
£15 menu
Available weekdays 12pm–6pm | Saturday 12pm–5pm | Sunday 12pm–3pm

Choose one item from each section: 

One
Salad bowl Mixed leaves, house dressing

Pitta bread Fresh pitta bread, house slaw, garlic tahini and harissa

Hummus bowl Habas hummus, pitta crisps, house slaw

Two
Chicken shawarma Paprika and honey-marinaded chicken thighs

Crispy fried halloumi (v) Breaded halloumi cheese

Braised lamb shoulder Spiced lamb marinaded in garlic, chilli and ginger

Chicken schnitzel  Breaded chicken breast

Roast sweetcorn falafel (vg) Charred corn and chickpea falafel

Merguez sausage  Spiced lamb sausage burger

Three
Persian-style rice (vg) Braised jasmine rice, caramelised onion, crispy shallots, chilli

Batata harra (v) Spicy fried potatoes, dill sour cream 

(add feta for £1)

Fried aubergine (v) Pomegranate molasses and mint yogurt

Four
Beirut beer | Glass of house white ⁄ red  ⁄ rosé (125ml) | Soft drink

—

All lunches include garlic tahini, rose harissa and zhug (green herb dressing)

Due to processes within our kitchen environment, all dishes may contain traces of nuts and⁄or gluten. Please inform your server if you have any food allergy, intolerance or sensitivity so they can provide further information on ingredients and preparation procedures.  

Please note, we use the same fryers to cook multiple dishes, please ask if you have any questions about cross-contamination. 
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Cold Mezze
Persian-style mixed olives (vg)                                                                        5

Harissa spiced nuts (vg)                                                                             4.5

Homemade pitta bread (vg)                                                                        1.75

Gluten-free pitta bread (vg)                                                                                                          1.75

Habas hummus with homemade pitta bread (vg)                                                   6

Roasted red pepper hummus, red onion salsa and pitta bread (v)                                 7

Baba ganoush, toasted pine nuts, pomegranate and pitta bread (vg)                              6

Whipped labneh, confit tomato, olive oil and pitta bread (v)                                       6

Mezze platter (v)  

Harissa spiced nuts, mixed olives and pickles, baba ganoush, Habas hummus, whipped labneh, 

marinated artichokes and onions, toasted lavosh bread, pittas 

(Recommended for 2 to share)                                                                      14

Hot Mezze
Spiced lamb ‘jackets’   

Fried potato skins filled with spiced lamb, labneh cheese sauce and mint yoghurt              9.5

Prawn fritters (4 units) 

Lime and coriander yoghurt                                                                        7.5

Sunblush tomato, feta, and spinach filo cigars (v) 

Red pepper chutney                                                                                  10

Crispy fried cauliflower (vg) 

Roasted red pepper and walnut sauce                                                               7

Harissa chicken wings 

Fresh dill and lime                                                                                   8.5

Lunch at Habas


