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Lebanese Grill House
& Juice Bar

Food Menu
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Cold Mezza

1 Tabbouleh v al ¢35

A Levantine Middle Eastern salad traditionally made of burgal, tomatoes,
finely chopped parsiey, and onion, St‘:‘!Eﬂﬂf"d with olive oil and lemon sait

2 Hummous v ; BV £3.95
A smooth blend of -:h;c::pms sesaie puree & & lermon juice, drizzled with olive oil
3 Spicy Hummous v { e saea
4 Lona Mixed Olives v JSha gy Ul £2.95
Tasty Mixed Mediterranean olives :
5 Baba Ganoush v . £ 395
Garnished with olive oil and lemon juice, decorated with puree of grilled
eggplant, pdrsfey and yagurr
Pl e N e I'r"1_1"
6 Taziki v EBU £3.95
A Greek and Turkish mezza or appetizer. cool and créamy cucumber :_
dip flavoured with garlic and mint
7 Warak Ineb v Laie (38 5
Rolled grape Vine Leaves, filled with rice, tomatoes _' ATt
8 Lona Mixed Mezza v alSia 5 3 ;1
Hummotus, Taziki, Baba Ganoush, Tabbouleh, Vine .Leaues ard Lona mix :;rfme:

9 Jumbo Mixed Mezza S IR § 3 _

Hummous, Falafel Batata Harra, Taziki. Cheese Bourek; Ham:rumidi
Soufouk, Baba Ganoush, Shami Kubba and mix olives

e e g ——

10 Fatoush Salad v oot ddali |
Fresh .ﬂ'JF._!.’Eﬂ' salad wi rh_E:i'r_g_rht dressing and piL‘“L'E".I of crisp pita bread :

11 Cheese Salad v Cp Adali
Diced cucumber tomatio, mﬂ' artion, fresh mmt olives, ofive oif and cheese '.'quar.f's

12 Lona Mixed Salad v dCsaa Ll |l
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13 Mixed Pickles v JSde Jla.

e b o Il b e -_

Soups

14 Lentil Soup Vv SRR £2.75
Flavoured with warm spices, then hjended toa velvety smooth texture
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Hot Mezza

15 Hummous with Shawarma Lol ae paes IR
Lamb or C ﬁ:'r:kr:n T

16 Falafel v SRt 23.95
hﬂ_f_rie iﬁﬂd falafel made from Emund -:hr'c-!iEfra:: with special Lona spices

17 King Prawns BPARCR £6.95
Sauteed in garlic, lemon & Lona chefs sauce
e i e e . Y, ——

18 Batata Harra v({ PICRBNENER £3.95
Potato cubes sauteed with coriander, garlic and flaked chifli
TR T T

19 Spinach & Feta cheese Salad v 44 U8 ae il

Sauteed fresh spinach In gﬂrhc extra wrgm ofive oil, topped with feta Cﬁﬂc‘ﬁ?

20 Cheese Bourek V % (s Sl g

F.;r;l:r_;.-' made of thin flaky ﬁngerr filled with cheese and parsley

21 Lamb Bourek 7 aal &y g

W Pastry made of thin flaky fingers filled with mince jlamb and parsley

1 -"Z_ZrSm.uuuk & Haliuum: T s pe dga e

F {:H{;'«ouﬁ is a sundried s sausages made with a secret blend of
Eds:tem spnes Grilled a {Tr..rml € eese m;:rped afive oil

"_-23 Halloumi v (o sla

ﬁq&.‘ed Haﬂnumr cheese rapped olive crr.r

24 Sham my Kubba | Aokt &8
¥ '!:E-I'.-'Fh cols-cous, stuffed w:rh mmc-m mmb pars-’c'}r OO, deep ried
‘25 Halab Kubba ala 348

Crushed rice stuffed with mm::cd .F.r?rnb herbs and deep fried
e e e T 2

26 Potato Chap b | gudallag
Lightly crispy on the eutside, fluffy on the inside, a fragram Eastern s,::r:feﬂ
mimnced meat mixed with traditional herbs encompassed with mashed potato
rrusl‘ and deep fried
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27 Lﬂnﬂ Lamb Arayes (add cheese for extra £1) {Aaj SRR £4.9

