
A TASTE OF THE
MIDDLE EAST 



HUMMUS | PB, GF, NF, S
Chickpeas, tahini, fresh lemon juice, garlic, served with one piece of pitta
bread

BABA GHANOUSH | PB, GF, NF, S
Smoked aubergine, tahini, pomegranate seeds

LABNEH AND ZAATAR | V, GF, NF, S
Thick-strained yoghurt with extra virgin olive oil, wild thyme, sumac, and
toasted sesame seeds

BEIRUTI FALAFEL | PB, GF, NF, S
5 pieces

VINE LEAVES | V, NF
Stuffed with seasoned rice, onions, herbs, spices, and soya bean oil

TABBOULEH | PB
Herb salad with cracked wheat, olive oil, and citrus

FATTOUSH SALAD | V, NF
Baby gem, mixed peppers, cucumber, radish, tomato, parsley, croutons,
onions, and pomegranate dressing

MEZZA PLATTER | V, GF
Hummus, Baba Ghanoush, Vine Leaves, Tabbouleh, Pickles, Pitta Bread

VG Vegan GF Gluten-free  V Vegetarian LF Lactose-free CS COMO Shambhala Kitchen

S Sustainable LS Locally-sourced PB Plant-based NF Nut-free

At COMO Hotels and Resorts, we take great pride in providing healthy and delicious
cuisine, made with seasonal and local ingredients. By working closely with small-scale
farmers and fishermen from around the United Kingdom, we can ensure the quality of
our food while also reducing our food miles.

Please inform us if you have any allergies.

14.00 

14.00 

14.00 

19.00 

A TASTE OF THE MIDDLE EAST

19.00 

19.00 

19.00 

32.00 



KHOBEZ BREAD
2 pieces

PITTA BREAD
2 pieces

SPICED LENTIL SOUP | V
Yellow lentils, onion, cumin, spices, and croutons

CHICKEN SHAWARMA
Grilled marinated chicken wrap, hummus, concassé tomato, parsley, and
seasoned chips

SHISH TAWOOK  
Marinated chicken, fries, garlic mayonnaise, salad, served with pitta bread 
  
BIRYANI OF YOUR CHOICE  
Served with raita, pickle, and poppadom: 
Chicken
Lamb
Prawns
Vegetable 

Please inform us if you have any allergies.
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All prices include 20 per cent VAT. An optional 12.5 per cent service charge
will be added to your bill, all of which will be distributed amongst our team.

All of our food and beverage is prepared in a kitchen where nuts gluten and
other food allergens are present. 

Our menu description does not include all ingredients. If you 
have a food allergy or intolerance, please let us know 
before ordering.


