of  sp icy seasoned pota toes  t opped w i th f r esh 
c i l a ntro

S A M B O U S E K  C H E E S E  4 . 5 0
Fou r p ieces  of  go lden f r ied  pas tr y f i l l ed  w i th  cheese

P U M P K I N  K E B B E H  •  4 . 9 5  V

Fou r pu mpk i n a nd sp i na ch du mpl i n gs  i n  a  cra cked wheat  she l l 
f r ied  t o  per fec t ion

K E B B E H  •  4 . 9 5
Four perfect ly fr ied ground lamb, seasoned with Midd le Eastern 
spices, cracked wheat and minced onions

C A L A M A R I  •  5 . 5 0
Deep - f r ied  r i n gs  of  squ id ,  ser ved w i th a  sea food sauce

T I G E R  P R A W N S  •  6 . 0 0
Deep - f r ied  t i ger  praw ns ser ved w i th auberg i ne ,  r ed  & g reen 
peppers

G R I L L E D  C H I C K E N  W I N G S  •  4 . 5 0
Fou r p ieces  of  g r i l l ed  ma r i nated ch icken w i n gs ser ved w i th 
ga r l i c  sauce

G R I L L E D  V E G G I E S  •  4 . 9 5  V

Gr i l l ed  cau l i f lower,  auberg i ne ,  cou rget t e  a nd red peppers 
ser ved w i th f r esh cut  g reens a nd d r i zz led  w i th a  h i nt  of  ex tra 
v i rg i n  o l i ve  o i l

  V  V E G E TA R I A N  s  S P I C Y  D I S H
P lease  a sk you r wa i t er  for  a ny a l l erg y a dv ice



  V  V E G E TA R I A N  s  S P I C Y  D I S H
P lease  a sk you r wa i t er  for  a ny a l l erg y a dv ice

Fresh Salads
F AT T O U S H  S A L A D  •  5 . 2 5  V

Chopped roma i ne l e t tuce ,  cucu mber,  m i xed peppers ,  ra d i shes , 
t omatoes ,  on ions a nd a  cr i spy p i t a  ser ved w i th ou r  t ra d i t iona l 
fa t t oush d ress i n g a nd t opped w i th pomeg ra nate  seeds 

TA B B O U L E H  •  4 . 5 0  V

Ou r s i g natu re  sa l a d :  ha nd chopped f r esh pa rs ley,  d iced 
t omatoes ,  on ions a nd cr ushed wheat  m i xed w i th a  l emon j u ice , 
ex tra  v i rg i n  o l i ve  o i l ,  a nd f r esh m i nt  d ress i n g

H A L L O U M I  S P I N A C H  S A L A D  •  6 . 7 5  V

Gr i l l ed  ha l lou m i  cheese  a nd f r esh t omato s l i ces  ser ved on a 
bed of  sp i na ch t opped w i th ou r  authent ic  pomeg ra nate 
d ress i n g

B E E T R O O T  &  W A L N U T  S A L A D  •  6 . 0 0  V

Fresh ly  prepa red bee ts ,  r ed  on ions a nd ca nd ied peca ns on a 
bed of  sp i na ch t opped w i th ou r  authent ic  pomeg ra nate 
d ress i n g

R A H I B  S A L A D  •  5 . 9 5
F la me - g r i l l ed  auberg i ne  ser ved w i th t omato ,  on ion ,  ga r l i c , 
pa rs ley a nd lemon j u ice ,  d r i zz led  i n  ex tra  v i rg i n  o l i ve  o i l

G R I L L E D  V E G G I E  S A L A D  •  5 . 5 0
Gr i l l ed  cau l i f lower,  auberg i ne ,  cou rget t e  a nd red peppers 
ser ved w i th f r esh cut  g reens a nd d r i zz led  w i th a  h i nt  of  ex tra 
v i rg i n  o l i ve  o i l

