
FOOD MENU

1 1  HANGER LN,  LONDON W5 1ET

TIGERBAYHANGERLANE



C O L D  S T A R T E R S
HUMMUS (G,SS)
PURÉED CHICK PEAS WITH TAHINI AND LEMON JUICE, TOPPED WITH CHICK PEAS

TIGERBAY HUMMUS (G,SS)
OUR SPECIAL TAKE ON THE LEBANESE FAVOURITE

TABOULEH
PARSLEY SALAD, TOMATOES, ONIONS FRESH MINT, CRUSHED WHEAT, LEMON JUICE AND OLIVE OIL

FATTOUSH
MIXED SALAD WITH SUMAC, TOASTED LEBANESE BREAD FLAKES IN A LEMON JUICE AND OLIVE OIL DRESSING

AVOCADO SALAD
A COLOURFUL SALAD WITH AVOCADO CHUNKS, TOPPED WITH LEMON JUICE AND OLIVE OIL

£6

£6.50

£6

£6

£8

WARAK INAB
HAND WRAPPED VINE LEAVES STUFFED WITH RICE COOKED WITH PARSLEY,  MINT AND CHEF'S SPECIAL DRESSING.

TAZIKI (D)
CUCUMBER WITH YOGURT

H O T  S T A R T E R S
CHEESE SAMOUSEK (G,D,SS)
DEEP FRIED PASTRY STUFF WITH HALLOUMI AND PARSLEY

GRILLED HALLOUMI (D)
CHARGRILLED TENDER SLICES OF HALLOUMI

KALLAJ HALLOUMI BREAD (G,D)
DEEP FRIED PASTRY STUFF WITH HALLOUMI AND PARSLEY

CALAMARI (C,E)
DEEP FRIED BREADED GOURMET SQUID RINGS

KIBBEH (G)
DEEP FRIED LEBANESE CROQUETTES STUFFED WITH
MINCED LAMB, ONIONS AND PINE NUTS

JAWANEH CHICKEN WINGS
CHARCOAL GRILLED CHICKEN WINGS IN A GARLIC SAUCE

HUMMUS KAWARMA (G)
PURÉED CHICK PEAS WITH SESAME PASTE, LEMON JUICE,
OLIVE OIL DRESSING, TOPPED WITH DICED MARINATED LAMB

FALAFEL (S,S)
DEEP FRIED BEAN & HERB CROQUETTES, SERVED WITH
TAHINI SAUCE AND WARM BREAD

FATEYER SPINACH (G)
DEEP FRIED PASTRY STUFF WITH HALLOUMI AND PARSLEY

BATATA HARRA
SAUTÉED CUBES OF POTATOES WITH GARLIC, CORIANDER,
SWEET PEPPER, CHILLI, TOPPED WITH FRIED VEGETABLES

ARRYAS (G)
MARINATED LAMB FRESHLY PREPARED AND LIGHTLY
TOASTED BETWEEN LEBANESE BREAD

SOJUK
HOME MADE LEBANESE STYLE SPICE LAMB SAUSAGED
FLAMED WITH TOUCH OF GARLIC

£7

£6.50

£6.50

£6.50

£7

£7

£7

£6.50

£7

£6.50

£6

£7

£4

£3.50

C A R E  T O  S H A R E
COLD MEZZE PLATTER  (COLD)(G,D)
SELECTION OF FOUR COLD MEZZE'S (HUMMUS,
TIGERBAY HUMMUS TABOULEH FATTOUSH)
SERVES 2

£7 MIXED PLATTER (HOT) (D,G)
SELECTION OF OUR FAVOURITE HOT MEZZE'S (HUMMUS -
KAWARMA, KIBBEH,CHEESE SAMBOUSEK AND BATATA HARRA)
SERVES 2 

£ 16

(G)GLUTEN (CS)CRUSTACEANS (E )EGGS (F )F ISH (S) (SOYA (D)DAIRY (N)  NUTS (C)CELERY (M)MUSTARD (SS)SESAME (SF)SULFUR (L )LUPIN (ML)MOLLUSKS 

WE PREPARE OUR FOOD IN AN OPEN KITCHEN AND THEREFORE CANNOT CONFIRM THE ABSENCE OF ANY ALLERGENS IN OUR FOOD.
IF  YOU HAVE ANY QUESTIONS,  PLEASE FEEL FREE SPEAK TO A MEMBER OF STAFF



