AUTHENTIC SYRIAN RESTAURANT

Tabbouleh £8.5

Parsley, veggies and bulgur wheat

Fattoush £8
Mixed greens chopped cucumber and tomato
topped with baked pieces of bread

Yogurt Salad £6
Yogurt, cucumber, mint and touch

of garlic

Beetroot Salad £10

Beetroot, red cabbage, walnut,
pomegranate and feta cheese

ALL OUR SALADS ARE GREAT FOR SHARING

Hummus £6
Chickpeas, tahini and olive oil dip

Mutabbal £7

Smoked aubergine, tahini and yogurt dip

Baba Ghanoug £7.5

Smoked aubergine with finely chopped
peppers dip

Muhammara £7.5
Charcoal Grilled red pepper and almond dip

Yalaniji (4pcs) £6.5

Freshly cooked vine leaves stuffed with rice

Damastique Cold Platter £19

Hummus, Mutabbal, Baba Ghanoug, Yalanji and

Muhammara Served with two Arabic bread
(Great for Sharing)

Vegetarian

Veggie Kebbeh (2pcs) £6
Wheat balls filled with zesty spinach and
chickpeas

Falafel £6

Chickpeas Patties served with tahini sauce

Hot Potatoes £6

Potatoes seasoned with our secret spices

Halloumi £7
Charcoal grilled topped with thyme,
sesame seeds & olives

Cheese Rolls (3pcs) £6

Pastry rolls filled with cheese

Musakaa £75

Baked aubergine, tomato and peppers

Most Popular Street Food in Middle East
Arabic Style Falafel £11.95

Flalafel wrapped in tortilla bread with mixed salad

Damastique Halloumi £13.95
Grilled halloumi, zaatar and olives wrapped
with freshly baked bread

SERVED WITH HUMMUS OR CHIPS AND SALAD

Karen Yarek £19
An aubergine stuffed with minced lamb and
onions topped with tomato sauce and almonds,
served with rice

Halloumi Special £15
Charcoal grilled with veggies and olive oil
served with Arabic rice

Vine Leaves £17
Yalanji and Sautéed veg

Arabic Rice £4
Chips £4
Arabic Bread (3 pcs) £3.6
Pickle and Olive Tray £5
Gluten Free Bread £5
Kunafa £7
Damastique Kunafa £8.5
Baklawa Slice £6
Baklawa Ice cream £75
Arabic Ice cream £5.5

V=VEGETARIAN VG=VEGAN N=NUTS