•  A D D  T O  YO U R  S A L A D  •

2  B A L L S  O F 

F A L A F E L

£ 2 . 5 0

L A M B  K A F TA 

S K E W E R

£ 3 . 9 5

TAW O U K  C H I C K E N 

S K E W E R

£ 3 . 9 5

C H I C K E N 

S H A W A R M A

£ 3 . 9 5

B B Q  L A M B 

S K E W E R

£ 4 . 9 5

L A M B 

S H A W A R M A

£ 4 . 5 0



F R E N C H  F R I E S 

&  S O F T  D R I N K

£ 2 . 0 0

U P G R A D E  T O 

S A J  B R E A D

£ 2 , 0 0

G O 

L A R G E

£ 2 . 0 0

Wraps

VegetarianWraps

8 ”  TAW O U K  C H I C K E N  B R E A S T  W R A P  •  4 . 5 0
Reg u l a r  or  sp icy.  A skewer of  sh i sh t awou k w i th t omatoes , 
p ick les  a nd ga r l i c  sauce w rapped i n  Leba nese brea d

8 ”  K A F TA  M I N C E D  L A M B  W R A P  •  4 . 5 0
Gr i l l ed  BBQ ka f ta  skewer w i th hu m mus ,  f r esh pa rs ley,  tu rn ips , 
p ick les ,  on ions a nd t omatoes  w rapped i n  Leba nese brea d

8 ”  S O U J O U K  S A U S A G E  W R A P  •  4 . 7 5 s

Homema de Leba nese sp icy sausa ges  sauteed 
i n  l emon ,  t opped w i th t omatoes  a nd p ick les 
a nd w rapped i n  Leba nese brea d

K A F TA  S U P R E M E  •  4 . 5 0
Grou nd ka f t a  l a mb,  mayo ,  t omato ,  p ick le ,  su ma c a nd ch i l l i 
powder w rapped i n  Leba nese brea d a nd g r i l l ed  t o  per fec t ion

8 ”  C H I C K E N  S H A W A R M A  W R A P  •  4 . 5 0
Authent ica l l y  seasoned ch icken shawa rma ,  t omatoes ,  p ick les 
a nd ga r l i c  sauce w rapped i n  Leba nese brea d

8 ”  L A M B  S H A W A R M A  W R A P  •  4 . 7 5
Authent ica l l y  seasoned l a mb shawa rma ,  f r esh pa rs ley,  on ions , 
tu rn ips ,  p ick les ,  t omatoes  a nd t a h i n i  sauce w rapped i n 
Leba nese brea d

8 ”  M I X E D  S H A W A R M A  W R A P  •  4 . 9 5
Authent ica l l y  seasoned ch icken a nd l a mb shawa rma ,  f r esh 
pa rs ley,  on ions ,  tu rn ips ,  p ick les ,  t omatoes  a nd t a h i n i  sauce 
w rapped i n  Leba nese brea d

8 ”  H A L L O U M I  W R A P  •  4 . 5 0  V

Fresh g r i l l ed  ha l lou m i ,  t omato ,  cucu mber,  t hy me herb ,  ex tra 
v i rg i n  o l i ve  o i l  w rapped i n  Leba nese brea d

Add V i ne Leaves :  5 .50 (2pcs) 

8 ”  F A L A F E L  W R A P  •  4 . 5 0  V

T wo p ieces  of  fa l a fe l ,  f r esh pa rs ley,  tu rn ips ,  p ick les ,  t omatoes 
a nd t a h i n i  sauce w rapped i n  Leba nese brea d

8 ”  Z A ATA R  M A N O U S H E  •  3 . 9 5  V

T hy me,  t omato ,  cucu mber,  m i nt ,  o l i ves  d r i zz led  w i th ex tra 
v i rg i n  o l i ve  o i l  m i xed w i th za a ter,  w rapped i n  f r esh ly  ba ked 
th i n  Leba nese brea d

8 ”  H U M M U S  &  V I N E  L E AV E S  W R A P  •  4 . 5 0  V

Hu m mus topped w i th two p ieces  of  v i ne  l eaves .  pa rs ley, 
tu rn ips ,  p ick les ,  t omatoes  w rapped i n  Leba nese brea d

8 ”  S P I C Y  P O TAT O  W R A P  •  4 . 5 0  V s

Chu n k y cubes of  sp icy seasoned pota toes  t opped w i th f r esh 
c i l a ntro ,  ga r l i c ,  sp ices  a nd t a h i na w rapped i n  Leba nese brea d

8 ”  G R I L L E D  V E G G I E  W R A P  •  4 . 5 0  V

Gr i l l ed  cau l i f lower,  auberg i ne ,  cou rget t e  a nd red peppers 
ser ved w i th p ick les  a nd w rapped i n  Leba nese brea d

•  A D D  T O  YO U R  W RA P  •



Burgers
L a m b  b u r g e r  •  1 0 . 5 0
Not  you r avera ge l a mb bu rger,  100% Br i t i sh l a mb 
ma r i nated a nd sp iced w i th t ra d i t iona l  Leba nese 
f l avou rs  a nd f l a me g r i l l ed .  Ser ved w i th ch ips .

