
LAVANTA
M E Z E & G R I L L

H O T  M E Z E  S T A R T E R S
Harissa marinated king prawns with garlic & chilli  £14.95
House special

Halloumi (V) (GF)    £7.50
Grilled Halloumi served with salad leaves, sliced  tomatoes and
tzatziki

Falafel & chickpea salad (V)    £7
Served on Hummus, salad leaves and salsa 

Imam bayildi (V)(GF)    £6.95
Baked aubergine stuffed with caramelised onions, garlic, tangy
tomato sauce

Cheese pastries  (V)    £6.95
Filo pastry stuffed with feta cheese, spinach and dill, served
with tzatziki 

Vegetarian vine leaves (V)(GF)    £6.50
Vine leaves stuffed with , rice, fresh herbs served with tzatziki

Lamb meatballs    £7.50
Served with homemade tomato sauce 

Lamb kofta’s (GF)    £7.50
Fresh daily hand ground lamb marinated in eastern
Mediterranean Spices served with fresh Lavash bread and
Aleppo chilli sauce

Shakshuka (V)(GF)    £7.50
Spicy tomato sauce, peppers, onions, potatoes

Calamari    £7.95
Tossed in a spiced flour and deep fried served with tartar
sauce

 Homemade soup of the day  (V)(GF)    £5.95

 

C O L D  M E Z E  S T A R T E R S  
Hummus (V) (GF)    £6.50
Chickpea puree, garlic, tahini, lemon, paprika and homemade bread
 
Tzatziki (V)(GF)    £6.50
yogurt, cucumber, garlic

Taramasalata    £6.50
A smoked cod roe mousse 

Babaganoush  (V)(GF)   £6.95
A mediterranean dip made with chargrilled aubergine, parsley, garlic, tahini
and lemon juice

Muhammara (V)(GF)    £6.50
roasted red pepper dip with walnuts

Smoked salmon  (GF)    £8.50
With salad leaves, fresh lemon and tartar sauce 

Ezme (V)(GF)    £4.50
tomato, pepper, onion, garlic, parsley, lime juice 

Marinated olives (V) (GF)    £3.95

ROCKET & FETA    £4 .95

With  sumac,  red  onion,  mint ,  lemon ju ice  and o l ive  o i l  and pomegranate

dress ing

GREEK    £6 .95

Tomato ,  cucumber ,  red  on ion ,  Ka lamata  o l i ves ,  Dodon i  fe ta  cheese ,  ex t ra

v i rg in  o i l ,  l emon ju ice  

TOMATO & ONION SALAD    £4 . 50

With  c i t rus  v ina igre t te  and  pars ley  leaves

BROCCOLI ,  PEAS & GREEN BEANS    £4

BUTTERED SPINACH WITH GARLIC    £4 . 50

HOMEMADE HANDCUT CHIPS     £3 . 50

SAUTED POTATOES IN GARLIC BUTTER    £3 .95

VERMICELLI  R ICE    £2 .95

MERSIN POTATOES    £3 . 50

HOMEMADE TURKISH BREAD    £3 . 50

ALL MEZES SERVED WITH HOMEMADE BREAD

S A L A D S  A N D  S I D E S

A La Carte 



LAVANTA
M E Z E & G R I L L

T A G I N E S
MIXED VEG TAGINE WITH HALLOUMI(v)     £17 .95

GRILLED CHICKEN TAGINE    £18 .95

SLOW COOKED LAMB TAGINE    £19 .95

Auberg ines ,  courget tes ,  peppers ,  apr icot ,  prunes ,  on ions ,  cooked

in  a  sweet  &  sp icy  tag ine  sauce  wi th  g iant  couscous  served wi th

minted yogurt  ra i ta

P A S T A S  &  R I S O T T O
Penne giardinnare (V)    £14
With roasted vegetables and  arabiatta sauce

Penne chorizo    £15
 With Beef chorizo, cherry tomato, chili, olives and arabiata sauce

Penne king prawn    £18
In chilli tomato, garlic sauce finished with fresh lime and rocket

Penne Ragú   £17
slow cooked lamb meatballs in tomato sauce with penne pasta

Penne porcini  £16.95
mushroom & chicken with a creamy porcini sauce

Wild mushroom & spinach risotto (V)    £14.95
wild mushrooms, spinach, peas & parmasean cheese

M A I N S

S A L A D S  &  S I D E S

Tandori sea bass fillet (GF)    £19.95
Served on Bombay potatoes, spinach with mint raita yogurt relish

Pollo porcini (GF)    £16.95
Chicken breast cooked in porcini mushroom and cream sauce served with rice

Lamb shank    £19.95
Served on sautéed potatoes, spinach and red wine sauce

Braised lamb    £21.95 
Stuffed with spinach and feta cheese, served on sautéed potatoes and red wine sauce

Spring lamb & fruit    £20.95
Lamb leg braised in apricots, prunes, apples, oranges, pears with a aromatic fruit
sauce served with rice 

Chicken breast in yogurt sauce    £19.95
Chicken breast cooked in onions, tomatoes, garlic, white wine and yogurt, served with
rice

Pan fried lamb loin fillet  £25
Cooked to your liking served on spinach & sautéed potatoes with red wine sauce

Stuffed grilled chicken    £18.95
Stuffed with spinach & feta cheese served with rice & tzatziki 

Chicken OR lamb kebab    £16.95/£18.95
Fillet of lamb or chicken marinated and cooked the traditional way by being
chargrilled, with rice & chilli salsa

Mixed grill    £20.95
Lamb and chicken kebab, lamb chop & lamb kofta, 2 homemade merguez
sausages. served with rice, onion relish & chilli salsa

Lavanta burger    £14.95
Homemade steak burger, brioche bun, tomato, cheese, onion, lettuce, burger
sauce served with homemade chips

Dry aged organic sirloin steak  (GF)    £22
Chargrilled to your liking ,served with salad leaves, homemade chips 
(add peppercorn sauce for £2 extra)

Dry aged organic fillet steak  (GF)   £35
Chargrilled to your liking ,served with salad leaves, homemade chips 
(add peppercorn sauce for £2 extra)

Sea bass fillet  (GF)    £19.95
Cooked to perfection on chargrill,served on roasted vegetables and feta cheese

Salmon fillet (GF)    £19.95
Served on sautéed spinach, potatoes & homemade tartare sauce

G R I L L

ROCKET & FETA    £4 .95

With  sumac,  red  onion,  mint ,  lemon ju ice  and o l ive  o i l  and

pomegranate  dress ing

GREEK    £6 .95

Tomato ,  cucumber ,  red  on ion ,  Ka lamata  o l i ves ,  Dodon i  fe ta

cheese ,  ex t ra  v i rg in  o i l ,  l emon ju ice  

TOMATO & ONION SALAD    £4 . 50

With  c i t rus  v ina igre t te  and  pars ley  leaves

BROCCOLI ,  PEAS & GREEN BEANS    £4

BUTTERED SPINACH WITH GARLIC    £4 . 50

HOMEMADE HANDCUT CHIPS    £3 . 50

SAUTED POTATOES IN GARLIC BUTTER    £3 .95

VERMICELLI  R ICE    £2 .95

MERSIN POTATOES    £3 . 50

HOMEMADE TURKISH BREAD    £3 . 50


