Pickle Plate (pb)
171 Cal 25.00

House Spiced Olives (pb)
116 Cal 29.00

Falafel Churros (v)

date ketchup

131 Cal 35.00
Crispy Chicken

harissa honey, labneh ranch

270 Cal 45.00

Lamb Cigars
Zhug, sour cream

721 Cal 50.00

e

Pairidaéza means both paradise & garden. Inspired by the

paradise gardens spread throughout Egypt and the Middle

East during the Arabic conquests reaching as far as North
Africa, India & Spain.

MEZZE

Black Chickpea Hummus (pb)
walnut, pickled lemon, olive oil

241 Cal 29.00

Baba ghanoush (pb)
muhammara, mint

119 Cal 35.00

Labneh )
smoked beets, dill, hazelnut dukkah, zhug
113 Cal 35.00

Zaatar Burrata (v)
confit tomato, soft herbs
392 Cal 69.00

Salmon Tartare
burnt aubergine, pomegranate,
apple, mint

253 Cal 65.00

Fattoush (v)
tomatoes, cucumber, red onions,
herbs, brioche croutons

109 Cal 35.00
Asparagus Salad (v)

fennel, sprouts, feta, crispy chickpeas

302 Cal 45.00

PAIRIDAEZA

LEVANT & THE WMIDDLE EAST

Fresh from the field, land and sea.
2-3 dishes are suggested to share between
2 people with some Bites & Dips
or a Mezze board.

MEAT, FISH + VEG

Whole Roasted Cauliflower (v)
labneh, zhug, grated tomato, crispy chickpeas

196 Cal 45.00
Sticky Aubergine (v)
chilli yoghurt, pomegranate, feta,

puffed freekeh
246 Cal 49.00
Grilled Octopus
aubergine tahini, harissa,
Levantine chimichurri

293 Cal 105.00

House Mixed Girill
chicken thighs, chicken liver, Labneh
430 Cal 69.00

Grilled Beef Rib Eye
fig rosemary jus, confit garlic
728 Cal 139.00

Seabass
muhammara, pickled shallots, spiced
cashews

224 Cal 95.00

Not hungry? Look through our amazing
cocktail menu selection for some
Middle Eastern tipple twists.

breads

&

PAIRIDAEZA BRIOCHE (v)
136 Cal 19.00

Simit Bagel (v)
273 Cal 19.00

PULL APART ROLL (v)
110 Cal 18.00

All breads are served with Velvet Tomato and
Whipped Tahini.

SWEETS

Baklava Croissant (v)
pistachio, vanilla ice cream

453 Cal 45.00

Snickers Deconstructed (v)
good for sharing
511 Cal 50.00

Feta Cheesecake (v)
Kataifi, figs, date molasses
322 Cal 49.00

Seasonal Fresh Fruit Platter (pb)
Double decker, good for sharing
220 Cal 75.00

All above prices include 15% VAT. Please inform your server if you have any allergies or require information on ingredients used in our dishes. v = vegetarian pb = vegetarian
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