A tasty and delectable mini gr.rHch Cdfzcrne with spiced minced meat

Cheese A

28 Cheese Arayes Vv B oa £4.5
A tasty and delectable mirm gnﬂr_':j :ﬁfzﬂne flled with cheddar cheese

29 Jawanih (chicken wings) ArST A e £5.95
Marinated with chefs special sp.-fes
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All served with a choice of Rice, Burgal & Fries

30 Shish Taouk L‘éjj& L}:""':‘ £1295
A tradrbona! dish, specmf.ﬁf mannared cubes of chicken brochette and grilled

31 Lamb Meshwi LSPRONPCRRE £13.95
Charcoal grilled tender lamb cubes spec;aﬂy prepared in our chefs marination

32 Chicken Musahab e A £12.95

Lebanese style grilled boneless chicken spiced and marinated cooked
to tender perfection

BKuftaKebab. & . = NP 1195

Seasoned minced lamb mixed with spices formed into sausages around
skewers and grilled on the barbecue

34Mixed GrillONE . @ED
Eﬂfﬂ If,?,[ﬂf_‘tamb Meshwi, Lamb Kufta L0

35 Mixed Grill TWO 24 1S 00 54ldg £16 95
Lamb Cutlets, Lamb Ribs, Cb:c!cen Musahab Lamb Arayes. Shish Taouff ety

36 Chicken Kufta 43S LA EIO 95

Seasoned minced chicken mixed with spices formed into sausaﬁ'es
around skewers and gnh‘ed on the barbecue

Marinated a day before for a deeper flavour with seasoning both
sides liberally in a succulent _;un:y & ﬂavourfuf taste

39 Jawanih (chicken wings| El_ad @1_5:.;.
Marinated with chef's spec.raf sprces

40 Lona Whole Piri Piri Chicken { Tl (5w 6

Juicy grilled chicken marinated in lemon pm piri sa

41 Lona Half Piri Piri Chicken { zlad (6w (5 H aal

Ju:cy gnﬂed chicken with piri pm sauce

42 Lona Lamb Kofta ( A asl 43S

Seasoned minced lamb mixed with spices fresh garlic and green chilli,
formed into sausages amund skewers and gnHed on the barbecue

37 Lamb Cutlets wal TS E16 95
Succulent _If:mb cutlets wrth a savoury combmanon of garlic, rosemary,
38Lamb Ribs i S Bl £ 1 2.5
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All served with a choice of Rice, Burgal & Fries and Mushroom sauce or Pepper sauce

43 Lamb Steak

Tasty succulent lamb steak full of ﬂavow

i L e e g ———
44 8oz Sirloin Steak £14.95
A generous slice of melting sirloin with a thin cover of creamy fat, lightly
brushed sides with oil and season w.rth sa!t and pepper on the grill
b e R e A e

45 Rib eye Steak 16.95

Rib eye is known for its richness, the sweetest and juiciest of beef, a moist,
‘tender. succulent and mrensefy ﬂavoursome gourmet steak

'46 T-Bone Steak 16.95

A juicy. thiclk marbled sirloin, plus a tender, subtly-flavoured fillet, joined
together by the famous T Bone! to really intensify their flavours. Grilled to
your f:kmg and seasoned weﬂ‘ with safr and freshry ground black pepper

47 Fillet Steak £16.95

.+ 'Hand cut delicious and extremely tender, juicy fillet steaks which melts in your
e :_ “motth every time with full of delicious flavours. Grilled and seasoned well
iwith s.aft and freshfy ground black pepper

49 Butterf fy fly Chicken Breast { £13.95

. =" Moist and flavourful grilled chfcken breasts marinated in lemon piri piri sauce

iy wm-—:.—.:- e

Charcoal Grill Seafood
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All served with a choice of Rice, Burgal & Fries

49 Klng Prawns (O 90) o 5 AERE
Succulent king prawns with a delicious, spicy fresh herbs, to give the
taste of the Mediterranean aromatic spice. Drizzle with olive oil and
seasoned w:rh sa!t & pepper, sauteed in garf:c parsiley with a hint of chm‘r

50Sea bass el

Crispy skin and meaty whole sea bass grilled to perfection infused with
Herbs and fruity. peppery olive oil, rubbed with lemon, grilled in an herbed

