TAPAS/MEZZE

Saturday brunch/lunch: Tlam - 2.30pm

SMALL PLATES

Nocellara Olives (v, ve, gf)

House Bread (v, ve, gf¥)

Served with extra virgin olive oil and balsamic
vinegar or tahini and date syrup dip.

Shakshuka (v, ve*, gf*)

Soft-poached eggs in a bold fomato and red
pepper sauce, with warm spices and fresh hertos.
Served with house bread.

Bruschetta (v, ve, gf¥)

Toasted sourdough topped with tomatoes, garlic,

shallots, and fresh baisil. Finished with extra virgin
olive oil, sea salt, and balsamic drizzle.

Haloumi (v, gf)
Griled haloumi cheese, with a za'atar and
olive oil dip.

Beef kofta (gf)

Herby, lightly spiced beef kofta. Served with Busla,

a fomato-based onion sauce.

Fish Kofta (gf)

Cod kofta baked with herbs, set on a bed of
cumin-infused tomato salsa. Garnished with a
sprinkle of fresh parsley.

Hummus (n*, v, ve, gf¥)

£5.50

£5.50

£7.50

£6.50

£6.50

£8.50

£8.50

£7.00

Hummus with a drizzle of olive oil, a dusting of paprika

and toasted pine nuts. Served with house bread.

Kalamata Olives (v, ve, df)

Salata Mashwia (n*, v, ve, gf¥)

A tapenade of griled Mediterranean vegetables
tossed with olive oil, and North African herbs &
spices. Topped with toasted pine nuts, served
with house bread.

Pilau Di Tripoli (v, ve, n, gf)
Basmatirice laced with sultanas, and toasted
mixed nuts.

Patatas Arrabiata (v, ve, gf)
Crispy potatoes tossed in a spicy Arabiata
tfomato sauce.

Sharmoula (v, ve, gf)

A Libyan salad of finely chopped tomato,
cucumber, shallot, and chilli. Tossed with extra
virgin olive ail.

ASK ABOUT OUR
DAILY SPECIALS
& DESSERTS.

£5.50

£7.50

£6.00

£6.50

£6.50

(ve) Vegan (ve*) Vegan option available (v) Vegetarian (n) Contains Nuts (n*) Nut free option available (gf] Gluten free (gf*) Gluten free option available



