
IF YOU HAVE ANY FOOD ALLERGIES, PLEASE SPEAK TO A MEMBER OF OUR TEAM
(V)  VEGETARIAN, (VE) VEGAN, (GF) GLUTEN-FREE  



DESSERTS

BRUNCH 
STAPLES
TRUFFLE SOJOK SCRAMBLE   £13.5
TRUFFLED SCRAMBLED EGGS WITH SPICY LAMB  
SAUSAGE, SPICY TOMATO SAUCE, AND PARSLEY 

PERSIAN SPICED OMELETTE  
(V)   £10.5
A FLUFFY OMELETTE WITH SPICES AND FRESH 
HERBS ADDING RICH PERSIAN FLAVOURS

SHAKSHUKA WITH PERSIAN FETA     
(V)   £12.5
POACHED EGGS COOKED IN SPICED TOMATO AND 
PEPPER SAUCE, SERVED WITH FETA CHEESE AND 
BREAD

NARGESSI EGGS  (V)   £10.5
SUNNY-SIDE EGGS WITH SPICY TEMPERED GREEN 
LENTILS AND SPINACH SAUCE SERVED WITH BREAD

SMOKED SALMON PANINI   £13.5
FRESH AVOCADO SMOCKED SALMON WITH FRESH 
DILL AND SALMON ROE

AVOCADO TOAST  (V)    £12
SLICED AVOCADO SERVED WITH A CHOICE OF 
BEETROOT HUMMUS OR LEBANESE HUMMUS ON 
SOURDOUGH, WITH WALNUT AND PISTACHIOS