C h i c k e n  b u r g e r  •  9 . 9 5
A South London c l a ss ic  w i th  a  Leba nese tw i s t  - 
ch icken breas t  ma r i nated w i th t ra d i t iona l 
Leba nese sp ices  a nd f l a me - g r i l l ed  over  coa l s . 
Ser ved w i th ch ips .

Mains & Grill

M i x e d  G r i l l  •  1 3 . 9 5
Gr i l l ed  skewers of  BBQ l a mb (1) ,  t awou k ch icken breas t 
(1)  a nd ka f t a  g rou nd l a mb (1) .  I nc ludes  g r i l l ed  t omato 
a nd on ion a nd ser ved w i th Leba nese brea d 

L A M B  S H A W A R M A  •  1 0 . 9 5
Ou r authent ica l l y  seasoned l a mb g r i l l ed  on a  rota t i n g 
sp i t  ser ved w i th Leba nese brea d

C H I C K E N  S H A W A R M A  •  1 0 . 4 5
Ou r authent ica l l y  seasoned ch icken breas t  a nd leg , 
g r i l l ed  on a  rota t i n g  sp i t  a nd ser ved w i th Leba nese 
brea d .  I nc ludes  ga r l i c  d ipp i n g sauce

L A M B  &  C H I C K E N  S H A W A R M A  •  1 0 . 9 5
Ou r m i x of  authent ica l l y  seasoned ch icken & l a mb 
shawa rma ser ved w i th Leba nese brea d

S P E C I A L  M I X E D  M E Z Z E  •  1 1 . 9 5
A se lec t ion of  f i ve  veg  i t ems chosen by ou r  execut ive 
chef  w i th  ch icken a nd l a mb shawa rma

L A M B  C H O P S  •  1 3 . 5 0
Fou r g r i l l ed  l a mb chops ma r i nated i n  ou r  t omato 
pepper  sauce ,  sea soned w i th authent ic  sp ices  a nd 
ser ved w i th Leba nese brea d

W H O L E  B A B Y  C H I C K E N  •  1 2 . 5 0
W hole  cha rg r i l l ed  baby ch icken seasoned w i th ou r 
secre t  Mezza Me season i n g ser ved w i th Leba nese brea d

L A M B  F I L L E T  •  1 3 . 5 0
T wo skewers of  cha rg r i l l ed  seasoned l a mb f i l l e t  ser ved 
w i th Leba nese brea d

TA W O U K  C H I C K E N  B R E A S T  •  1 0 . 5 0 
Reg u l a r  or  sp icy.  T wo skewers of  bone less ,  sk i n less 
ma r i nated ch icken breas t  g r i l l ed ,  ser ved w i th Leba nese 
brea d

L A M B  K O S H  K A S H  •  1 1 . 9 5
Cha rcoa l  g r i l l ed  skewers of  m i nced l a mb ser ved on a 
bed of  sp icy sauce a nd f r ied  vege tab les

K A F TA  M I N C E D  L A M B  •  9 . 9 5
T wo skewers of  BBQ’d  g rou nd l a mb ser ved w i th 
Leba nese brea d

S E A B A S S  •  1 3 . 5 0
Gr i l l ed  seabass  t opped w i th ou r  s i g natu re  t omato b l a ck 
o l i ve  sauce

V E G E TA B L E  F AT T E H  •  9 . 4 5
Gr i l l ed  cau l i f lower,  auberg i ne ,  cou rget t e  a nd red 
peppers  ser ved i n  a  wa rm fa t t eh s t ra i ned yog hu r t 
sauce 

