Side Dishes

CLASSIC SHISHA £45.00

84. VERMICELLI RICE (G M) il jy £6.75 Premium Alfakher Selection
85. SAFFRON RICE (M) uluacil jy £7.75
86. MEAT RICE (M) doalll jy £7.75 « APPLE
87. FRENCH FRIES (V) fulio Ul £5.75
88. YOGURT (V M) o €1.75 * GRAPE
89. YOGURT CUCUMBER (V M) Judg o £6.50 e MINT
* KIWI
Desserts
90. BAKLAWA (G N M) W] £7.75 * PEACH
Layered pastries with almonds, pistachios or pine kernels e WATERMELON
91. BASBOUSSA (G N M) (wgruy £7.50
Semolina, honey sugar, ghee butter, orange blossom e BLUEBERRY
92. KNAFEH BEL JEBN (G N M) ol aalis £9.75
Granulated pastry on melted cheese served warm with syrup * ORANGE
93. MAAMOUL (PER PORTION) (G N M) Joouo £8.50 s LEMON
Assorted shortcrust pastries filled with walnut, pistachios, dates or almonds
94. OSSMALIEH (G N M) tulaic £9.50 * MANGO
Roasted vermicelli in ghee with honey sugar, stuffed with clotted cream « STRAWBERRY
95. MOUHALLABIEH (PER PORTION) (N M) twlAo £7.50
Lebanese Pudding
96. YA LAYALINA (Ask Waiter) LW b £10.75
97. FRUIT PLATE Small £10.50 Large £18.50 YA LAYALINA SIGNATURE £60 OO
) . Exclusive Premium Blends
Drinks Our signature coffee:
STILL L £6.75 ESPRESSO S £3.75 / D £4.75
SPARKLING L £6.75 CAPPUCINO €6.75 * FROZEN BLUEBERRY
STILL S £4.75 LONG BLACK £5.75 * FROZEN RASPBERRY
SPARKLING S £4.75
MACCHIATO £5.75 « FROZEN APPLE
ALL SOFT DRINK £4.75 PICCOLO / CORTADO £€5.50
RED BULL £5.50 FLAT WHITE £5.75 * BLUE MIST SHISHA & LEBANESE CUISINE
GINGER SHOT £5.00 LATTE / ICED LATTE €6.25 « LOVE 66
. AMERICANO COFFEE £5.25
Fresh Juices. £7.25
LEl\elSON.;]DEceS BLACK COFFEE £5.25 * IRN BRU
ORANGE MATCHA LATTE £7.50 ¢ SKITTLES
APPLE CHAI LATTE £6.50 « LADY KILLER <&
MOCHA /ICED MOCHA £6.50 &
CRANBERRY « AFRICAN OUE]
PINK GRAPEFRUIT HOT CHOCOLATE £6.75 Q
LEBANESECOFFES  £5.00 D £7.00 e AFZAL PAAN
Fruit & Veg. £8.25
ROOT REVIVE (RED) Tea S Pot L Pot
VITAL VERDE (GREEN) ENGLISH TEA £7.50 £10.50
RISE & SHINE (AMBER) EARL GREY £7.50 £10.50
) LEMON & GINGER  £7.50 £10.50
MOthallS £950 GREEN TEA £7.50 £10.50 ADD EXTRA HEAD £2500
S thi FRESH MINTTEA  £7.50 £10.50 All shisha prepared using fresh hygiene standards, hose and
log{}o(}?uit 8} %Se .- gORO“(?‘fil;/I_ £7.50 £10.50 fruit heads available upon request at additional charge.
Freshly Blended. No Sugar Added reen With At Ask your server for flavour mix recommandation or custom blends.
BERRYLICIOUS £9.00 gloioéfﬁi‘ £7.50 £10.50
Strawberry, Bluberry, blackberry, Raspberry ac 1t mnt
TROPICAL DELIGHT £9.00 CHAMOMILE TEA £7.50 £10.50 0208 073 6666
Mango, Peach, Seeded Passionfruit q q
CO GO CREEN £10.00 JASMINE TEA £7.50 £10.50 3 Beauchamp Place, Knightsbridge, London SW3 1NG
Apple, Mango, Spinach, Kale ' YELLOW TEA £7.50 £10.50 Info@yalayalina.co.uk | alavalina.co.uk
i IN INa.co.u WWW. Ina.co.u
BLUE LAGOON £10.00 Our Special A discretionary 12.5% service cha rge will be added to the bill y y y y
B Mango, Pineapple, Peach, HONEY GINGER, £7.50 £10.50 Please advise your server of any special dietary requirements including intolerances & allergies.