L e . _ Ay

51 Fillet Salmon BE\MIREPEIICE £ 14 95
A Prime loin cut of the best part of the salmon, this melt in the mouth
def;cacg is su,t:rerb : Lo

52 Lona Seafood Special sald gsia o ZERS

Seabaﬁ b Prawns




Lona Specm[ Qomzd:s'

Served with Rice, Burgal, Fries, Nan Bread & Salad

Long
RO UnNg
One

1 Lamb Kufta
1 Chicken Kufta
1 Lamb Meshwi

1 Shish Taouk
Mixed Shawarma

3 pcs Chicken Musahab
3 pcs Ribs

3 pcs Cutlets

2 Lamb Kufta

2 Lamb Meshwi
2 Shish Taouk
Chicken Wings
Mixed Shawarma
King Prawns




Lona 5pecza[ Rozm(fs

Served with Rice, Burgal, Fries, Nan Bread & Salad

2 Lamb Kufta
LOMSN 1 Lamb Meshwi
Rf‘.’;"d 1 Shish Taouk

_ © / 2 pcs Chicken Musahab
2 pcs Ribs
2 pcs Cutlets
Chicken Wings
Mixed Shawarma

3 Lamb Kufta

3 Lamb Meshwi
3 Shish Taouk

2 Chicken Kufta
4 pcs Chicken Musahab
4 pcs Ribs

4 pcs Cutlets
Chicken Wings
Mixed Shawarma
King Prawns
Lamb Arayas




i e e T

Shawarma
FrEeEEsd celides
All served with a choice of Rice, Burgal & Fries
53 Lamb Shawarma PRRET RN 0 95

Levantine Middle Eastern favourite, slow cooked seasoned [amb.
shaved from the rotisseria

e e e L b s ]

54 Chicken Shawarma g aysls PR

Levantine Middle Eastern favourite, slow cooked seasoned chicken,
shaved from the rotisserie

L e L

55 Mixed Shawarma RINDRPPP ¢ 10,95
Mix of Lamb & Chicken shawarma

 —

Shawarma in Samoon

All served with Fries

56 Lamb Shawarma in Samoon Ogaally anl L ls RIS |

Levantine Middle Eastern favourite, slow cooked seasoned Lamb,
chaved from the rotisserie

b e -

57 Chicken Shawarma in Samoon Usall zlas Lajild
Levantine Middle Eastern favourite, slow cookied seasoned chicken.
shaved from the rotisserie

b s bR i ke e o

58 Mixed Shawarma in Eamﬂnnﬂ "y gaadly 1S 2 La y ol
Mix of Lamb & Chicken shawarma o : "‘:',Lﬂ .
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Grill Vegetables

All served with a choice of Rice, Burgal & Fries _
59 Sautéed Spinach & Halloumi Cheese v w5 0= pa il

Lautéed spinach in olive oil with a delicious addition of grilled halioumi
a firm, mild cheese] - e k

b Tl e S
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60 Grilled Vegetables & Halloumi Cheese v 5= 0=~ (RS
Mix vegetables cooked completely on the _{_i;'iix with halloumi cheese
61 VVegetarian Platter v EEPN RSN ENL N £11.95
Grilled vegetables, home made cheese bourak falafel and mushroom sauce

Kids Meals
All served with Fries and Fruit Shoot

62 FishFingers 63 ChickenNuggets 64 Shish Taouk
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100% HOMEMADE BURGERS COOKED ON CHARCOAL
All comes with Chips and Choice of Lamb or Chicken

65 Fuel Basic £5.95

With double cheese, sautéed onions, lettuce, tomato and gherkins

b L o R s e -

66Bio Fuel £5.95
With fﬁ'h pepper sauce, tomato, grilled mushrooms and onion
67 Third Pounder £7.95
Lamb. Chicken and salami tower with sautéed onion, lettuce, tomato,
, gherkm aﬁd pineapple ehes
68Hot Rod £6.95
With chefs sgicg_ relish, fried aubergine, lettuce, tomatoe, gherkin and pineapple
4 | e - e i i
69 Road Runner £6.95
SES : With grilled mushrooms, onion, cheese, avocado sauce and sweet grilled peppers
e 5 £ ;wm:em- - . T -
- 70Falafel Burger v £6.95
bl T : With tahini sauce, mixed salad, onion and fried aubergine
UL i i S T T

