MEZZE

NENI'S CLASSIC HUMMUS AND FALAFEL l6
popcom falafel with NENI hummus, Asian tahini, homemade pickles, parsley,
olive oil and pita bread |G, VG|

CARROT SALAD SURPRISE I5
sour cream, harissa, caramelised seeds, spring onion | D, N, V, VG* |

FRIED CAULIFLOWER |7
bell-pepper cream, almonds, chimichurri | N*, VG |

GRILLED ARTICHOKE |7
labneh, sumac, capers dressing | D, V, VG* |

LITTLE GEM MINT SALAD 7
mint-yoghurt dressing, chickpeas, radish, tomato crumble, feta | D, V |

BLAZED CORN SALSA 16
grilled com, aubergine spread, paprika, za'atar cracker | VG |

SPRING CALAMARI 18
grilled bimi, asparagus, Jerusalem artichoke, zhug

TUNA CARPACCIO 18
albacore tuna, dukkah, tatbila, lemon, olive oil | N* |

SEARED RIBEYE 20
thinly sliced ribeye steak, herb butter, pistachio, cured lemon, shifka |D, N]

BREADS

WARM PITA 3
from Angel bakery |G|

HOMEMADE SOURDOUGH BREAD 3
freshly made from our NENI bakery |G|

Please inform our staff about allergies you may have and we will try to advise and accommodate you as much as
we possibly can. A-alcohol | D-dairy | G-gluten | N-nuts V-vegetarian | VG-vegan | * possible to remove allergen



MAINS

DRUZE PASTA 26
pan-fried tiger prawns OR baby zucchini (V, VG¥*), za'atar, zucchini, cured lemon, labneh, spring
onion, fresh oregano, yoghurt stone | D, G |

VEGAN KEBAB ARAYES 26
three-vegan kebabs baked in pita, tomato and preserved lemon salad, tahina, amba -extra
pieces at 6 each |G, N, VG|

BUTTERFLY SEABASS 32
antiboise, caper, Kalamata olives

THE LEVANT PLATE 33
grilled chicken OR mushroom, grilled vegetables, hummus, amba tahin | VG* |

GRILLED LAMB KEBAB 31
mashwaya, yoghurt, sumac, mint, herb salad | D |

BUTCHER STEAK 34
caramelized sweet potato, puffed cherry tomato, spring onion

RIBEYE 600gr 92
seasonal vegetables

DESSERTS

KNAFEH I5
baked kadayif, mozzarella, ricotta, mascarpone, orange blossom syrup, Bastani ice cream,
pistachios, rose petals | D, G, N* |

NENI CHEESECAKE 10.5
Haya's style cheesecake, sour cream, lime zest, berry compote | D, G, V |

SESAME 10.5
muscovado ice cream, halva, date syrup, raw tahina, caramelized pecans | N, VG |

APPLE TART BAKLAVA 10.5
cranberries, cardamom cream, hazelnuts |D, G, N*, V|

FALOODA 10.5
classic Persian dessert, lemon ice cream, rose, tapioca, caramelized walnuts | N, VG |