Coconut Milk, Blue Spirulina Pellets

Follow us:
(Coconut Milk, Siprulina Extract Powder) LEMON & MINT f d ‘ [ > ]

Ingredients Allergens G = Gluten * N = Nuts ¢ S = Seeds * M = Milk * So = Soya * V = Vegetarian
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LENTIL SOUP (V) w2l dwygd £7.50
CHICKEN SOUP (G M) A0l dwygud £7.50
SPECIAL SOUP Jluww twouw £7.50
Ask the Waiter
HOUMMOS (V S) w0l £9.25
Purée of chickpeas with sesame oil & lemon
HOUMMOS AVOCADO (V S) 02lSgal oo £12.50
Purée of chickpeas with avocado, coriander chilli, garlic
HOUMMOS SNOBAR (VSN) Jugbpo w0l £12.50
Purée of chickpeas with sesame oil & lemon, topped wit pine kernels
BABA GHANOUGE (V S) Agi€ Ll £9.25
Pureé of grilled smoked aubergine with sesame seed oil & lemon juice
LABNEH (M) u £7.75
White cream cheese made from curdled milk, garlic & thyme optional
WARAKENAB VINE LEAVES (V) —uc @dyg £9.25
Vine leaves filled with rice, tomato & parsley, cooked in olive oil
BAMIEH BEL ZEIT (V) il dwol £9.25
Okra cooked with tomato, coriander, garlic, onion & olive oil

. MOUSAKAAT BATENJAN (V) il aeduo £9.75
Baked seasoned aubergine cooked with tomato garlic, onion & chickpeas
MOUJADDARA (V) 6210 £9.25
Purée of lentils & rice with seared onion toppin
MUDARDARA (V) 6j320 £8.75
Cooked lentils & rice served with fried onions
MUHAMMARA (N) 6020 £13.00
Finely blended mixed nuts, spices & olive oil
TABBOULEH (G) Wodi £9.75
Finely chopped parsley, tomatoes, onion, lemon
juice & olive oil, mixed with cracked wheat
FATTOUSH (G SO) Jugia £9.50
Chopped mixed salad, lettuce, tomatoes, mint, sumak & fried Lebanese bread
FETA CHEESE SALAD (V M) b anlw £12.50
Feta cheese, tomato, lettuce, cucumber, black
olives, red onion, green pepper, lemon & olive oil
ROCKET SALAD (V) Sg) dalw £9.75
Rocket, Tomato & Onions
YA LAYALINA SALAD (V) W b dblw £13.50
Cucumber, Lettuce, Baby spinach, Red Pepper,
Spring onion, Dry tomatoes, Feta cheese, Grilled artichokes
TRIO OF MEZZES (V S M) o guui £11.50
Hoummos, labneh with garlic, baba ghanouge
TASTING PLATTERS (VS N G) pil Ty £19.75
Avocado hoummos, baba ghanouge, Mouhamara , tabbouleh,
lamb kebbeh, falafel, Sojok Rikakat , warak Enab
SPINACH FATAYER (V G N) Yiluwb ulha £7.75
Baked spinach with onions & pine kernels in pastry parcels
OLIVES SAMBOUSIK (V G) Uoij Elwoioaw £8.00
Mixed Olives, Onions, Tomato , Sesames , Oregano
CHICKEN MOUSSAKHAN (G) A0 vAuwo £8.75
Chicken Breast Braised With Caramelised Onions, Spices
SFEEHA (G N) uwap £8.25
Small Lebanese pie, seasoned minced lamb, tomato, onions & pine kernels
ZAATAR MANA'EESH (V S G) pcil uuudlo £8.75

Thyme & sesame seed herb pizza with olive oil
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. FATTEH HOUMMOS (G M N)

FOUL MOUDAMMAS (V)

Fava beans simmered in tomatoes, garlic & olive oil

w020 Jga

FOUL YALAYALINA (V) W b Joa
Ask the Waiter

BALILA (V) b
Boiled chickpeas, lemon, garlic & olive oil served hot

SHAKSHUKA (E) 1Sgaam
Fried egg with onions and tomatoes

EGGS & SAUSAGE (E) G 9 uAy
Fried Eggs With Spicy Sausage

EGG & KAWARMA (E) lojods uAy

Fried eggs with diced lamb
FALAFEL (S) Joua

Deep-fried bean croquettes chickpeas, garlic & sesame oil

HOUMMOS AWARMA (SN M) lojold w02
Purée of chickpeas served with minced marinated lamb
LAHME RAS ASFOUR Joune ol ol

Meat filet cut it as bird size flammed by lemon juice & pomegranate molasses

SAWDAT DJAJ A0 dagw

Marinated chicken livers flambéed in lemon

GRILLED HALLOUMI CHEESE (M) (S0 ogh

Grilled Cypriot Cheese

JAWANEH dilga
Chicken wings marinated in lemon & garlic, charcoal grilled

WINGS A LA PROVENCAL Jlwidgu )ilgd
Marinated chicken wings with garlic and coriander

PRAWNS PROVENCAL YALAYALINA Jlwidgu gwaad
Marinated prawn with garlic and coriander

