MEZZET




MEZZE'T

LEBANESE RESTAURANT

“WE BELIEVE IN FRIENDSHIP AND TASTY FOOD”

(N) DISHES MAY CONTAIN NUTS - (V) DENOTES DISHES SUITABLE FOR VEGETARIANS
(PN) DISHES CONTAIN PINE NUTS - PLEASE NOTE THAT SOMETIMES THESE ARE OPTIONAL
SERVICE NOT INCLUDED

DUE TO THE PRESENCE OF GLUTEN AND NUTS IN SOME OF OUR
DISHES, WE ARE UNABLE TO GUARANTEE THE ABSENCE OF THESE
ALLERGENS IN OUR MENU ITEMS.

PLEASE ASK ABOUT ANY OTHER DIETARY REQUIREMENTS.



Open 6 days a week (Closed on Tuesdays)
from 12:00 till 22:00 (Last Orders)
(Sunday & Bank Holidays last orders at 9:00pm)

Experience authentic Lebanese cuisine in our beautiful surroundings.

Please try something from our Cocktail Menu, choose a la Carte or from the Set Menus.

Private Receptions can be arranged on request.
We offer outside catering and can prepare dishes to order as well as providing
on-site catering and help on the day.

Delicious Takeaway food is also available.

Kind regards,
Fadi and the team.

” MIDDLE-EAST FEASTS...If you’re in the mood to graze, the meze at this
Lebanese restaurant will keep you busy”

“One of the three best Lebanese Restaurant, Mezzet is a smart restaurant with
excellent mezze and charcoal grilled mains”

(39 Bridge Road), also under the direction of Fadi Kesserwany
from Mezzet, brings his high standards of Tapas
Inspired by Spain and Lebanon.

(N) DENOTES DISHES THAT MAY CONTAIN NUTS (V) DENOTES DISHES SUITABLE FOR VEGETARIANS
(GF) DENOTES DISHES THAT ARE GLUTEN FREE (DF) DENOTES DISHES THAT ARE DAIRY FREE
(PN) DISHES CONTAIN PINE NUTS - PLEASE NOTE THAT SOMETIMES THESE ARE OPTIONAL

DUE TO THE PRESENCE OF GLUTEN AND NUTS IN SOME OF OUR DISHES, WE ARE UNABLE TO GUARANTEE THE
ABSENSE OF THESE ALLERGENS IN OUR MENU ITEMS.