W R A P S

LAMB KOFTA (G,SS)
SKEWER OF GOURMET MINCED LAMB WRAPPED WITH TOMATO, LETTUCE, ONION PICKLE
& CHEF'S SPECIAL SAUCE

SHISH TOUK (G)
CHARCOAL GRILLED MARINATED TENDER CHICKEN CUBES AND SALAD
WRAPPED IN A LEBANESE BREAD

HALLOUMI (G,D)
GRILLED PIECES OF HALLOUMI CHEESE AND SALAD WRAPPED IN A LEBANESE BREAD

FALAFEL WRAP (G,SS)
HOMEMADE FALAFEL WRAPPED WITH TOMATO LETTUCE, ONION, PICKLE &
CHEF'S SPECIAL TAHINI SAUCE

£9

SERVED WITH FRENCH FRIES | ANY ADDITIONAL ADD ONS WILL BE CHARGED AT £1.50

S E A  F O O D

SEA BASS (F)
TWO MARINATED FILLETS OF SEA BASS

GRILLED SALMON (F) 
GRILLED MARINATED SALMON

KING PRAWNS (CS)
GRILLED MARINATED JUICY PRAWNS

SERVED WITH BROWN RICE

B U R G E R S  

STACK BURGER (G.D)
STACKED BURGER DOUBLED UP WITH CHICKEN BREAST OR LAMB WITH A LAYER OF HALLOUMI, 
SALAD AND CHEF'S SPECIAL SAUCE

LAMB BURGER (G,D)
SFRESHLY PREPARED MINCE LAMB PATTY WITH SALAD AND OUR SPECIAL HOUSE SAUCE

BEEF BURGER (G,D) 
HALAL BEEF GOURMET MELTED CHEESE BURGER PREPARED IN HOUSE WITH CARAMELIZED -
ONIONS, LETTUCE & TOMATO

GRILLED CHICKEN BURGER (G,D)
FRESHLY PREPARED MINCE LAMB PATTY WITH SALAD AND OUR SPECIAL HOUSE SAUCE

VEGETABLE BURGER (G,D)
VEGETABLE PATTY WITH MELTED CHEDDAR CHEESE LAYERED WITH LETTUCE, ONION,
TOMATO, PICKLE & CHEFS SPECIAL BURGER SAUCE

£ 16

£ 1 1

£ 16

£9

£9

SERVED WITH FRENCH FRIES | ANY ADDITIONAL ADD ONS WILL BE CHARGED AT £1.50

£9

£8

£8

£25

£25

£25

(G)GLUTEN (CS)CRUSTACEANS (E )EGGS (F )F ISH (S) (SOYA (D)DAIRY (N)  NUTS (C)CELERY (M)MUSTARD (SS)SESAME (SF)SULFUR (L )LUPIN (ML)MOLLUSKS 

WE PREPARE OUR FOOD IN AN OPEN KITCHEN AND THEREFORE CANNOT CONFIRM THE ABSENCE OF ANY ALLERGENS IN OUR FOOD.
IF  YOU HAVE ANY QUESTIONS,  PLEASE FEEL FREE SPEAK TO A MEMBER OF STAFF



M A I N S

FARROUJ MESHWI
SPECIALLY MARINATED GRILLED BABY BONELESS CHICKEN (END BONE MAYBE PRESENT)

LAHEM MESHWI
TENDER LAMB CUBES GRILLED ON SKEWERS WITH ONIONS AND TOMATOES

MOUSSAKA
HFRESHLY CHOPPED AUBERGINE, CHICK PEAS COOKED WITH CHEF SPECIALS SAUCE

SHISH TOUK
SUCCULANTLY MARINATED PIECES OF GRILLED CHICKEN

LAMB KOFTA (G)
TWO SKEWERS OF SPECIALLY SEASONED LAMB KOFTA

£ 16

£ 10

£ 12

£ 12

SERVED WITH RICE OR LEBANESE RICE AND SALAD

LAMB CHOPS (G)
TMARINATED AND GRILLED LAMB CUTLETS

P L A T E  F U L L
MIXED GRILL 
COMBINATION OF GRILLED SKEWERS OF EACH LAMB MESHWI, LAMB KOFTA, AND SHISH TOUK

SUPER MIXED GRILL 
ULTIMATE SELECTION OF EACH : SHISH TOUK, LAHEM MESHWI, LAMB KOFTA
LAMB CHOPS, CHICKEN WINGS & HUMMUS KAWARMA

ADD KING PRAWNS £15

S I D E S

LEBANESE RICE
BROWN RICE
FRENCH FRIES
SWEET POTATO FRIES
MASALA FRIES
MIXED OLIVES

£4
£4

£3.50
£4
£5
£5

£ 16

£50

(G)GLUTEN (CS)CRUSTACEANS (E )EGGS (F )F ISH (S) (SOYA (D)DAIRY (N)  NUTS (C)CELERY (M)MUSTARD (SS)SESAME (SF)SULFUR (L )LUPIN (ML)MOLLUSKS 

WE PREPARE OUR FOOD IN AN OPEN KITCHEN AND THEREFORE CANNOT CONFIRM THE ABSENCE OF ANY ALLERGENS IN OUR FOOD.
IF  YOU HAVE ANY QUESTIONS,  PLEASE FEEL FREE SPEAK TO A MEMBER OF STAFF

(G)GLUTEN (CS)CRUSTACEANS (E )EGGS (F )F ISH (S) (SOYA (D)DAIRY (N)  NUTS (C)CELERY (M)MUSTARD (SS)SESAME (SF)SULFUR (L )LUPIN (ML)MOLLUSKS 

£ 16

£ 16


