
Cold Mezze       

Hummus (V)  - Mashed chickpeas, tahini, lemon juice & sesame oil     		  3.75

Moutabal (V) - Finely chopped aubergine with sesame oil & lemon juice       		  3.75

Tabouleh (V)  - Chopped parsley, tomato, mint, crushed wheat, lemon juice & olive oil	 	 4.00

Fattoush (V) - Green salad, tomato, fresh mint, onion, radish, croutons, & fattoush dressing		 4.75

Warak Inab (V) - Vine leaves stuffed with fresh herbs, tomato & rice       		  3.75

Labneh (V) - Authentic Lebanese soft cream cheese with olive oil        		  3.50

Tzatziki Dip (V) - A refreshing mix of yoghurt & finely chopped cucumber           		  3.00

Mousakaa (V) - Aubergine oven baked with tomato, onion & chick peas        		  3.50

Mjaddarah (V) - Puree of lentils with rice & fried onion        		  3.20

Kabis &  Olives (V) - A selection of pickled cucumber, turnip, pepper & olives      		  3.00

Raheb (V) - Grilled aubergine with fresh parsley, sweet pepper, lemon & garlic     		  4.00

Okra (V) - Okra cooked with tomato puree.                         		  3.75

Loubieh (V) - Green beans cooked with tomato sauce.                        		  3.75

Hot Mezze                

Hummus Shawarma  - Hummus topped with tender slices of shawarma lamb or chicken	 	 5.75

Falafel (V)  - Deep fried mixture of ground chickpeas, broad beans & spices		  4.00

Sujuk - Charcoal grilled spicy Armenian lamb sausages		  4.20

Jawneh  - Charcoal grilled chicken wings marinated in garlic sauce		  4.00

Kibbeh Kras  - Minced lamb meatballs mixed with cracked wheat, onion & pine kernels	 	 4.00

Kasbet Dajaj  - Pan-fried chicken liver with lemon & original Lebanese spices		  4.75

Halloumi Meshwi (V) - Charcoal grilled halloumi cheese		  4.00

Rkakat (V) - Lebanese pastry stuffed with halloumi, feta cheese & herbs        		  4.00                                              

Spinach Fatayer (V) - Lebanese pastry stuffed with spinach, onion and sumac         		  4.00

Arayes - Charcoal grilled Lebanese bread filled with minced lamb		  4.00

Batata Harra (V) - Sauteed potato seasoned w. coriander & garlic topped w. vegetables		  3.75

Lahme Biajine - Prime minced lamb with tomato, light spices & pine nuts		  4.20

Lamb Sambousek - Lebanese pastry stuffed with minced lamb, spices & pine nuts		  4.00

Makanek - Fried Lebanese sausages, medium spicy stuffed with pine kernels 		  4.00

Kellaj - Charcoal grilled Lebanese bread filled with halloumi cheese		  4.00

Calamari - Lightly battered deep-fried squid served with tartar sauce		  6.20

Whitebait - Lightly battered deep-fried whitebait served with tahini sauce		  5.75

Soup

Lentil soup    		  2.75

Seasonal vegetable soup    		  2.75

Salads

Massis Salad  - Tomato, cucumber, radish, green pepper, lettuce, parsley & massis dressing		  4.75
Fattoush Salad - Green salad, tomato, mint, onion, radish, croutons & fattoush dressing           	 4.75
House Salad w. Lamb or Chicken - special salad choice of shawarma lamb / chicken    	 7.75
Rocca Salad - Fresh rocket with tomatoes, herbs, lemon & olive oil dressing    		  5.00
Mediterranean Feta Salad        		  7.10
Ripened beef tomatoes, onions, cucumber, olives & capsicum peppers topped with Greek feta

& a rich oregano & virgin olive oil dressing   
Caesar Salad - Green salad, croutons, anchovies & traditional Caesar dressing		  7.20  

