COLD MEZE

Hummus (v)(ve) 6.5

Creamy blend of chickpeas, tahini, lemon juice &
garlic

Beiruti Hummus (v)(ve) 7.5

A zesty & spicy rendition of hummus. Creamy blend
of chickpeas, tahini, garlic, lemon juice, harissa, olive
oil & parsley

Baba Ghanoush (v)(ve) 8

Purée of smoked aubergine, tahini, pomegranate
seeds & olive oil

Fattoush Salad (v)(ve) 8

Lettuce, mint, cucumber, radishes & mixed peppers.
Served with crispy bread

Tabbouleh Salad (v)(ve) 7.5

Finely chopped parsley, tomatoes, onions, mint,
lemon juice & olive oil

Mediterranean Feta Salad (v) 8

Feta cheese, tomatoes, cucumber, onion, olives,

lemon juice & olive oil

SIDES

Saffron Rice (v)(ve) 6
Cucumber Yoghurt, Pita Bread (v) 6

Batata Harra (v) 7
Spicy potatoes sautéed with chili & thyme

REDA’S o o 50

A TASTE OF LEBANON

HOT MEZE

Falafel (v)(ve) 7.5

Crispy & golden brown chickpea & fava bean
croquettes served with tahini sauce

Grilled Halloumi Cheese (v) 8

With thyme & sesame seeds

Kebbeh 8

Minced lamb meatballs mixed with bulgar wheat
& onions

Cheese & Zaatar Roll (v) 8

Crispy Lebanese pastry filled with a flavourful
combination of halloumi, feta, parsley & zaatar
Lamb Roll 8

Crispy Lebanese pastry filled with seasoned
minced lamb & parsley

Spinach Fatayer (v) 8

Crispy Lebanese pastry stuffed with seasoned
spinach, onions & sumac (Lebanese spices)
Bamia (v)(ve) 8

Tender okra pods cooked in a tomato sauce,
onions & fresh coriander

Aubergine Moussaka (v) 8

Tomatoes, onions & chickpeas

Marinated Chicken Wings 8

Served with garlic sauce

GRILLED MAIN COURSES

Served with fragrant rice & a refreshing salad | Swap rice for Batata Harra 1.0

Boneless Succulent Chicken, char-grilled & marinated served with garlic sauce 15

Shish Taouk, char-grilled tender chunks of marinated chicken served with garlic sauce 15.5

Lamb Kofta, char-grilled & marinated lamb mince served with Tahini sauce 16

Grilled Spiced Sea Bass, marinated and served with lemon & garlic (contains bones) 18

Grilled Salmon Fillet, marinated in Lebanese herbs & spices 18

Chicken Platter, sharing platter of chicken shish taouk, char-grilled chicken, chicken wings, pita

bread & sauces 29.5

Reda's Platter, sharing platter of chicken shish taouk, char-grilled lamb kofta, chicken wings, pita

bread & sauces 35

VEGAN & VEGETARIAN MAIN COURSES

Served with fragrant rice

Aubergine Stew, tomatoes, onions & chickpeas (v)(ve) 14

Grilled Halloumi Cheese, courgette & peppers (v)(ve) 14

Please advise us of any food allergies or dietary requirements. (v-vegetarian)(ve- vegan)

www.theshipsouthwark.co.uk | info@theshipsouthwark.co.uk | @theshipsouthwark



