YA LAYALINA

SHISHA & LEBANESE CUISINE

3 Beauchamp Place, Knightsbridge
London SW3 1ING

0208 073 6666

info@yalayalina.co.uk

www.yalayalina.co.uk



Soups

Lentil Soup

Red lentils, cumin & lemon

Chicken Soup

Sow-cooked chicken, vermicelli & herbs

Cold Mezze

Humous
Blended chickpeas, tahini, lemon & olive oil

Humous Shawar ma Chicken
Humous topped with spiced chicken shawarma

Baba Ghanouj

Smoky roasted aubergine, tahini & pomegranate
Labneh

Strained yoghurt, olive oil & dried mint
Warak Enab

Vine |eaves stuffed with rice & herbs
Bamiyeh

Sow-cooked okra in tomato & garlic sauce
Tabbouleh

Parsley, bulgur wheat, tomato & lemon
Fattoush

Mixed |leaves, radish, cucumber & crispy bread
Feta Salad

Feta, olives, tomato, cucumber & fresh herbs

£8.40

£8.40

£9.00

£11.00

£9.00

£8.00

£10.00

£8.30

£10.00

£9.30

£11.30



0 CHEF'S SELECTION

Tasting Platter £19.30

Humous - Baba Ghanouj - Fattoush - Bamiyeh - Kibbeh - Rakakat - Jibn -

Sambousek - Falafel

G = Gluten - N = Nuts - S = Seeds - M = Milk - So = Soya - V = Vegetarian
A discretionary 12.5% service charge will be added to the bill.
l
Hot Mezze

Foul £9.00
Fava beans, garlic, lemon & olive oil
Shakshuka £12.00
Eggs poached in spiced tomato & pepper sauce
Falafel £10.00
Crispy chickpea & herb fritters, tahini sauce
Sawdet Djaj £8.00
Chicken livers, pomegranate molasses & spices
Grilled Halloumi £9.50
Pan-grilled halloumi, lemon & fresh mint
Jawaneh £8.00
Marinated chicken wings, garlic & lemon
Prawns Provencal £13.00
Sautéed prawns, tomato, garlic & white wine
Soicy Potatoes £9.00

Crispy potatoes, chilli, garlic & coriander




Meat Kibbeh £9.25
Bulgur & minced lamb croquettes, pine nuts

Meat Sambousek £9.20
Pastry parcelsfilled with spiced minced lamb

Cheese Sambousek £8.20

Pastry parcelsfilled with melted cheese

G = Gluten - N = Nuts - S = Seeds - M = Milk - So = Soya - V = Vegetarian
A discretionary 12.5% service charge will be added to the bill.



Fatteh

Fatteh Humous
Crispy bread, humous, yoghurt & pine nuts

Fatteh Batinjen
Crispy bread, aubergine, yoghurt & pomegranate

Vegetarian

Moussaka with Rice

Layered aubergine, tomato & chickpea stew

Okra with Rice

Sow-cooked okra in tomato & garlic sauce

G = Gluten - N = Nuts - S = Seeds - M = Milk - So = Soya - V = Vegetarian
A discretionary 12.5% service charge will be added to the bill.

£18.00

£18.00

£17.00

£17.00



Main Dishes

Chicken Shawarma with chips
Marinated chicken, garlic sauce & pickles

Lamb Kofta vith rice
Spiced minced lamb skewers & fragrant rice

Shish Tawwuk with rice

Grilled marinated chicken skewers & rice

Lamb Mishwe vithrice
Chargrilled lamb pieces, herbs & rice

Castaleta vith potatoes
Grilled lamb cutlets & spiced potatoes

Mixed Grill with rice

Kofta, shish tawwuk, lamb mishwe & rice

Farouj with potatoes
Whole spatchcock chicken, garlic & potatoes

Lamb Shank
Sow-braised lamb, fragrant rice & vegetables

G =Gluten - N = Nuts - S = Seeds - M = Milk - So = Soya - V = Vegetarian
A discretionary 12.5% service charge will be added to the bill.

£20.00

£20.00

£21.00

£24.00

£26.00

£26.00

£24.00

£26.00



Stews

Bamiyeh with Lamb « rice £19.00
Okra & tender lamb in tomato sauce

Moussaka with Lamb & rice £21.00
Aubergine, minced lamb & tomato stew

Chicken Machbous £22.00

Spiced rice with slow-cooked chicken & lemon

G = Gluten - N = Nuts - S = Seeds - M = Milk - So = Soya - V = Vegetarian
A discretionary 12.5% service charge will be added to the bill.



Sandwiches

Kafta Wrap with chips
Soiced lamb kofta, tomato & tahini

Falafel Wrap
Crispy falafel, salad & tahini sauce

Chicken Shawarma Wrap with chips
Marinated chicken, garlic & pickles

Lamb Mishwe Wrap with chips

Chargrilled lamb, herbs & garlic sauce

Tawwuk Wrap with chips
Grilled chicken, garlic & mixed salad

Sides

White Rice
Saffron Rice

Basmati rice with saffron & vermicelli

Fries

G = Gluten - N = Nuts - S = Seeds - M = Milk - So = Soya - V = Vegetarian
A discretionary 12.5% service charge will be added to the bill.

£12.00

£10.00

£11.00

£12.00

£11.00

£6.00

£7.00

£6.00



Desserts

Baklava
Layered filo pastry, nuts & honey syrup

Basbusa

Semolina cake soaked in rose water syrup

Knafeh bil Jibn

Shredded pastry, sweet cheese & rose water

Fresh Juices

Orange
Lemonade

Apple

Smoothies

Berry
Tropical

Blue Lagoon

Blue spirulina, coconut, pineapple & lime

G = Gluten - N = Nuts - S = Seeds - M = Milk - So = Soya - V = Vegetarian
A discretionary 12.5% service charge will be added to the bill.

£7.75

£7.50

£9.75

£7.25
£7.25

£7.25

£9.00
£9.00
£10.00



Coffee & Tea

S=Small - D= Double

Espresso S £3.75/D £4.75
Americano £5.25
Cappuccino £6.75
Latte £6.25
Arabic Coffee £5.00/ £7.00
Cardamom-infused coffee, served with dates

Turkish Coffee £5.00/ £7.00

Rich unfiltered coffee, your choice of sweetness

English Tea £7.50/ £10.50
Mint Tea £7.50 / £10.50
Fresh mint leaves steeped in hot water

Chamomile £7.50 / £10.50
Sage Tea £7.50/ £10.50

Warming sage & herb infusion

G = Gluten - N = Nuts - S = Seeds - M = Milk - So = Soya - V = Vegetarian
A discretionary 12.5% service charge will be added to the bill.



ShishaMenu

Classic Shisha

Premium Alfakher Selection

0 Grape

0 Mint

[ Orange
[J Lemon

O Kiwi

Ya Layalina Signature
Exclusive Premium Blends

O Frozen Blueberry
U Love 66

0 ADD EXTRA HEAD

£45.00

O Apple

O Blueberry
[0 Watermelon
0 Peach

0 Gum

From

£60

O Frozen Raspberry
O Blue Mist

£25.00

All shisha prepared using fresh hygiene standards. Hose and fruit heads
available upon request. Ask your server for flavour mix recommendations or
custom blends.



