PARTY MENU

The party menu below can only be served as a pre-order for a minimum of 10 people.
For an informal non seating party we also suggest Buffet/canapés from £5.00 p/p, for a minimum of 20 people.

Menu No.1 £12.50

Vegetarian Mezze Platter
or
Mixed Mezze Platter

Shish Taouk and Rice
\¢

Escape Organic Cheese
Beef Burger and Chips

\¢

Grilled Fresh Salmon
With new potatoes and
fresh broccoli

¢

Vegetarian Moussaka
Battinjan with Rice

v

Chickpea Vegetarian Couscous
with 3 seasonal vegetables

Dessert £4.00
Oriental Patisserie with Mint Tea
Escape Chocolate Mousse
Traditional Creme Caramel

Please do not hesitate to ask our manager.

Menu No.2 £12.50

Escape Feast Mezze
or
Excellent for Large Parties

Our mezze of 12 assorted
dishes is served all night
long as TAPAS.

v

You do not need to order
any starters this includes
vegetarian dishes as well
as Chicken, Lamb
and Kebabs.

Every dish is made and
cooked freshly.

Our house wine is very well
recommended, so as
ARAK or OUZ0.

Please ask our manager for
assistance

Dessert £4.00
Oriental Patisserie with Tea
Escape Chocolate Mousse
Traditional Creme Caramel

Menu No. 3 £15.00

Vegetarian Mezze Platter
or
Mixed Mezze Platter

Tagine of corn fed Chicken
with preserved Lemon, Olives
and Coriander, served with
flat bread

v

Lamb Shank and Mash
with Peas and Carrots

v

Chargrilled Rib Eye Steak
Fries and French Beans

v

Escape Chicken Curry
Strips of corn fed chicken marinated in
yogurt ginger and saffron, cooked with
mixed spices, fresh cream and
served with basmati rice

v

Escape Couscous of Chicken
or Lamb served with 3
Seasonal Vegetables

Dessert £4.00
Oriental Patisserie with Tea
Escape Chocolate Mousse
Traditional Creme Caramel

The above party menus are suggestions. We can be flexible for your party to suit your
needs and your budgets. Please do not hesitate to contact us and discuss
your requirement.

VAT @ 17.5 % included; a discretionary 10% service charge will be added.

MENU “A LA CARTE"

Platters to share (minimum 2 persons)
£4.00 p/p Mixed Mezze Platter

Vegetarian Mezze Platter
Vine leaves, houmos, falafel, moutoubal,
kabis olives and pitta bred.

Houmos, chicken wings, soujok, falafel, kabis olives
and pitta bred.

Individual Mezze (Al served with flat bread)

Houmos

Chickpeas minced with sesame oil, and lemon
juice served with warm pitta bread.

Moutabal

Chopped grilled aubergine with sesame oil

and lemon juice.

Kabis

Specially prepared Mediterranean pickles.
Tabbouleh

Crushed wheat with chopped parsley,

tomato, fresh mint, olive oil and lemon dressing.
W’arack Inab

Vine leaves stuffed with rice, tomato,

parsley and olive oil.

Moussakaat Battinjan

Aubergine, tomato, onions, chickpeas

and sweet pepper.

Kibeh Shamieh

Minced meat, spices and crushed wheat, served with
yogurt and cucumber salad.

Falafel

Chickpeas, beans, onions, garlic, coriander, chilli and
fine spices served fried.

Batata Harra

Cubes of potatoes fried with garlic, coriander and chilli.
Kellaj

Toasted Lebanese bread with halloumi cheese.
Cheese Sambousik

Lebanese pastry with fetta cheese

Soujok

Lebanese spicy sausages.

£2.50

£2.95

£3.50

£3.50

£3.90

Foul Moudammas
Whole boiled broad beans with garlic, lemon
and olive oil.

Chicken Liver

Marinated Chicken liver sautéed with lemon and butter.
Jawaneh

Grilled marinated chicken wings.

Sfeeha

Mini Lebanese pizza topped with seasoned
mince lamb, tomato, onion and pine kernels.
Fatayer

Lebanese pastry stuffed with spinach seasoned
with lemon, olive oil in the oven.

Arayes

Toasted baked Lebanese bread filled with
seasoned minced lamb.

Lamb Sambousik
Deeped fried Lebanese pastry stuffed with minced lamb

Salads

Fattoush
Lebanese salad with fried bread.

Tomato and Onion Salad

Cucumber Salad with Yogurt.

Yogurt with finely cut cucumber and mint.
Halloumi Salad

Grilled halloumi cheese with tomatoes, cucumber,
green pepper and olive oil.

Escape Feast Mezze £10.50 p/p (minimum. 2 people)
Our mezze of 10 assorted dishes is served all night long as TAPAS.
You do not need to order any starters — this includes vegetarian dishes as well as Chicken, Lamb and Kebabs -
every dish is made and cooked freshly. Our house wine is very well recommended, so as ARAK or OUZ0.
Please ask our manager for assistance.

Main Dishes

Moussaka with Rice
Cooked aubergine with tomato, onion, chickpeas and
served with rice.

Lahem Meshwi
Grilled tender cubes of lamb.

Kafta Meshwi
Grilled skewers of ground lamb mixed with onion
and parsley.

Kibbeh Saynian
Served with yogurt and cucumber salad.

Fresh Grilled Salmon with Rice and Tomato Sauce

Escape Organic Cheeseburger and Chips
Chargrilled Rib Eye Steak
Served with French fries and fine French beans.

£6.50

Shish Taouk
Grilled skewers of chicken cubes served with or
without garlic sauce.

Kafta Koush Kesh
Grilled skewers of ground lamb minced meat,

onion, spices and parsley with spicy sauce.

Bamia with Rice

Cooked okra with tomatoes, onion, garlic served with rice.
Kastaleta Ghanam

Lamb chops grilled.

Farrouj Meshwi
Grilled marinated baby chicken.

Mashwi Mshakale
Selection of lamb, chicken and minced meat.

VAT @ 17.5 % included; a discretionary 10% service charge will be added.

£4.50 p/p






