shawarmabar

mmm ROTISSERIE mmm

Pita bread 3
Laffa bread 3.5
Crudités 3.5

Marinated olives, house pickles 6
Courgette tzatziki, smoked almonds, dill wmo) 7.5
Blackened aubergine, tomato, chilli, tahini 8.5
Grilled romano peppers, manouri, confit garlic, oregano o) 9
Labneh, grated tomato salsa, herb salad o) 8
Hummus ‘masabacha’, zhug, tahini 8
Hummus lamb ragu, pinenuts, amba, parsley oy 9

Braised chickpeas, wild spinach, chilli, feta o) 9 .5
Falafel, tahini, amba, sumac, onions o 9
Aubergine schnitzel, watercress & radish salad, labneh o 16
Cauliflower shawarma, green tahini, pomegranate, pickled red onion 15.5

Saffron & lemon chicken thigh, smoked aubergine cream ) 14
Lamb kofte kebab, grilled red chilli, yoghurt, zhug eoynm 16
Harissa-marinated rotisserie chicken, muhammara, burnt tomato, shifka chilli oy 22
Lamb shawarma, rose harissa, yoghurt, green chilli, sumac onion, laffa o) 19
Grilled sea bream, biber salcasi glaze, saffron aioli, lemon ©) 29.5

Fried potatoes, matbucha, whipped feta ) 8.5
Grilled broccolini, herb tahini, miso lemon dressing, toasted sesame ) 8.5
Tomato salad, baby cucumber, breakfast radish 8

DESSERTS
Hot chocolate chip cookie, vanilla créme fraiche, cocoa mahleb crumb @ m 7.5
Summer malabi, hibiscus syrup, grilled grapes, pistachio & rose oyn 7
Vanilla soft serve, sour cherry compote, pistachio oy 7

(G) - Gluten (D) - Dairy (N) - Nuts
Please inform a member of the team if anyone in your party has a food allergy.
We take caution to prevent cross-contamination, however we cannot ensure the absence of allergens in our food
Our menus are printed on paper made from disposable paper coffee cups destined for landfill.



COCKTAILS

Coconut Old Fashioned

Fat-washed bourbon, coconut, cardamom & chocolate bitters

Berber Negroni

58 gin, house-made vermouth, pineapple-infused campari

Atlas Mountains
Sapling vodka, Everleaf mountain, mint, lemon, Soda

Sultan of Spice

58 fennel infused gin, coriander, chilli, lime

Blood Orange

Koch mezcal, sage & blood orange, lime

Hibiskus Margarita

Tequila, hibiscus, fair kumquat liqueur, lime

No, Rita (Alcohol free)
Everleaf Marine, grilled red chilli, lime, seasn light bitters

Sugar Mama
ELL Rum, pomegranate, hibiscus & mint, seasn dark bitters

BEER

Disco Pils, 4.8% (GF)
40ft brewery, 330ml

Dalston Sunrise Pale Ale, 4.4%
40ft brewery, 330ml

LOW & NO

Unfiltered Lager, 0.5%
Lucky Saint, 330ml

Botivo & Soda

Botivo, mint, rosemary, soda

HOUSE SOFTS

Rosemary Lemonade
Pomegranate Spritzer

Turkish lced Tea
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WINE 125ml/ 375ml / BTL
SPARKLING

2022 Tinc Set 7741

Ramon Jane. Penedes, SP. Macabeu, Parellada, Xarel-lo

2022 Lebnat Gold 49
Mersel Wine. Bekaa Valley, LB. Viognier, Merwah

WHITE

2023 Le Lesc Blanc 55/17/32
Producteurs Plaimont. South West, FR. Ugni Blanc +

2023 Vermentino 65/19/37
Antonio Camillo. Tuscany, IT. Vermentino

2023 Handcrafted 7.5/23/44
Arndorfer. Kamptal, AT. Gruner Veltliner

2022 Shadow Play 49
Kamara Winery. Thessaloniki, GR. Assyrtiko

SKIN

2021 Zvari 9/24 /47
Okro. Kakheti, GE. Rkatsiteli

2022 Occhio di Terra 49
Caravaglio. Sicily, IT. Malvasia

ROSE

2022 Pink 71/22/41

Judith Beck. Burgenland, AT. Zweigelt, Blaufrankish

RED

2022 Basilicata Rosso 55/17/32

Cantina Vignali. Basilicata, IT. Aglianico

2021 Madlieri 65/19/36
Pheasant’s Tears, Kakheti, GE. Rkatsiteli, Mtsvane

2023 Herrigoia 7/20/39
El Mozo, Rioja, SP. Tempranillo

2022 L'Excentrique 44

Grégory Guillaume. Ardeche, FR. Merlot

Visit other restaurants in the Berber & Q Food Group...
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