F A L A F E L  S P E C I A L  •  9 . 4 5  V

4 fa l a fe l s  ser ved w i th hu m mus ,  sa l a d & brea d

M O U S S A K A  •  9 . 4 5  V

Moussa ka ser ved on a  bed of  Mezza Me r ice

O K R A  •  9 . 4 5  V

Ok ra ser ved on a  bed of  Mezza Me r ice

V E G  M I X  P L AT E  •  1 0 . 9 5  V

Se lec t ion of  6  veg  i t ems chosen by ou r  chef

•  V E G E TA R I A N  MA I N S  •

C H O O S E  B E T W E E N  C H I P S  O R  R I C E
W I T H  A N Y  O F  O U R  M E A T Y  M A I N S



P O M E G R A N AT E  &  R O S E W AT E R 	 2 . 9 5

F R E S H  L E M O N A D E 	 3 . 2 5

F R E S H  O R A N G E  J U I C E 	 3 . 2 5

F R E S H  M A N G O  J U I C E 	 4 . 0 0

C O K E  B R A N D  S O F T  D R I N K S 	 1 . 8 0

Y O G U R T  D R I N K  ( AY R A N ) 	 2 . 5 0

S T I L L  W AT E R 	 1 . 7 0

S P A R K L I N G  W AT E R 	 1 . 7 0

•  C O L D  D R I N K S  •

H O T  T E A  S E L E C T I O N 	 1 . 7 0

F R E S H  M I N T 	 2 . 9 5

C A F É  L AT T E 	 2 . 5 0

C A P P U C C I N O 	 2 . 5 0

E S P R E S S O  ( S I N G L E ) 	 1 . 6 0

E S P R E S S O  ( D O U B L E ) 	 1 . 8 0

M E Z Z A  M E  T E A  •  3 . 5 0
A b lend of  g reen tea ,  f resh m i nt ,  c i n na mon 

s t ick  a nd rose  water

A P P L E ,  M I N T  &  G I N G E R  D R I N K  •  2 . 9 5
Fresh ha nd made g reen apple ,  m i nt  a nd 

g i n ger  d r i n k

•  H O T  D R I N K S  •

B A K L A W A  •  6  P C S   V 	 3 . 5 0
A se lec t ion of  t ra d i t iona l  Leba nese sweet  t r ea ts  ma de of 
l ayered pas tr y,  nuts  a nd sy r up

S A H L A B 	 5 . 0 0
Wa rm i n g ,  r i ch a nd crea my m i l k- pudd i n g ,  t opped w i th nuts  a nd 
c i n na mon .  Ser ved wa rm a nd per fec t  for  a  co ld  even i n g .

K N A F E H 	 6 . 0 0
Mozza re l l a  cheese  t opped w i th f i l o  pa s t r y a nd ba ked u nt i l 
me l t ed ,  t opped w i th a  d r i zz le  of  home -ma de sy r up a nd roas ted 
p i s ta ch ios

•  D E S S E R T S  •

  V  V E G E TA R I A N  s  S P I C Y  D I S H
P lease  a sk you r wa i t er  for  a ny a l l erg y a dv ice



	 1 2 5 M L 	 1 7 5 M L 	 B O T T L E
L E B A N E S E  R E D 	 4 . 7 5 	 5 . 7 5 	 2 1 . 5 0
L E B A N E S E  W H I T E 	 4 . 7 5 	 5 . 7 5 	 2 1 . 5 0
L E B A N E S E  R O S E 	 4 . 7 5 	 5 . 7 5 	 2 1 . 5 0

	 		  B O T T L E
C H AT E A U  K E F R AYA  R E D 			   2 4 . 5 0
S T  T H O M A S  W H I T E 			   2 4 . 5 0

•  G O O D  W I N E  •

•  B E T T E R  W I N E  •

G I N G E R  B E E R  R U M 			   8 . 5 0
E L D E R F L O W E R  G I N 			   8 . 5 0

•  C O C K TA I L S  •

A L M A Z A  L E B A N E S E  B E E R 			   5 . 0 0
B R I X T O N  R E L I A N C E 			   5 . 0 0

•  B E E R S  •

Tipsy List



Catering Services
Host ing a  casua l  v ibe?

Mezza Me’s  de l ic ious  cater ing  menu w i l l  sure  f i l l 
those  hung ry be l l ies .  From ju icy Shawarma bites  to 
amazing ly  s i l ky Hummus & Babaghanoush d ips ,  you 

can m i x and match your ow n items or  go  for  our 
pre - se lected favour ites .