A 10% DISCRETIONARY SERVICE CHARGE HAS BEEN ADDED TO YOUR BILL



£37.50 Per Person
Minimum For 4 People
Menu A is Available for large parties

HOMMUS (V)
CHICKPEA PUREE/ TAHINI/ LEMON/ OLIVE OIL

TABOULEH (V)
PARSLEY/ FRESH MINT/ TOMATO/ CRUSHED WHEAT/
FRESH LEMON JUICE/ SPRING ONION/ OLIVE OIL

MOUTABAL (V)
SMOKED AUBERGINE/ TAHINI/ LEMON/ OLIVE OIL

FALAFEL (V)
FAVA BEANS & CHICKPEA CROQUETTES
W/ TARATOR SAUCE

BATATA HARRA (V)
SAUTEED POTATOES W/ CHILLIES/
CORIANDER/ PEPPERS/ OLIVE OIL

CHEESE RAKAKAT (V)
CRISPY SPRING ROLLS
FILLED W/ MOZARELLA/ FETA/ HERBS

FOUL MOUDAMAS (V)
BROAD BEANS SAUTED W/ GARLIC/ TOMATO/
PICKLES/ PARSLEY/ LEMON JUICE/ OLIVE OIL

KAFTA MESHWI LAMB
CHARCOAL GRILLED MINCED LAMB WITH
PARSLEY & ONION/ GRILLED TOMATO
SERVED W/ TURMERIC RICE/ MINT SAUCE

SHISH TAOUK
CHARCOAL GRILLED MARINATED CHICKEN/
GRILLED TOMATO SERVED W/ TURMERIC RICE/
GARLIC SAUCE/ CHILLI SAUCE

FOR OUR VEGETARIAN GUESTS
PLEASE ASK OUR STAFF FOR ALTERNATIVES

SELECTION OF MEZZET’S
FAVOURITE DESSERTS

£44.00 Per Person
Minimum For 4 People
Menu B is Available for large parties

HOMMUS (V)
CHICKPEA PUREE/ TAHINI/ LEMON/ OLIVE OIL

MOUTABAL (V)
SMOKED AUBERGINE/ TAHINI/ LEMON/ OLIVE OIL

TABOULEH (V)
PARSLEY/ FRESH MINT/ TOMATO/ CRUSHED WHEAT/
FRESH LEMON JUICE/ SPRING ONION/ OLIVE OIL

BATATA HARRA (V)
SAUTEED POTATOES W/ CHILLIES/ CORIANDER/
PEPPERS/ OLIVE OIL

CHEESE RAKAKAT (V)
CRISPY SPRING ROLLS FILLED W/ MOZARELLA/
FETA/ HERBS

LAMB SAMBOUSEK (PN)
PASTRIES FILLED W/ MINCED LAMB/ PINE NUTS

CALAMARI
FRIED CALAMARI/ LEMON/ CUMIN/ SALT
W/ TARTAR SAUCE

SOUJOUK BIL BANADOURA
TRADITIONAL HOME-MADE SPICY LAMB SAUSAGES/
TOMATO/ PARSLEY/ LEMON JUICE

SAYADIEH (PN - Optional)
SEASONED FRESH COD FILLET/ FRAGRANT GLAZE/
TOPPED WITH CRISPY ONION/ PINE NUTS
SERVED W/ AROMATIC RICE

MIXED GRILL
SHISH TAOUK/ KAFTA MESHWI/
GRILLED TOMATO
SERVED W/ MIXED SALAD

FOR OUR VEGETARIAN GUESTS
PLEASE ASK OUR STAFF FOR ALTERNATIVES

SELECTION OF MEZZET’S
FAVOURITE DESSERTS



HOMMUS (V)(GF)(DF)
CHICKPEA PUREE/ TAHINI/ LEMON/ OLIVE OIL

HOMMUS BEIRUTY (V)(GF)(DF)
CHICKPEA PUREE/ TAHINI/ PARSLEY/ CHILLIES

FIG HOMMUS (V)(N)(GF)(DF)
ROAST FIGS/ CHICKPEA PUREE/ TAHINI/ PINE NUTS/ LEMON/ OLIVE OIL

HOMMUS AWARMA
CHICKPEA PUREE/ TAHINI/ LAMB/ LEMON/ OLIVE OIL/ PINE NUTS

MOUTABAL (V)(GF)(DF)
SMOKED AUBERGINE/ TAHINI/ LEMON/ OLIVE OIL

VINE LEAVES (V)(GF)(DF)
VINE LEAVES STUFFED WITH RICE/ TOMATO/ ONION/ PARSLEY/ OLIVE OIL

RAHEB (V)(GF)(DF)
GRILLED AUBERGINE/ TOMATO/ PEPPERS/ SPRING ONIONS/ MINT/ PARSLEY/
LEMON DRESSING/ POMEGRANATE/ SUMAC

MUHAMARA (V)(N)(DF)
CRUSHED MIXED NUTS/ LIGHTLY SPICED

TABOULEH (v)(DF)
PARSLEY/ FRESH MINT/ TOMATO/ CRUSHED WHEAT/
FRESH LEMON JUICE/ SPRING ONION/ OLIVE OIL

FATOUSH (v)
LEBANESE GARDEN SALAD/ ONION/ TOASTED PITTA/ SUMAC/
FRESH LEMON JUICE/ POMEGRANATE/ OLIVE OIL

LABNEH (V)(GF)
STRAINED YOGHURT/ FRESH MINT/ OLIVE OIL

KABIS (V)(GF)(DF)
MIXED PICKLES/ OLIVES

ROCKET & BEETROOT SALAD (V)(GF)(DF)
BEETROOT/ POMEGRANATE/ RED ONION/ LEMON JUICE/ OLIVE OIL

COLD MEZZA TASTER SELECTION (V)(N)(DF)
HOMMUS/ MOUTABAL/ TABOULEH/ MUHAMARA/ VINE LEAVES

MANAKISH ZAATAR (V)(DF)
BAKED PASTRY TOPPED WITH WILD THYME/ SESAME SEEDS/ SUMAC/ OLIVE OIL

MANAKISH JIBNEH (v)
BAKED PASTRY TOPPED WITH HALLOUMI/ MOZARELLA/
POPPY SEEDS

LENTIL SOUP (v)(DF)
RED LENTIL/ ONION/ LEMON/ CROUTONS

CREAMY CHICKEN SOUP (GF)

