NITLEVA

Mediterranean Kitchen & Lounge

A La Carte

Allergen Information

Gluten-free options are available on request. If you have an allergy or dietary requirement,
please speak to a member of staff before ordering. Our kitchen handles nuts, gluten and other
allergens, so we cannot guarantee the complete absence of any allergen. Full allergen
information for each dish is available on request.

Fish and poultry dishes may contain bones. All stated weights are approximate before cooking.
Items are subject to availability. All prices include VAT. Service is not included. All tips are
retained by our team.



Starters & Salads

Grilled Halloumi & Avocado Salad )

Grilled halloumi and avocado with mixed leaves, beetroot and walnuts, dressed with citrus vinaigrette.

Levantine Fattoush Salad (V)

Romaine lettuce, tomatoes and radish with crisp pita, sumac and a pomegranate molasses dressing.

Grilled Chicken Salad

Grilled chicken with kale, chickpeas, avocado and mixed seeds, finished with tahini dressing.

Cheese Sambousek )

Crisp pastries filled with mixed cheeses and fresh herbs, served with a yoghurt dip.

Hummus V)
Classic creamy hummus served with fresh bread.

Mutabal v)

Smoked aubergine blended with tahini and olive oil, garnished with pomegranate.

Garlic Mushrooms (v)

Mushrooms cooked in a creamy garlic sauce.

Mozzarella in Carrozza (V)
Breaded mozzarella, deep-fried until crisp and served with Napoletana sauce.

Salmone Affumicato e Gamberetti

Smoked salmon and prawns served with Marie Rose sauce.

Gamberoni di Cicco

King prawns sauteed with garlic and fresh ginger in a cream sauce.

Pasta

Creamy Chicken Penne

Penne pasta with grilled chicken, mushrooms, creamy Parmesan sauce & fresh herbs.

Ravioli Genovese (V)

Spinach & ricotta ravioli served in a fragrant pesto sauce.

Penne Arrabbiata (V)

Penne in a spicy tomato and chilli sauce with garlic, fresh basil & Parmesan.

£10.50

£9.90

£12.50

£790

£6.50

£6.90

£790

£8.90

£11.90

£13.90

£14.50

£15.90

£11.50

e

Please tell us about any allergies before ordering.
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Chicken
e BBQ Chicken Kebab £17.90
Char-grilled chicken skewers served with rice and the chef's homemade barbecue sauce.
¢ Grilled Chicken Breast £17.90
House-marinated chicken breast with garlic sauce and charred vegetables, served with fries or rice.
e Chicken Shish Taouk £18.50
Marinated chicken skewers with fresh pita, garlic toum, pickles and grilled peppers.
¢ Creamy Mushroom Chicken £18.50
Grilled chicken breast in a creamy mushroom sauce, served with herb potatoes and seasonal vegetables.
e Chicken Cacciatore £18.50

Chicken breast cooked in a Clay dish with fresh tomato, onions, peppers then Smothered in a barbecue sauce
topped with fresh herbs.

Lamb

¢ Slow-Cooked Lamb Shank £20.50
Tender braised lamb shank with saffron rice, root vegetables and a rich jus.
e Lamb Kofta Skewers £20.95

Charcoal-grilled lamb kofta with hummus, sumac onions and fresh bread.

¢ Agnello con Rosmarino £25.90

Rack of lamb served with fresh rosemary sauce and a hint of mint.

Fish
e Sea Bass £20.50

Whole grilled sea bass with lemon-herb dressing and olive salsa, served with saffron rice.

¢ Salmon-Mediterranean Fusion £19.90

Glazed salmon with grilled asparagus, topped with hollandaise sauce and a citrus glaze.

e

Please tell us about any allergies before ordering.



A simply seasoned, char-grilled 260 g fillet steak.

¢ Ribeye Steak

A 300 g ribeye steak served with peppercorn
sauce and truffle fries.

£27.90

* Fries \v) £3.70 .
Golden, crisp fries.

¢ Plain Rice ) £4.50 .
Light, fluffy steamed rice.

e Grilled Seasonal Vegetables (v) £4.90 o

A selection of seasonal vegetables, grilled until tender.

