
LEILAMEZZE  
SELECTION 

Let us do the hard work!  
Set your budget, let us know your dietary 

 requirements and we will bring you a  
mezze table that you will find delicious! 

COLD MEZZE
 Served with Flatbread 

HUMUS (vg) £4.75 
Secret recipe creamy chickpea puree blending with 
tahini & lemon

HUMUS & MEAT £5.95 
Humus topped with tender lamb pieces, pine nuts 
& olive oil 

BABAGANOUJ (vg) £4.95 
Secrete recipe, smoked eggplant blended with 
tahini & lemon 

TZATZIKI (v) £4.50 
Creamy, minty, garlic yoghurt blended with 
cucumber 

VINE LEAVES (vg) £4.75 
Hand rolled, dipped in olive oil with a herby rice filling

LABNEH (v) £4.95 
Strained, super-thick creamy yoghurt drizzled with 
olive oil

FATTOUSH SALAD (vg) £5.75 
Levantine seasonal salad topped with crispy 
flatbread & pomegranate molasses 

TABBOULEH SALAD (vg) £5.75 
Zesty, finely chopped parsley, tomato & bulgur 
salad drizzled with olive oil 

HOT MEZZE 
Served with Flatbread

GRILLED HALLOUMI (v) £5.95 
Charcoal grilled halloumi slices

CRACKED WHEAT KIBBEH £6.95 
Handmade crunchy parcels with an authentically 
spiced mincemeat filling 

POTATO KIBBEH £6.95 
Handmade crispy potato parcels with an 
authentically spiced mincemeat filling 

ARRAYES + CHEESE £6.95 
Grilled, thinly layered seasoned mincemeat filled 
flatbread

HOMEMADE FALAFEL (vg) £4.50 
Secret recipe fried bean patties served with a 
tahini dip 

HOMEMADE BOUREG £5.95 
Handmade cheese/mincemeat filled, fried rolls 

PATATA HARRA (vg) £4.50 
Diced & fried potato cubes with a garlic, chilli kick 
- topped with parsley 

SWEET PATATA HARRA (vg) £4.95  
Diced & fried sweet potato cubes with a garlic, 
chilli kick - topped with parsley 

CRISPY TAHINI CAULIFLOWER (vg) £4.50 
Crispy fried cauliflower with our homemade tahini dip 

CALAMARI £6.95 
Calamari rings fried in our in-house batter 

SUJUK £7.95 
Traditionally spiced sausages served in a tomato 
herb sauce

SOUPS & SIDES 

LENTIL SOUP (vg) £3.95 

LEILAMEZZE FRIES (vg) £2.95 

VERMICELLI RICE (v) £3.50 

MIXED OLIVES (vg) £2.95 

MIXED PICKLES (vg) £2.95

FETA & OLIVES (v)  £3.95 

ZAATAR, OLIVE OIL & FLATBREAD (vg) £3.95 

BBQ GRILL  
& MAINS 
Served with a choice of rice, fries or salad 

CHICKEN SHISH TAOUK  £12.95 
Garlic based, marinated chicken breast pieces 
served with our homemade  
garlic sauce. 

LAMB SHISH £14.95
Authentically marinated and seasoned lamb 
skewers served with homemade minty tzatziki.

KOFTA KEBAB £13.95 
Mincemeat and herb, spiced kebab skewers 
 
MIXED GRILL £18.95  
Chicken, Lamb & kofta skewer mix 

LAMB CHOPS £15.95
Seasoned BBQ’d lamb chops

LEILAMEZZE BURGER £10.95 
Homemade, home spiced mincemeat patty with 
cheese in a brioche bun 

FALAFEL BURGER (v) £10.95 
Falafel patty served in a bun with salad and our 
secret recipe humus 

FALAFEL PITTA (vg) £10.95
Falafel pitta pocket with salad & our homemade humus 

BAMIYA VEGGIE (v) £10.95 
Traditional okra tomato stew served with rice

WRAPS & SALADS

CHICKEN  
SHAWARMA WRAP £5.50  
Secret recipe chicken, pickles, a few fries and 
homemade garlic sauce rolled in our flatbread

MEAT SHAWARMA WRAP £5.50
Secret recipe lamb with parsley salad, tomato and 
homemade tahini sauce rolled in our flatbread

VEGAN  
SHAWARMA WRAP (vg) £5.50 
Homemade spiced Seitan rolled flatbread with 
parsley, tomato, pickles and tahini sauce

KOFTA WRAP £6.95
BBQ kofta skewer rolled in flatbread with salad 
and our secret recipe humus 

FALAFEL WRAP (vg) £5.50
Flatbread rolled with falafel patties, salad & 
homemade tahini sauce 

CHICKEN & HALLOUMI WRAP £7.50

HALLOUMI SALAD (v)  £8.95 

GRILLED CHICKEN SALAD  £9.95

Should you suffer from a food allergy or 
intolerance, please discuss it with your server 
upon placing your order. Every care is taken to 
avoid any cross contamination when processing 
a specific allergen free order. We do however 
work in a kitchen that processes allergenic 
ingredients and does not have specific allergen 
free zone or separate dedicated equipment. 
Therefore, we can never guarantee that a dish 
is completely free from allergens. 

M A I N  M E N U

 leilamezzesouthsea   #leilamezze    @leilamezze