£9.50

£10.25

£11.75

£12.50

£11.45

£11.25

£11.45

£11.50

£10.75

£10.75

£8.75

£7.50

£10.45

£16.25

£8.75

£10.75

£8.75

£8.75



FALAFEL (V)(GF)(DF)
FAVA BEANS/ CHICKPEAS/ CORRIANDER & SESAME SEEDS/
GARLIC/ CELERY W/ TARATOR SAUCE

CHEESE RAKAKAT (v)
CRISPY SPRING ROLLS FILLED W/ MOZARELLA/ FETA/ HERBS/ ONION

SAMBOUSEK CHEESE (v)
PASTRIES FILLED W/ MOZARELLA/ FETA/ HERBS/ ONION

BATATA HARRA (V)(GF)(DF)
SAUTEED POTATOES W/ CHILLIES/ CORIANDER/ GARLIC/ PEPPER

MOUSSAKA (V)(GF)(DF)
BAKED AUBERGINE/ TOMATO SAUCE/ ONION/ CHICKPEA

GRILLED HALLOUMI CHEESE (V)(GF)
SERVED WITH CUCUMBER / TOMATO/ OLIVES

FATAYER SPINACH (V)(DF)(PN)
PASTRIES FILLED W/ PINE NUTS/ ONION/ SPINACH/ SUMAC

FOUL MOUDAMAS (V)

£10.00

£11.50

£11.50

£10.00

£11.50

£11.75

£11.50

£10.00

BROAD BEANS SAUTED W/ GARLIC/ TOMATO/ PICKLES/ PARSLEY/ LEMON JUICE/ OLIVE OIL

JAWANEH (GF)(DF)
GRILLED MARINATED CHICKEN WINGS/ GARLIC SAUCE

ARAYES PN)

GRILLED LEBANESE BREAD STUFFED W/ MILDLY SPICED MINCED LAMB/

TAHINI/ PARSLEY/ ONION/ TOASTED PINE NUTS
KIBBEH (DF)(PN)

CRUSHED WHEAT SHELLS W/ MINCED LAMB/ ONION/ PINE NUTS/ FRESH HERBS

PUMPKIN KIBBEH (V)(DF)(PN)

BROWN CRUSHED WHEAT SHELLS W/ MIXED VEG & FRESH HERBS/ PINE NUTS

LAMB SAMBOUSEK (DF)(PN)
PASTRIES FILLED W/ MINCED LAMB/ ONION/ PINE NUTS

SOUJOUK BIL BANADOURA (GF)(DF)

TRADITIONAL HOME-MADE SPICY LAMB SAUSAGES/ TOMATO/
PARSLEY/ LEMON JUICE

SAWDA DJEJ (GF)(DF)

SAUTEED CHICKEN LIVER W/ GARLIC/ LEMON JUICE/ POMEGRANATE SAUCE

CALAMARI TONY’S FAVOURITE
FRIED CALAMARI/ LEMON/ CUMIN/ SALT W/ TARTAR SAUCE

MAKANEK (GF)(DF)(PN)

TRADITIONAL HOME-MADE SAUTEED MINI LAMB SAUSAGES/ FRESH LEMON JUICE/

POMEGRANATE MOLASSES/ PINE NUTS
SAMAKE HARRA (GF)(DF) A MUST TRY (PN - OPTIONAL)

FRESH BAKED COD FILLET W/ SPICY TOMATO SALSA/HERBS/ PINE NUTS

PRAWNS PROVENCALE (GF)(DF)

SAUTEED KING PRAWNS W/ PROVENCALE SAUCE (TOMATO/ GARLIC/ LEMON JUICE/

CORIANDER/ LIGHTLY SPICED)
HOT MEZZA SELECTION (PN)

CHEESE RAKAKAT/ CHEESE SAMBOUSEK/ LAMB SAMBOUSEK (PN)/ FALAFEL/
KIBBEH (PN)/ PUMPKIN KIBBEH (PN)/ FATAYER (PN) W/ TAHINI SAUCE