Meat & Poultry

Shawarma Lamb - Tender slices of marinated roast prime lamb with salad & pita bread		  10.35
Shawarma Chicken - Tender slices of marinated roast chicken breast with salad & pita bread	 10.35
Mixed Shawarma - Tender slices of marinated roast chicken & lamb with salad & pita bread		 10.35
Shish Taouk - Skewers of charcoal grilled cubes of marinated chicken breast		  10.35
Lahem Meshwi - Charcoal grilled tender cubes of prime lamb		  10.35
Kafta Massis - Skewers of charcoal grilled ground lamb finely spiced		  10.35
Kharouf Mehshi - Tender roast lamb in Massis gravy, with rice & topped with almonds		  11.25
Massis Grill Selection - A selection of Kafta, lamb & chicken served with salad & rice		  11.70
Farouj Meshwi - A marinated young chicken, charcoal grilled served with garlic sauce		  13.50
Chicken Kafta  - Charcoal grilled ground chicken marinated in Lebanese herbs & spices		  10.35
Bamia  - Slow cooked lamb stew with okra & tomato, served on a bed of rice   		  10.35
Lamb Cutlets - Tender lamb marinated in tomato & Lebanese spices, served with chips / salad	 13.50
Khash Khash - Skewers of charcoal grilled ground lamb served with chilli, tomatoes & onions		 12.25

Fish & Seafood

Grilled Mediterranean Prawns - served with a Lebanese rice or salad 		  14.40
Whole Sea Bass - Marinated & charcoal grilled, served with tahini sauce & crisp pita bread		  13.50
Mixed Fish Skewers - Market fresh Salmon, Tuna & Swordfish charcoal grilled   		  11.25
Sea Bass Fillet  - Grilled Sea Bass fillet served on a bed of seasonal roast vegetables		  8.55
Lemon Sole - Grilled Lemon Sole with peppers & cherry tomato salsa 		  12.60

Mezze Selections 	 For One    	For Two 

Massis Selection   	 13.50    	22.50
Chicken or lamb shawarma, pickles, tabouleh, falafel, warak inab, hummus & moutabal

Vegetarian Massis    	 12.60    	21.60
Hummus, moutabal, kabis, tabouleh, rekakat, jibneh, fatayer, spinach, vine leaves & mjaddarah

Gourmet Massis    	 14.40    	23.40
Lamb or chicken shawarma or kafta massis  served with hummus, moutabal, pickles, tabouleh, falafel, kebbeh & warak inab

             

Wraps               

Shawarma Lamb - thin slices of roast prime lamb, sesame oil, parsley, sweet pepper, tomato	 3.50	
Shawarma Chicken - thin slices of roast chicken breast, garlic sauce, pickles, tomato	 3.50
Mix Shawarma - mixed lamb & chicken, sesame oil, garlic sauce, onion, parsley, sweet pepper	 3.50
Shish Taouk - grilled skewers of chicken cubes, garlic sauce, pickles, tomato and lettuce	 3.50
Lahem Meshwi - grilled tender cubes of lamb, hommos, onion, parsley, tomato, pickles	 3.50
Kafta Massis - grilled skewer of mixed ground lamb, hommos, onion, parsley, tomato, pickles	 3.50
Falafel (V)  - mix of soaked chickpeas, beans, fried w. fine spices, sesame oil, parsley, tomatoes & pickles	 3.50
Sujuk - spicy Armenian lamb sausages charcoal grilled served with garlic sauce, tomato, pickles	 3.50
Makanek - mini Lebanese sausages charcoal grilled, hommos, pickles, tomato	  3.50
Halloumi Cheese (V) - Halloumi cheese, cucumber, tomato	  3.50

Massis Wrap Special	 5.99
Chicken or Lamb Shawarma Wrap, Chips or Salad and a Soft Drink
	

Side Dishes
                                                                                                                
Chips    	 2.65
Vermicelli Rice    	 2.65
Saffron Vegetable Rice    	 2.65
Minced Lamb Rice    	 2.65

Desserts

Assorted Baklawa    	 2.70
Muhalabieh     	 2.70
Rice Pudding    	 2.70

Mineral Water and Drinks

Still / Sparkling Large    	 2.70
Still / Sparkling Small    	 1.35
Soft Drinks	 1.50



MASSIS LEBANESE GRILL & BAR
9 Sheldon Square • PaddingtonCentral • London W2 6HY

T: 020 7286 8000

www.massis.co.uk

TAKE AWAY
Call 020 7286 8000

or order online at
www.massis.co.uk

design & print by www.afd.net 0870 890 0445

Bespoke catering for

board meetings, office parties

and private functions