SUJUK G
Fried spicy lamb sausage

SPICY POTATOES on Ul

Potatoes diced & cooked with onion, red & green peppers,

coriander, garlic & spices

CAULIFLOWER FRIED wlio huid
Deep-fried cauliflower

MEAT KAFTA FALAFEL Joua dias
Fried kafta falafel topped with tomato sauce

MEAT KEBBEH (G) tuldo S
Lamb & cracked wheat shell filled with seasoned

minced lamb, deep fried

POTATOES KEBBEH (G N) bl WS

Mashed potatoes & cracked wheat shell filled with walnut,

onion & green pepper

MEAT SAMBOUSSIK (G N) 0 lwgiow
Deep-fried lamb rissole pastry with pine kernels

CHEESE SAMBOUSSIK (G M) U clwouow
Deep-fried cheese rissole pastry with herbs

SUJUK & HALLUMI ROLLS (G M) oolg §w

Filo pastry stuffed with sujuk and Hallumi cheese, Deep fried

CHEESE RIKAKAT (G M) b Caldldy
Filo pastry filled with mixed cheese, deep fried

Cooked yoghurt, chickpeas & crispy bread,

garnished with coriander, olive oil & crushed garlic
FATTEH BATINJAN (G M N)

Cooked yoghurt, fried aubergines & crispy bread,

garnished with coriander, olive oil & crushed garlic
FATTEH KAFTA (G M N)

Cooked yoghurt, grilled kafta skewers & crispy bread,

garnished with coriander, olive oil & crushed garlic

vkl dio

FATTEH CHICKEN (G M N) 1) dio
Cooked yoghurt, chicken breast & crispy bread,

garnished with coriander, olive oil & crushed garlic

CAULIFLOWER FATTEH (G M N) buyind @ia

Cooked yoghurt, fried cauliflower & crispy bread,
garnished with coriander, olive oil & crushed garlic
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£13.50

£7.75
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CHICKEN CHAWARMA AL Loyl
Shredded of marinated grilled chicken served with fries

LAMB KAFTA was
2 skewers of Minced meat mixed with onions, parsley ,

spices and grilled served with salad

SHISH TAOUK. doglb

2 skewers of cubes of chicken grilled and served with mixed salad

LAHM MESHWI. SQuiLo ol

£18.75

£18.75

£19.50

£22.75

2 skewers of fatty juicy Lamb mid neck filet grilled & served with mixed salads

CASTALLETA LAMB it lidliwls
Lamb chops grilled served with fries

MIXED GRILLED J4io sobiro
1 skewer of lamb cubes, 1 skewer of Meat Kafta,

1 Skewer of shish taouk served with mixed salads

FAROUJ MESHWI (G) (SQuL0 g0

Whole baby chicken grilled and served with vermicelli rice

BEEF FILET afy culid
Beef filet steak grilled and served with gravy sauce and fries
LAMB SHANK i€ ljgo

Slowly cooked lamb shank served on bed of lamb rice and gravy sauce

BAMIEH WITH LAMB & RICE (G M) @Al duol

Okra cooked with lamb & tomato served with vermicelli rice

MUSAKAAT WITH LAMB & RICE (G M) @Al dufiuo

Baked seasoned aubergine cooked with lamb, tomato and chickpeas

CHICKEN MACHBOOS (N) Quuito 201
Chicken, onions, chickpeas, spices, rice, raisins and nuts

MEAT MACHBOOS (N) WguLiLo 0
Meat, chickpeas, spices, rice, raisins and nuts

KEBBEH BIL LABAN (G) ol S
Lamb kebbeh, meat, yogurt served with vermicelli rice.

Special day served with salad ( Ask Waiter)

MOUSAKKA WITH VERMICELLI RICE. (G) <l quiwo

Baked seasoned aubergine cooked with tomato and chickpeas

OKRA WITH VERMICELLI RICE. (G) <l dwol
Okra cooked with tomato

Baked & served with olive oil or Tahineh sauce

KING PRAWNS (F M) (SO0 wwad

Grilled or fried in coriander, tomato, parsley & garlic served with Saffron rice

KAFTA SPECIAL (S G) Jlww @ias
Kafta filled into French bread with melted cheese

SUJUK & CHEESE (G M) g dw
French bread filled with Sujuk in tomatoes and cheese

KAFTA WRAP (G S) dins
Hoummos, tomato, tomato, pickled cucumber

FALAFEL (G S) Jada
Deep-fried bean croquettes, chickpeas, garlic and sesame oil
CHICKEN CHAWARMA (G) A0 Loyl
Slices of marinated chicken roasted on a skewer

LAMB MESHWI WRAP (G S) S0 (o
Hoummos, onion & parsley, tomato, pickled cucumber

CHICKEN TAOUK (G) Gaglb
Garlic sauce, lettuce, tomato, pickled cucumber

SAWDAT DJAJ (G) A dagw
Marinated chicken livers fambéed in lemon juice

GRILLED HALLOUMI CHEESE (G M) SauiLo ogh

Grilled halloumi cheese served with tomatoes and cucumber

SUJUK (G S) S

Fried spicy lamb sausages
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£9.50
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