
a 10% service charge is added on top of your bill

PLEASE LET A MEMBER OF STAFF KNOW IF YOU HAVE ANY FOOD ALLERGIES OR INTOLERANCES • HALAL 

for one person

AYA LIGHT MEAL           £19.95
هVEGETARIAN OPTION AVAILABLEن

Hummos, Tabbouleh, Falafel, Fatayer & one 
skewer of Lamb Kafta or Shish Taouk, served 
with Vermicelli Rice

AYAYA KIDS MEAL            £9.95
One skewer of Shish Taouk or Lamb Kafta, or 
Chicken Shawarma served with Chips & 
Garnish

for two persons

AYA VEGETARIAN MEAL V   £54.95
Hummos, Tabbouleh, Moutabal, Warak 
Enab, Falafel, Cheese Rekakat, Fatayer, a 
choice of Moussaka or Bamieh with 
Vermicelli Rice & Lebanese Dessert

for two persons

AYA MEAL            £54.95
Hummos, Tabbouleh, Warak Enab, Falafel, 
Lamb Sambusek, Kibbeh, Aya Mixed Grill 
served with Vermicelli Rice or Chips & 
Lebanese Dessert

AYAYA VEGAN MEAL V VE      £54.95
Hummos, Baba Ghanouj, Aya Salad, Warak 
Enab, Batata Harra, Grilled Aubergine, 
Mujadarra main course and Moussaka to 
share served with rice and tomato & 
cucumber salad

SET MENU

HALLOUMI FRIES  V                £7.95
Deep-fried halloumi fries served with sweet chilli 
sauce

LEBANESE LAMB RICE               £5.95
Oriental Lebanese rice mixed with spices and 
minced lamb

VVERMICELLI RICE V                 £5.95
 
SAFFRON RICE V                   £5.95

CHIPS  V                          £4.95
 
KHOBEZ BREAD  V                  £2.95

SIDES

DAOUD BASHA               £17.95
Meatballs cooked in onion & tomato sauce served 
with vermicelli rice 

BAMIEH V VE                 £16.95
Baby okra cooked in garlic, onions & tomato sauce 
served with vermicelli rice

MOUSSAMOUSSAKA V VE               £16.95
Oven baked aubergine cooked with chickpeas, 
onions & tomato sauce served with vermicelli rice

KHAROUF MEHSHE           £22.95
Lamb shank served with Lebanese lamb rice & 
gravy

KEBBEH LABNIYEH           £17.95
CCooked lamb kibbeh with yoghurt, coriander and 
dry mint served with vermicelli rice

BAMIEH BEL LAHME          £19.95
Cooked okra in tomato and lamb stew, onion, 
garlic and fresh coriander served with vermicelli 
rice

HOME COOKING

all our fish & seafood dishes are served with saffron rice

AYA KING PRAWNS                 £24.95
Pan-fried king prawns cooked in rich tomato sauce

GRILLED KING PRAWNS          £24.95
Grilled king prawns served with saffron rice

WHOLE SEA BASS           £22.95
ChaCharcoal grilled sea bass with tagine sauce

SEA BASS FILLET              £22.95
Boneless filleted sea bass fillets with tagine sauce

MANSAF SAMAK               £24.95
Platter of sea bass fillet, calamari & prawns served 
with rice

FROM THE SEA
all our grills are served with garnish, grilled tomato and vermicelli rice

MEGA MIX GRILL                                £34.95
Platter of charcoal-grilled lamb kafta, chicken kafta, chicken shish, lamb shish & chicken wings

AYA MIXED GRILL                                £24.95
Selection of lamb cubes, chicken cubes & minced lamb skewers with chicken shawarma

MIXED GRILL                                   £19.95
SeleSelection of lamb cubes, chicken cubes & minced lamb skewers 

LAHEM MESHWE                                   £19.95
Marinated lamb cubes skewers

SHISH TAOUK                                 £17.95
Marinated tender chicken cubes skewers

LAMB KAFTA                                  £17.95
Minced lamb, onion & parsley skewers

KKAFTA KHASH KHASH                             £19.95
Minced lamb, onion & parsley skewers with mild spicy sauce

KAFTA KORFALIYEH                               £19.95
Minced lamb with parsley grilled with cubed aubergines, peppers and tomato

CHICKEN KAFTA                                 £17.95
Minced Chicken, onion & parsley skewers

CHICKEN SHISHّLAMB KAFTA                         £17.95
OOne skewer of marinated chicken cubes & one skewer of minced lamb, onion & parsley

FAROUJ MUSSAHAB                              £19.95
Charcoal grilled boneless chicken with garlic sauce

CHICKEN SHAWARMA                             £17.95
Thin slices of roasted marinated chicken, with pickles & garlic sauce