Mocktails

¢ Nile Sunset

Passion fruit & mango with fresh orange, sparkling lemonade & mint.

e Mediterranean Breeze

Lemon, basil & elderflower with soda water & cucumber infusion.

¢ Pomegranate Mojito

Fresh pomegranate, lime & mint with soda water & brown sugar.

e Berry Hibiscus Cooler

Mixed berries & hibiscus tea with cranberry juice & fresh lime.

e Mango Passion Colada

Coconut cream blended with mango, passion fruit and pineapple juice.

¢ Watermelon Mint Refresher

Fresh watermelon, mint and lime topped with sparkling water.

¢ Rose & Lychee Fizz

Rose syrup and lychee juice with lemon and soda water.
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Steaks Sauces
e Filetto alla Griglia £35.90 e Peppercorn Sauce

A rich, creamy peppercorn sauce.

Creamy Mushroom Sauce

Cream sauce with savoury mushrooms.

Hollandaise Sauce

A smooth, buttery hollandaise sauce.

Side Dishes

Spinach (v)
Freshly prepared spinach.

Sauteed Potatoes (V)

Potatoes sauteed until golden.

Kale (V)
Freshly prepared kale.

£2.90

£2.90

£2.90

£4.50

£4.50

£4.50

£790

£790

£790

£790

£8.20

£6.95

£725

_

Please tell us about any allergies before ordering.




SOFT DRINKS

e Appletiser, 275 ml £3.50 e Fever-Tree Tonic Water, 200 ml £3.25

e Coca-Cola, 330 ml glass bottle £3.75 ¢ J20 Orange & Passion Fruit,275 ml £3.50

e Diet Coke, 330 ml glass bottle £3.75 ¢ Sparkling Water, 75 cl £5.50

e Fever-Tree Ginger Beer, 200 ml £3.25 e Still Water, 75 cl £5.50

e Fever-Tree Lemonade, 200 ml  £3.25 e« Still Water, 33 cl £3.25

e Fever-Tree Light Tonic Water £3.25 e« Sparkling Water, 33 cl £3.25

e Fever-Tree Soda Water,200 ml £3.25 e Red Bull, 250 ml £5.50

Fresh Juices Coffee

¢ Fresh Orange Juice £5.50 e Espresso £3.00
Freshly squeezed orange juice. A rich, concentrated Italian-style coffee.

e Watermelon Juice £5.50 e Cappuccino £4.90
Refreshing fresh watermelon juice. Espresso with steamed milk&a light layer of foam.

e Mango & Pineapple Juice £5.90 o |atte £4.90
A tropical blend of mango and pineapple. Smooth espresso with plenty of steamed milk.

Herbal Teas

¢ Moroccan Mint Tea £3.90
Fragrant mint tea with a refreshing finish.

e Chamomile Tea £3.90
A gentle, floral herbal infusion.

e Green Tea £3.90
A light and refreshing green tea.

e Ginger & Lemon Tea £3.90

A warming infusion of ginger and lemon.

e

Please tell us about any allergies before ordering.




DESSERTS

e Baklava (6 Pieces) (v £7.95
Crisp layered pastries filled with almonds, pistachios or pine nuts.

e Mouhalabieh (Per Portion) (v £6.95
A smooth and delicate Lebanese pudding.

e Maamoul V) £7.50
Assorted shortcrust pastries filled with walnuts, pistachios and almonds.

e Qatayef (v £7.50
Soft Lebanese pancakes filled with clotted cream and served with syrup.

e Mousse Cacao (V) £7.90
Chocolate and hazelnut mousse on a sponge base, finished with cocoa powder.

e Wild Strawberry Cheesecake (v) £7.90
Cream cheese filling layered with sponge cake, strawberry puree and fresh strawberries.

e Torta Limoncello () £7.90

Soft pastry layered with Chantilly lemon cream and sponge, dusted with icing sugar.

e Lemon & Mascarpone Cheesecake (v) £8.50
A crisp digestive biscuit base topped with lemon and mascarpone cheesecake, lemon
curd, roasted flaked almonds and icing sugar.

e

Please tell us about any allergies before ordering.
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