WRAPS
& BURGERS
PULLED LAMB WRAP   £14.5
PULLED LAMB, MAYO, TOMATOES, PARSLEY AND 
PICKLES 

CHICKEN SHAWARMA WRAP   £13
PULLED CHICKEN, MAYO, TOMATOES, PARSLEY 
AND PICKLES

FALAFEL WRAP (V)   £12
CRISPY FALAFEL, TOMATOES, CUCUMBER, AND 
ZA’ATAR, WRAPPED IN LEBANESE BREAD

SHISH LAMB BURGER   £18.5
GRILLED SHISH LAMB PATTY SERVED WITH 
HOMEMADE GRILLED POTATO WEDGES 

SHISH CHICKEN BURGER   £17.5
MARINATED CHICKEN BREAST SERVED WITH 
HOMEMADE GRILLED POTATO WEDGES

LEBANESE HUMMUS  (VE)   £8
MASHED CHICKPEAS WITH SESAME 
PASTE, LEMON JUICE AND OLIVE OIL

BEETROOT HUMMUS  (VE)   £8
MASHED CHICKPEAS & BEETROOT, WITH 
SESAME PASTE LEMON JUICE, OLIVE OIL

MEZZA PLATTER   (V)    £17
A SHARING PLATTER OF BEETROOT HUMMUS, BABA GANOUSH, MAST O KHIAR AND HOT 
BUTTER SOURDOUGH

SMOKED BABA GANOUSH  
(VE)  £9
EGGPLANT DIP WITH TAHINI

MAST O KHIAR (V)   £7
PERSIAN YOGHURT WITH CUCUMBER 
AND MINT

APPETISERS
BREAD & BUTTER  (V)   £6.5
HOME BAKED SOURDOUGH BREAD WITH GARLIC 
BUTTER 

OLIVES  (VE)   £5.5
MIXED OLIVES WITH FETA CHEESE AND SUNDRIED 
TOMATOES

FALAFEL BIL TAHINI 
(VE)  (GF)    £10
CRISPY FALAFEL TOPPED WITH SESAME 
SEEDS, SERVED WITH A TAHINI SAUCE

SPICY BATATA HARRA 
(VE)  (GF)   £12
FRIED POTATOES WITH CHILLI, SPICES, 
TOASTED MIXED CAPSICUM, GARLIC, 
ONION

TIGER MEYGU  (GF)   £15.5
SAUTÉED TIGER PRAWNS  TOSSED WITH 
MIXED VEGETABLES

SOSIS BANDARI  (GF)   £12.5
PAN-SEARED PERSIAN SPICY 
SAUSAGES WITH TOMATO AND RED 
PEPPER SAUCE 

KABAB E HALLOUMI 
(V)  (GF)   £13
CLASSIC LEBANESE GRILLED 
CHEESE

PERSIAN CHICKEN WINGS   
£11.5
MARINATED OVERNIGHT WITH LEMON 
AND GARLIC, SERVED WITH GARLIC 
SAUCE

SOUK SQUASH (VE)   £10
PAN-FRIED ZUCCHINI AND SQUASH 
WITH ROASTED PUMPKIN SEEDS

PERSIAN NOODLE SOUP 
(VE)   £10
A THICK COMFORTING SOUP WITH 
HERBS,  BEANS, AND CHICKPEAS

SIDES

BAZAR FRIES (VE)   £5.5
WITH A CREAMY GARLIC DIP

TRUFFLE FRIES (V)   £6.5

GARLIC FRIES (V)   £6

SAFFRON RICE (V)   £5.5
CLASSIC PERSIAN RICE WITH SAFFRON

STEAMED RICE (V)   £6.5

TOMATO & FETA SALAD (V)  £6.5

MIDDLE 
EASTERN 
PIZZA
MANAKISH IS A MIDDLE EASTERN 
FLATBREAD SIMILAR TO THIN 
PIZZA 

CHICKEN MANAKISH   £11.5
SPICY MARINATED PULLED CHICKEN

MANAKISH JIBNEH (V)   £10.5 
CHEESE AND TOMATO

MANAKISH LAHM BI AJEEN   
£13.5 
MINCED LAMB MARINATED  WITH 
SPICES

CAKES
PISTACHIO CHEESECAKE�� 
£8.5
SERVED WITH PISTACHIO ICE CREAM

PERSIAN LOVE CAKE   £9
VANILLA CAKE, CARDAMOM, 
CINNAMON, ROSE, CREAM, 
CRUSHED PISTACHIO

DATE CAKE�� £9
SERVED WITH VANILLA ICE CREAM

DUBAI CHOCOLATE�� £9.5
ROASTED PISTACHIO, HOMEMADE 
PISTACHIO CREAM, CHOCOLATE 
GANACHE, CRISPY  KUNAFA

CREAM 
TEA   £15
CINNAMON SCONE, SULTANA 
SCONE, AND CHOCOLATE CAKE 
SERVED WITH CLOTTED 
CREAM, MIXED BERRY JAM, AND 
WITH YOUR CHOICE OF TEA

COFFEE 
CLASSICS
CAFFÉ LATTE   £4.5
CAPPUCCINO   £4.5
FLAT WHITE   £4.5
AMERICANO   £4
MOCHA   £4.5
MACCHIATO   £3.5
LONG BLACK   £3.5
ESPRESSO   £3
CORTADO   £3.5

SPECIALITY 
DRINKS
ALL AVAILABLE HOT OR  ICED

GHAHWA COFFEE   £8
PERSIAN LATTE    £7 
SPICED CHAI LATTE    £5.5
MATCHA LATTE    £4.5
MATCHA ROSE LATTE    £7 

CACAO
CLASSIC HOT CHOCOLATE   £5

ROSE HOT CHOCOLATE    £6.5
+ MARSHMALLOWS £0.75 
+ WHIPPED CREAM £0.75

TEA 
BLENDS

HEART OF PERSIA    £5 
CEYLON BLACK TEA, CARDAMOM, ROSE 
PETALS, SAFFRON

BAZAR BREAKFAST    £5 
ROASTED MATE, BLACK TEA, COCOA 
HUSK, CINNAMON, VANILLA
* MAY CONTAIN PEANUTS & NUTS

POMME POMEGRANATE    £5 
APPLE, POMEGRANATE, PAPAYA, 
MORINGA, 
POMEGRANATE BLOSSOM, RASPBERRIES

SULTANS EARL GREY    £5 
BLACK TEA, JASMINE GREEN TEA, ROSE 
PETALS

BEIRUT SOUK    £5 
PEPPERMINT, LIQUORICE ROOT, 
ROSEMARY, EUCALYPTUS, SWEET 
BLACKBERRY LEAVES, PINK ROSEBUDS, 
YELLOW ROSEBUDS, ROSE PETALS

YAS PEARLS    £5 
JASMINE PEARLS

LARGE 
PLATES

BAZAR CHICKEN PASTILLA   £22
DICED CHICKEN TENDERS MARINATED WITH 
MEDITERRANEAN HERBS, SULTANAS, 
ALMOND FLAKES, AND CREAM CHEESE. 
SERVED WITH A SIGNATURE SAUCE

SPICED LAMB TAGINE   (GF)   £27.5
SLOW-COOKED LAMB THIGHS WITH 
PUMPKIN, INSPIRED BY MOROCCAN 
FLAVOURS

MOUSSAKA BATINJAN (VE)  (GF)    
£19
SEASONED BAKED EGGPLANT CASSEROLE 
IN A RICH TOMATO SAUCE MIXED 
WITH CAPSICUM. SERVED WITH RICE

PERSIAN LAMB SHANK  (GF)    £33
BRAISED LAMB SHANK SERVED WITH ROOT 
VEGETABLES AND RICE IN A FLAVOURFUL 
BROTH

LAMB CHOPS   £32.5
SUCCULENT GRILLED LAMB CHOPS SERVED 
WITH AUBERGINE RICE AND LAMB SAUCE

SAE-E-SAAZ  (GF)    £27
CRISPY SEABASS FILLETS SERVED ON A 
BED OF MIXED VEGETABLES AND BARLEY 
WITH ORANGE SAUCE

ANAR CHICKEN    £25
CINNAMON AND POMEGRANATE MARINATED 
ROASTED CHICKEN WITH MUSHROOM AND 
SPINACH SAUCE

SHISH TAWOOK   £22.5
MARINATED CHICKEN TENDERS SERVED 
WITH TRUFFLED POTATO MASH

SIRLOIN STEAK  (GF)  (220GM)   
£33.5
TENDER GRILLED SIRLOIN SERVED WITH 
WHITE BEAN SAUCE

CHICKEN BELL PEPPER DOLMA   
£16.5
RED BELL PEPPER STUFFED WITH 
AROMATIC CHICKEN AND RICE, SERVED 
WITH ROASTED COCONUT

LAMB DOLMA   £18.5
LAMB AND RICE-STUFFED GRAPE LEAF 
“ROLL” SERVED WITH MIXED VEGETABLES 
AND BARLEY SAUCE 

COLD MEZZA

HOT MEZZA