LAMB SHAWARMA                              £19.95
Thin slices of roasted marinated lamb, with pickles & tahini sauce

AYAYA VEGAN MIX GRILL V VE                           £17.95
Grilled seasonal vegetables

FROM THE GRILL

LENTIL SOUP V                       £6.95
Lentil soup with onion, garlic and cumin

CREAMY CHICKEN  SOUP                 £7.95
Thick & creamy soup, with tender chicken

SOUP

CALAMARI                          £9.95
Deep-fried crispy calamari served with tartar 
sauce

KRAIDIS                         £11.95
Spicy pan-fried prawns in garlic, chilli, coriander & 
lemon

SAMKE HARRASAMKE HARRA                     £11.95
Fish fillet with tomato, hot green peppers, red 
peppers, onion and coriander

SEAFOOD MEZZA

TABBOULEH V VE         £6.95
Minced parsley, mint, onion & tomatoes 
mixed with cracked wheat, lemon & olive 
oil

FATTOUSH V VE            £7.45
SalSalad of mixed greens, cherry tomatoes 
and radishes tossed with apple vinegar & 
spiced crispy bread

LEBANESE SALAD V VE        £6.95
Lettuce, cucumber, tomato, dry mint, 
lemon & olive oil   

LENTIL SALAD  V VE          £6.95
LLentils, cherry tomato, spring onion, 
pomegranate, wild rocket with lemon 
olive oil & pomegranate molasses

HALLOUMI SALAD  V     £11.95
Grilled Halloumi on top of fresh cherry 
tomatoes, chopped onions, olive oil & 
lemon juice

SALADS

HUMMOS SHAWARMA           £9.95
Hummos topped with thin sliced roasted 
lamb or chicken

FALAFEL V VE               £7.45
Deep-fried bean & herb croquettes, lemon & tahini 
sauce dip

FFATAYER V             £6.95
Baked pastry triangles filled with spinach, 
onions & sumac

CHEESE REKAKAT V        £6.95
Deep-fried thin pastry filled with mixed 
cheese & herbs

LAMB SAMBUSEK         £6.95
DeeDeep-fried pastry filled with minced lamb & 
onion

CHICKEN SAMBUSEK       £6.95
Deep-fried pastry filled with minced 
chicken & onion

KIBBEH              £7.95
DeeDeep-fried lamb & cracked wheat parcels, 
filled with minced meat & onions 

ARAYES              £7.95
Seasoned minced lamb in a grilled flat 
bread 

KALLAJ V             £7.95
SSeasoned halloumi cheese grilled with 
lebanese bread

BATATA HARRA V VE        £7.45
Diced potatoes fried with garlic, coriander & 
chilli peppers

SOUJOK              £8.45
PPan-fried homemade lebanese spicy lamb 
sausages with cherry tomatoes

FOUL MOUDAMMAS  V VE      £6.95
Boiled broad beans & chickpeas with lemon, 
garlic & olive oil

HALLOUMI CHEESE V       £7.95
Grilled or fried Halloumi cheese

CHICKEN CHICKEN WINGS          £7.95
Charcoal grilled, marinated chicken wings

CHICKEN LIVER          £7.95
Pan-fried chicken liver with lemon & 
pomegranate molasses

GRILLED AUBERGINE  V     £7.95
GGrilled aubergine, topped with yogurt, 
garlic, dry mint and drizzled with 
pomegranate molasses

BAMIEH V VE                 £7.95
Baby okra cooked in garlic, onions & tomato 
sauce

MUJADARA V VE           £7.95
LLentils puree with rice and crispy onion

HUMMOS V VE              £6.75
Puree of chickpeas with tahini & lemon

HUMMOS BEIRUTY V VE         £6.95
Puree of chickpeas with tahini, garlic, 
parsley & chilli

BABA GHANOUJ V VE         £6.95
PuPuree of grilled aubergine, tahini & lemon

BATINJEN EL RAHIB V VE      £6.95
Finely chopped grilled aubergines, green 
peppers, lemon juice and garlic

WARAK ENAB V VE           £6.95
Vine leaves filled with parsley, mint, 
tomatoes, onions & rice

KKABIS V VE               £5.95
Selection of lebanese pickles

TZATZIKI V               £6.95
Yogurt, cucumber & dry mint

MOUSSAKA V VE            £8.95
Oven baked aubergine cooked with 
chickpeas, onions & tomato sauce

MAKDOUS MAKDOUS V VE             £7.95
Baby aubergines stuffed with walnuts, red 
peppers, chilli, garlic and olive oil

COLD MEZZA TASTER V     £14.95
Hummos, Tabbouleh, Tzatziki, Baba 
Ghanouj, Warak Enab

HOT MEZZACOLD MEZZA