£10.75

£11.50

£11.75

£11.75

£11.75

£12.75

£11.25

£11.75

£12.75

£12.50

£14.95

£17.45



FOUL MOUDAMAS (v) £17.00

BROAD BEANS SAUTED W/ GARLIC/ TOMATO/ PICKLES/ PARSLEY/
LEMON JUICE/ OLIVE OIL

MEZZET SPECIAL (V)(GF) £19.00
GRILLED HALLOUMI/ ROAST SEASONAL VEGETABLES/ POMEGRANATE MOLASSES

MOUSSAKA STEW (V)(DF) £17.95

SLOW COOKED AUBERGINE/ CHICKPEA/ TOMATO SAUCE/ ONION/ OLIVE OIL
SERVED W/ VERMICELLI RICE

BAMIEH (v)(DF) £17.95
OKRA/ TOMATO SAUCE/ CORIANDER/ ONION/ GARLIC/ OLIVE OIL
SERVED W/ VERMICELLI RICE

MOUGHRABIEH £21.95

A TRADITIONAL LEBANESE DISH SERVED AT FAMILY FEASTS. MOGHRABIEH PEARLS
ALSO KNOWN AS “LEBANESE COUSCOUS” WITH CHICKEN, LAMB, CHICKPEAS, PEARL
ONIONS SERVED WITH A WARM CINNAMON AND CARAWAY SPICED CHICKEN BROTH

CHICKEN SALAD (N)(GF)(DF) £17.95

BARBECUED FILLET OF CHICKEN ON A BED OF LEBANESE GARDEN SALAD/
PISTACHIO/ LEMON MUSTARD DRESSING

SHISH TAOUK (GF)(DF) £22.95
CHARCOAL GRILLED MARINATED CHICKEN/ GRILLED TOMATO/ GARLIC SAUCE
SERVED W/ TURMERIC RICE

LAMB MESHWI (GF)(DF) £25.00
CHARCOAL GRILLED FILLET OF LAMB/ GRILLED TOMATO/ PEARL ONION/
TURMERIC RICE

KAFTA MESHWI LAMB (GF)(DF) £20.50

CHARCOAL GRILLED MINCED LAMB WITH PARSLEY & ONION/ GRILLED TOMATO
SERVED W/ TURMERIC RICE

MIXED GRILL (GF)(DF) £24.50
SHISH TAOUK/ KAFTA MESHW1/ LAMB FILLET/ TOMATO/ TUMERIC RICE

FARROUJ MESHWI (GF)(DF) £23.50

CHARCOAL GRILLED BONELESS BABY CHICKEN W/ GRILLED CORN ON THE COB
SERVED W/ PHOENICIAN FRIES/ GARLIC SAUCE

SHAWARMA LAMB & CHICKEN £21.50

SLICED SPIT ROASTED LAMB & CHICKEN SERVED W/ TAHINI/ GARLIC SAUCE/
LEBANESE BREAD

KASTALETA (GF)(DF) £23.95
CHARCOAL GRILLED LAMB CHOPS/ MINT SAUCE SERVED W/ PHOENICIAN FRIES

CHICKEN TAJINE (DF) £21.95
SLOW COOKED CHICKEN, ONION & CELERY IN A DELIGHTFULLY MILD &
TANGY SAUCE SERVED W/ COUSCOUS



CALAMARI ON FATTOUSH £19.95
FRIED CALAMARI/ LEMON/ CUMIN/ SALT W/ TARTAR SAUCE SERVED ON LEBANESE
GARDEN SALAD/ TOASTED PITTA/ SUMAC/ POMEGRANATE/ OLIVE OIL

SAUTEED PRAWN SALAD (GF)(DF) £20.95
SAUTEED PRAWNS ON A BED OF MIXED SALAD/ AVOCADO/
LEMON MUSTARD DRESSING

KING PRAWNS (GF) £26.25
CHARCOAL GRILLED MARINATED KING PRAWNS/ GARLIC/ OLIVE OIL/
FRESH LEMON JUICE/ CORIANDER/ POMEGRANATE SERVED W/ ROAST VEGETABLES

SAYADIEH (GF)(DF)(N-Optional) £24.00
FRESHLY SEASONED BAKED COD FILLET/ FRAGRANT GLAZE/ TOPPED WITH CRISPY ONION
SERVED W/ AROMATIC RICE

BYBLOS SALMON (GF)(DF) £23.00
FRESHLY SEASONED BAKED SALMON FILLET/ SPICY TOMATO SAUCE SERVED W/ WHITE RICE

TURMERIC RICE WITH FRESH VEGETABLES £4.95
VERMICELLI RICE £4.95
WHITE RICE £4.95
SEASONAL ROAST VEGETABLES £5.50
PHOENICIAN FRIES £4.95

BREAD - COMPLIMENTARY - PLEASE ORDER AS MUCH AS YOU LIKE



CHILDREN MENU
(for 12 years old and younger)

