
MENU
STARTERS

From the JOSPER charcoal grill 

EGYPTIAN STEW  £18
aubergines and peppers in a garlic tomato sauce served with
homous & moonbread (Vegan, G)  WARM CHARGRILLED CHICKEN CAESAR SALAD £18

romaine lettuce, parmesan dressing, parmesan
shavings and sourdough croutons (E/F/D/G)

DEEP FRIED HALLOUMI FRIES £10

GRILLED FILLET OF SCOTTISH SALMON £26

VEGAN & VEGETARIAN

VEGETARIAN MOROCCAN VEGETABLE & CHICKPEA
TAGINE £16

with seafood risotto (G/D)

with onion jam (D)

with spicy moroccan rice, baby moonbread & homous
(D/G/VG)

MAIN COURSES

LOW & SLOW BRAISED BEEF SHIN £25
in creamy black pepper sauce, triple cooked chips,  
roasted onion and seasonal vegetables (G/D)

SPICED MOROCCAN LAMB TAGINE £29
with spicy moraccan rice (G)

HALF CORNFED MOROCCAN CHICKEN TAGINE £25

SPICY FISH TAGINE £29
with salmon, wild seabass, calamari, prawns, mussels (G)

THE ULTIMATE BAZAAR EXPERIENCE. THE SHARING
LEBANESE PLATTER
Grand Reserve Sirloin and Ribeye steak aged in our
Himalayan salt chamber, spring lamb kofta, chicken
breast fillet, spring lamb chops

BAZAAR MIXED GRILL £33
chicken breast, lamb kofta, lamb chop, spicy moraccan
rice, moonbread, garlic foam and salad (G)

Served with salad, hummus, chilli sauce,
moonbread, garlic foam, spicy moraccan

rice & beef dripping chips

for 2 £95

    10 OZ ABERDEEN ANGUS SIRLOIN £39
10 OZ 

ABERDEEN ANGUS FILLET £44        8 OZ 

ABERDEEN ANGUS RIBEYE £39

All served with Green peppercorn sauce (D) or Colston Basset Stilton
blue cheese sauce and triple cooked chips, please ask your server

All our steaks are dry aged in a Himalayan salt
chamber and flame grilled over  charcoal in our Josper

Oven

Roasted bone marrow beef tomatoes, 
mushrooms & roasted onion £4

HALF  POUND SHORT RIB CHEESEBURGER  £22
grilled over charcoal, tomatoes, onions, gerkins, our
secret burger sauce with triple cooked chips (G/D/E/SF)

CREAM OF SAN MARZANO TOMATO & BASIL
SOUP £6
served with sourdough (G/D/N)

DEEP FRIED PANKO BREADED PRAWNS  £10
with garlic aioli (S)

HUMMUS, OLIVES & MINI MOONBREAD £10 (G)

SPINACH & RICOTTA RAVIOLI £8
with tomato sauce (G)

BURRATA £12
burrata cheese with honey dressing, olive oil, parmesan cheese (D)

12" GARLIC BREAD £12
fior di latte mozzarella, San Marzano tomatoes (G/D)
*Perfect for sharing* 

ZARTAAR & GOATS CHEESE FLAT BREAD   £10
extra virgin olive oil & honey (G/D)

DEEP FRIED SALT & PEPPER CALAMARI £10
with garlic mayo (G)

Allergens: (N) Nuts | (G) Gluten | (E) Eggs | (D) Dairy | (S) Shell Fish | (SF) Sulfates |  (SM) Sesame |  (M) Mustard  (ML) molluscs  |  (H)
Halal | (VG) Vegetarian

If you have an allergy please inform your server, we will be diligent in preparing your meal, however if you have a serious allergy we can
not guarantee it will be 100% free from as we do handle allergens in our kitchen

SIDES
Sweet Potato Fries £7
French Fries £6
Triple Cooked Chips £4
Seasonal Veg £4
Garlic & Olive oil mixed salad £7
Garlic Mayo £1
Homemade Fermented Chilli Sauce £1
Hellman’s Mayo £1

with spicy moraccan rice (G)

SPANISH VEGETABLE PAELLA FINISHED IN THE JOSPER
OVEN £19
authentic spanish paella rice with vetegables, finished in the
Josper Oven 

STEAK



Allergens: (N) Nuts | (G) Gluten | (E) Eggs | (D) Dairy | (S) Shell Fish | (SF) Sulfates |  (SM) Sesame |  (M) Mustard  (ML) molluscs  |  (H)
Halal

If you have an allergy please inform your server, we will be diligent in preparing your meal, however if you have a serious allergy we can
not guarantee it will be 100% free from as we do handle allergens in our kitchen

Classic Margherita £14  (G/D)
*VEGAN OPTION AVAILABLE*

 Mushroom & White Truffle £20
topped with rocket & parmesan cheese (G/D/Vegetarian)

Goats Cheese, Parma Ham & Onion Jam Pizza £21
caramelised onion jam, honey, roasted onions, hazelnut (G/D)

Parma Ham & Parmesan £20
parmesan cheese & parma ham with rocket (G/D)

Pepperoni £18
with double pepperoni (G/D)

Spicy Sicilian £18
n’duja, pepperoni and jalapenos (G/D)

BBQ Chicken & Mushroom £19
chargrilled BBQ chicken & mushroom (G/D)

Marinara Pizza £14
classic neapolitan, tomatoes, extra virgin olive oil, oregano and garlic (G/Vegan)

Burrata Pizza £18 (G/D)

The Puttanesca £22
anchovies, black olives, garlic & chill, san marzano tomato and fior di latte cheese with parmesan cheese (G/D)

PASTA

CREAMY CHICKEN & MUSHROOM RIGATONI PASTA £19
rigatoni pasta with chicken fillets and cream sauce (G/D)

SEAFOOD RIGATONI PASTA £19
prawns, mussels & calamari in cream garlic sauce or
tomato chilli sauce (S/D/F)

CLASSIC | Full £24 Half £14

THE ORIGINAL AMERICAN PAMRIGIANA 
topped with mozzarella £26

HOTSHOT | Full £22 Half £15
onions, peppers, jalapenos 

SPICY SICILLIAN PARMO | Full £26 Half £18
pepperoni, jalepenos, n’duja

VINDALOO CHICKEN PARMO | Full £26 Half £18
curry, peppers & chilli

PEPPERONI | Full £24  Half £16  

BOLOGNESE PARMO (S) | Full £24 Half £16
* All served with triple cooked chips, garlic mayo

(G/D/E)*

PARMESANS

PIZZA 
From the largest indoor wood fired pizza oven in Europe – authentic Napolitana pizzas

with our 48 hour fermented sourdough, San Marzano tomatoes,
Fior di latte  mozzarella & the following toppings:

SPINACH & RICOTTA RAVIOLI £18
in san marzano tomato sauce and parmesan cheese (D/G)

WAGYU SPAGHETTI BOLOGNESE £19 (G)
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