Welcome to Zer
A women-led Middle Eastecn kitchen where every dish

is crafted with love, tradition, and the spicit of sharing.

Ouec cecipes are passed down theough genecations of women,
and our all-female team beings them to life with cace
and passion. At Zer, we believe food connects us -
and shacing it makes it even more beautiful.
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3 SMALL PLATES -3

% COLD MEZES %
MAST-0 MUSIR

Yoguet dip made with Pecsian shallots

HUMMUS v 6F &~

Ceushed chick peas, tahini, lemon juice and garlic

AVOCADO HUMMUS v 6F &~

Ceushed avacado & chick peas, tahini, lemon juice and garlic

MIXED OLIVESV6Fws

Mixed olives with spices and hecbs

TABBOULEH v %~

Finely chopped pacsley, couscous, onion, mint seasoned
with olive o0il, lemon juice and salt

ROASTED RED PEPPER v &Fn

Mixed with walnut, feta cheese, tahini and garlic

PEAS TAHINI AND ZAA’TAR Vv 6F%~

Tahini zaa’tar, pacsley, mint and lemon juice

AUBERGINE WITH WALNUT DIP (KASHKE BADEMJAN) VN GF

Dey yoghuet, aubecgine, onion, hecbs, gaclic and walnut

BEETROOT TARATOR v &F

Beetroot, Yoguet, Garlic, Mayo

SAMPHIRE SALAD (DENIZ BORULCEST) v 6F o

Samphice, lemon, gaclic, olive o0il

MELON & FETA CHEESE v cF
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> HOT MEZES %

FRIED PATRON PEPPERS veF»s 7.

Blisteced sweet peppers, lightly fried and salted-simple, smoky,
and full of sun.secved with tahini sauce

SPINACH PASTRY (MUSKA BOREGI)v 7.

Pastey filled with spinach, feta cheese,
pacsley, dill and hecbs

HALLOUMI 6F 7.
Grilled Cypeus halloumi cheese

FALAFEL v 6F »s 7.
Chick peas, broad beans, ced and green peppecs, onion,

garlic, caccot, coriander and parsley secved with humus

TURKISH SAUSAGEsr 7.
Pan fried Tuckish beef sausage

CALAMARI 8.
Butteced squid cings

TURKISH SAUSAGE & HALLOUMI cr 8.
Spicy Tuckish sausage & Cypcus cheese

PRAWN SAUTE er 8.

Prawns, Garlic, Tomatoes, Butter

OTTOMAN KISS (Lamb liver with nac sauce) g,

Pan fried lambs liver cooked with gaclic, onion,
pomegranate molasses and sumac

HUMMUS ROYALE 8.

Hummus topped with dey-cuced beef Kayseri pasticma

> MIXED MEZE PLATES -3

MIXED COLD MEZE

o3 WRAPS 2+  TAKEAuAY ONLY
9.45

HALLOUMI WRAPv

Halloumi, coast ced pepper, salad
with pomegranate molasses

FALAFEL WRAP v

Falafel, humus and salad

HALLOUMI FALAFEL MIXED WRAP v

Halloumi, falafel, humus and salad

14.95

Humus, peas tahini, coast ced peppec, tabbouleh

9.45

10.45

MIXED HOT MEZE 15.95

Tuckish sausage, pastcy, falafel, halloumi

% SIDE DISHES -2

MIXED STEAMED VEGETABLE 4.50
RICE 3.50
BULGUR WHEAT 3.50
BREAD 2.00
HAND CUT CHIPS 4.00
MIXED PICKLES 3.00
SEASONAL SALAD 4.50
SHEPHERD’S SALAD 5.00

Tomatoes, cucumber, onion, green pappec, pacsley and fresh mint

* FOR THE DRINK OPTIONS (WINE, COCTAILS, BEERS, SPIRITS, AND MORE) PLEASE ASK STAFF

Before ordering your food please speak to a member of staff if you have allergies. A discretionary service charge of 12.5% will be added to your hill.
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> LARGE PLATES %
SLOW BRAISED LAMB SHANK (INCIK) 6F

A soul-wacming dish of braised lamb shank, meltingly soft and deeply flavouced,
just like home... secved with mashed potato

PRAWN TAGINE sF &

Slow cooked prawns with checmoula, onions, potatoes, peas, tomatoes and honey, gacnished
with fresh cociandec and chilli

LAMB TAGINE cF

Slow-cooked lamb with deied fruits and eacthy spices-simple, soulful, and cooted in hecitage.

CHICKEN IN YOGHURT (LAVAND-E MURG) GF &

Juicy chicken thighs simmeced in cceamy yoguet, kissed by gaclic and fragrant spices simple, soulful, sublime.

HERB STEW WITH LAMB (GHORME SABZI) GF

Slow-simmeced hecbs, tender lamb, and kidney beans entwined,
with whispecs of deied lime-a timeless melody of Persian tradition.

MEAT BALLS WITH SOUR CHERRIES (LAHM-I KIRAZ) 6F

Handmade meatballs slow-cooked in a vibrant tomato sauce with souc checeies, balancing cich and tangy flavoces.

PERSIAN FISH STEW (MAHI-YE AFTAB) GF g

REGION

Tuckey

Morcocco

Morcocco

Afghanistan

Iran

Syria

Iran

A home-style Pecsian fish stew gently cooked with layers of potato, fresh tomato, garlic, and wacm spices. (Wild Cod)

> VEGETARIAN DISHES -3+
ROAST AUBERGINE (BORANI BALJAN) VGF

Oven-roasted aubecgine in a spiced tomato sauce, touched with wild za’atac and sumac. Secved with yoguct.

LENTIL DALL (MOONG DALL) VGF § W~

Golden moong dal with tuemecic, cumin, and gaclic-lifted by cacamelized onions and tomato’s gentle tang.

PUMPKIN WITH YOGHURT (BORANI KADO) vGF&

A graceful dance of sweetness and fice, pumpkin wacmed with tucmecic, ginger, garlic
and ttomato-secved with cooling yoguct.

MUCVER v

Hecb-packed zucchini fritters, tender inside and ceisp outside, secved with salad and yoguet.

ROASTED CAULIFLOWER WITH MINT SAUCE v

Cauliflower gently coasted to melt-in-the-mouth tendecness, then weapped in a light, golden battec,
ceispy outside, tender within. Secved with cefreshing mint sauce.

FALAFEL v 6F S

Golden bites of chickpea and hecb, ceisp with waemth and spice-secved with velvety hummus and a gacden-fresh salad.

ANATOLIAN BOWL (SORBA NUKA 0 DON) v ™~

A heacty vegan blend of cracked wheat, chickpeas, spinach, onions and gaclic, gently sautéed with zaa’tac
and coasted peppec. Wholesome, hecby, and full of flavouc.

ANATOLIAN BULGUR DUMPLINGS (Fellah kofte) v %~

Vegan bulgue balls seasoned with garlic, spices and hecbs, secved in a cich, tangy tomato sauce

STUFFED CABBAGE ROLLS ([LAHANA SARMA) VGF s

Tendec cabbage leaves stuffed with a heacty blend of rice, hecbs, and spices, slow-cooked to pecfection.

VEGETARIAN MOUSSAKA v

aubecgine layered with mixed vegetables cooked in oven topped with cheese

* FOR MORE VEGAN OPTIONS, PLEASE ASK STAFF *

W~ VEGAN V VEGETARIAN @ MILD SPICY GF GLUTEN FREE N CONTAIN NUTS
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Before ordering your food please speak to a member of staff if you have allergies. A discretionary service charge of 12.5% will be added to your hill.
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