£10.50 Per Child

CHOOSE ONE DRINK

FRUIT JUICE
CRANBERRY/APPLE/ ORANGE/
MANGO/ TROPICAL

MILK

CHOOSE ONE MEAL

CHICKEN
CHICKEN KEBAB/ HOMMUS/ WHITE RICE

HALLOUMI (V)
MEZZET GRILLED HALLOUMY/
LEBANESE BREAD/ OLIVES/ SALAD

BURGER
MEZZET MINI BURGER/ CHUNKY CHIPS

CHOOSE ONE DESSERT

BAKLAVA

RICE PUDDING




£21.95 Per Person
THIS MENU IS NOT AVAILABLE IN DECEMBER OR BANK HOLIDAYS

LENTIL SOUP (V)
RED LENTIL/ ONION/ LEMON/ CROUTONS

CREAMY CHICKEN SOUP

TABOULEH (V)
PARSLEY/ FRESH MINT/ TOMATO/ CRUSHED WHEAT/ FRESH LEMON JUICE/ SPRING ONION/ OLIVE OIL

FOUL MOUDAMAS (V)
BROAD BEANS SAUTED W/ GARLIC/ TOMATO/ PICKLES/ PARSLEY/ LEMON JUICE/ OLIVE OIL

HOMMUS (V)
CHICKPEA PUREE/ TAHINI/ LEMON/ OLIVE OIL

LABNEH (V)(GF)
STRAINED YOGHURT/ FRESH MINT/ OLIVE OIL

MUHAMARA (V) (N)
CRUNCHED MIXED NUTS/ LIGHTLY SPICED

CHEESE RAKAKAT (V)
CRISPY SPRING ROLLS FILLED W/ MOZARELLA/ FETA/ HERBS

VINE LEAVES (V)
VINE LEAVES STUFFED W/ RICE/ TOMATO/ ONION/ PARSLEY/ OLIVE OIL

HALLOUMI CHEESE WRAP (V)
GRILLED HALLOUMI W/ SALAD/ TOMATO

FALAFEL WRAP (V)
PARSLEY/ TOMATO/ MINT/ TAHINI/ PICKLES

SHAWARMA CHICKEN WRAP
SLICED SPIT ROASTED CHICKEN W/ TOMATO/ PICKLES/ GARLIC SAUCE

SHAWARMA LAMB WRAP
SLICED SPIT ROASTED LAMB W/ TOMATO/ TAHINI/ ONION

MEZZET SPECIAL (V)
GRILLED HALLOUMI/ ROAST SEASONAL VEGETABLES/ POMEGRANATE MOLASSES

KAFTA LAMB WRAP
CHARCOAL GRILLED MINCED LAMB/ PICKLES/ TOMATO/ TAHINI OR GARLIC SAUCE

CALAMARI ON FATTOUSH
FRIED CALAMARI ON A BED OF FRESH LEBANESE GARDEN SALAD

GRILLED CHICKEN SALAD (N)
BARBECUED FILLET OF CHICKEN ON A BED OF LEBANESE GARDEN SALAD/
PISTACHIO/ LEMON MUSTARD DRESSING

MEZZET LAMB BURGERS
CHARCOAL GRILLED MINCED LAMB/ PARSLEY/ ONION SERVED W/ CHUNKY CHIPS

BAMIEH (V)
OKRA/TOMATO SAUCE/ CORIANDER/ ONION/ GARLIC/ OLIVE OIL SERVED W/ RICE

MOUSSAKA (V)
BAKED AUBERGINE/ TOMATO SAUCE/ ONION/ CHICKPEAS SERVED W/ RICE

BAKLAWA (N) OR RICE PUDDING (N-Optional)



MEZZE'T

LEBANESE RESTAURANT

“WE BELIEVE IN FRIENDSHIP AND TASTY FOOD”

(N) DISHES MAY CONTAIN NUTS - (V) DENOTES DISHES SUITABLE FOR VEGETARIANS
(PN) DISHES CONTAIN PINE NUTS - PLEASE NOTE THAT SOMETIMES THESE ARE OPTIONAL
SERVICE NOT INCLUDED

DUE TO THE PRESENCE OF GLUTEN AND NUTS IN SOME OF OUR
DISHES, WE ARE UNABLE TO GUARANTEE THE ABSENCE OF THESE
ALLERGENS IN OUR MENU ITEMS.

PLEASE ASK ABOUT ANY OTHER DIETARY REQUIREMENTS.



MEZZET

LEBANESE RESTAURANT

“WE BELIEVE IN FRIENDSHIP AND TASTY FOOD”





