
      The Bugle Inn Lebanese Menu
                Available Monday to Saturday Evenings 
Cooked by our own Lebanese Chefs Ali Al Khadam and Ali Harb

Lebanese Starters all   £5.00                                         Main Courses
Hummus – Chickpea Puree with sesame 
extract, olive oil and lemon juice, black olives 
and pita bread

Warak Inab – Vine leaves stuffed with rice and 
vegetables, olive oil and spices

Fatouch – Lemon seasoned fresh salad with 
toasted Arabic bread fresh mint , radish and 
herbs 

Falafal – Deep fried bean fine herbs croquettes 
served with pita bread and tahina sauce

Sajok – Spicy Lebanese Sausages in a tomato 
salsa sauce with pita bread

Lebanese Mountain Salad – Tomattoes lettuce 
cucumber radish lemon and olive oil

Hummas Awarma – Puree chickpeas served 
with spiced mince beef

Moutabbal – Puree of aubergine with sesame 
seed oil and lemon juice with pita bread

Fatayer – Baked spinach with onions and pine 
nuts in crushed wheat paste

Lahem Bilajim – Minced beef, onion and fresh 
tomato, baked on pita bread

                 Lebanese Meze
Meze for 1 £12.50 (or for 2 as a starter)  
Meze main for 2 £23.00
Falafel, stuffed aubergine, chickpea hummus, 
creamed aubergine, stuffed vine leaves, olives, 
with pita bread and Arabic bread

LEBAnese Red $ White Wines              
Both from the Baka Valley
                        £15.75
                     Chateau Kefraya 
                     Clos St Thomas

Kafta Tarator – Minced lamb topped with pureed 
sesame seed and lemon tahina sauce served with 
chips and salad                                            £10.50

Mixed Grill – Selection of three skewers; beef 
chicken and kafta served with salad and chips 
with pita bread and tomato salsa              £12.00

Shish Taouk – Grilled skewers of marinated 
chicken breast with garlic mayonnaise dip, pita 
bread , chips and salad                               £10.50

Castaleta - Grilled cod with fresh tomatoes 
peppers and onions served with warm spiced 
potatoes                                                      £11.50

Beruit Lamb – diced pieces of lamb with 
chickpeas , carrots, coriander served with
vermicelli rice                                             £10.75

Chicken Shawama – Roasted slices of marinated 
chicken served with onions and fresh tomato.  
served with rice and pita bread                £10.50

Basila – Minced beef, with tomatoes, onions, 
carrots, peas, fresh coriander served with rice
                                                                    £9.75
Saida – Grilled sardines in a tahina sauce served 
with Arabic bread salad and chips               £11.75 
                                                       
Damour – Diced lamb steak with spiced onions 
and peppers served with rice                       £11.50
                                                    
Seabass harra – Grilled seabass with coriander, 
garlic, parsley and tomato served with rice
                                                                  £13.50
Fararya – Lebanese spiced chick peas, onions and 
rice with a garlic, cucumber and yoghurt sauce 
(V)                                                                £9.50
                         Dessert
Baklava – a selection of traditional Lebanese 
sweet cakes                                                   £4.50
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