= "Wath Piri Piri mild sauce, onion, tomato and lettuce

72Vegetable Burger v

% Wath salad and tahini sauce
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73Plain Rice v Rt 3
74Burgal v R &
75Fries v : B PR £ 1.50
76Potato Wedges v 5 TR £2.00
77 Onion Rings v e SONETREN £2.00
78 Garlic Nan v ‘ oh R-TEREN £2.00
79Nan Bread v Gy e

Sauces . ey e

80Sauces mushroom, .Pepper s-aufe iala
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All wraps are served with fries

81 Shish Taouk B T

Specially marinated cubes of chicken brochette skewered and grilled,
wrapped in tortilla

82Lamb Shawarma PURBSPIE £5.95
Levantme Middle Eastern favounte sfow coo.fced seasoned lamb Wrapped in tortilla

83 Lamb Meshwi LEPROPE £5.95
Charcoal gnﬂed tender pieces of spec:affy prepared lamb wrapped in tortilla

84 Chicken Shawarma AESRESPES £5.95 §

Levantine Middle Eastern favourite, sfow r:mked seasoned chicken wrappedin tarnﬂa

85 Mix Shawarma STl £5.95 |
fo of Lamb Shawarma and Ch;cf{en Shawarma
86 Lamb Kufta anl 4 £5 95

Seasoned minced lamb mixed with spices formed into sausages around
ske wer and grn‘)‘ed wrapped in tcrrtm'a

87 Chicken Kufta Lot %S m
Seasoned minced chicken mixed with spices formed into sausages around ¢ '.
skewer and grilled, wrapped in tomffa

88 Soujouk & Halloumi P PR e £6. 95
Sundried sausages made with a secret blend of Eastern spices topped Ll
with Halloumi, wrapped in tormfa

e e e e = ——

89 Kufta & Halloumi sl e ABS E 95

Seasoned minced lamb mixed with spices formed into sausages topped '
with halloumi cheese wrapped into a tortilla

90 Grilled Vegetable & Halloumi v <5 0 g dipdia s

Fresh local market mixed vegetables marinated slowly grilled & topped

with hah‘aumf cheese wrapped in tortiﬂa
I S el el o —

921 Falafel v Jadls

Deep fried made from ground chickpeas with special Middle Eastern
spices wrapped in tortilla

92 Halloumi v SR YN 5,95

Charcoal grilled halloumi cheese topped with extra
wr in olive oil wrapped in tortma

N . s
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93 Falafel & Hummous v e aa JA3




We[come to Lona

An authentic Lebanese restaurant that is more than just dining. Lona is an experience, a
place for those with a palatable adventure.

Enjoy the best traditional Lebanese cuisine in an atmosphere true to Lebanese
culture. Traditional spices and flavours make each offering an opportunity to
experience classics and delicacies in new and exciting ways. Every dish becomes
a culinary journey that ignites the senses.

The hospitality and warmth of the people of Eastern Mediterranean couldn't be
. more clearly represented than in the quintessential concept

of the cuisine of Lebanon;

The menu of Lona is a true reflection of this highly entertaining and welcoming
-feed culture, not to mention our wholesome main dishes that will complete your
. J!:_!_I.l_rﬂey through the whole spectrum of the earthy, robust, aromatic flavours of
_ the Lebanese cuisine.

s Lebanese cuisine, fine exquisite variety of fresh juice cocktails, along with beautiful
~  culture and a great ambience presents a one of a kind dining experience . The

mood is cool, casual and the staff are friendly and attentive. Classic cocktails are
weli' executed and made with fresh fruits. Be sure to try our Signature Cocktails.

--Our fully open plan dining room accommodates up to 180 guests and can be
hired for large dinners, corporate events or buffet receptions.
 We also offer off-site bespoke catering for corporate functions and house parties.

For more intimate parties, of 8 to 20 persons, we would be happy to arrange your
own area. Please contact us for more information on private catering and events

All allergies must be reported to waiter, we are not responsible for any
allergic reaction that may be caused from our dishes.

Please ask a member of staff for the ingredients contained in our dishes to
avoid allergic reactions.

VVegetarian Hetq M:Td{







