
Al-Shami
LEBANESE FOOD AND HOSPITALIT Y IN OXFORD

TAKEAWAY MENU



TAKEAWAY ORDERS

Takeaway service is available during restaurant hours: noon until 

midnight every day, last orders by 11.30pm.

You may place your order in person or by telephone. For large orders, 

please give us as much notice as you can.

If you are placing your order several days in advance you are welcome 

to use email or fax, but please provide your telephone number. If you 

don’t receive a conf irmation reasonably quickly, please contact us by 

telephone.

Most items are numbered to simplify placing orders. 

Al-Shami

25 Walton Crescent

Oxford

OX1 2JG

Telephone: 01865 310066

Fax: 01865 311241

Email: food@al-shami.co.uk

Website: www.al-shami.co.uk
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Our menu of fers many choices for people who want a vegetarian or 

vegan diet or wish to avoid dairy products, gluten or nuts. 

VEGETARIAN

Items suitable for vegetarians are clearly marked with V. We use the 

broadest def inition of a “vegetarian” diet which includes dairy products 

and eggs but excludes meat, f ish and products derived from slaughter. 

VEGAN

Many of our vegetarian dishes are also compatible with a vegan diet. 

We have marked them with Ve.

OTHER DIETS

We are preparing a special menu with detailed dietary information. 

Until it is published please contact us for assistance.

DIETARY SYMBOLS

V  = vegetarian

Ve = vegan

SPECIAL DIETS
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COLD MEZZE

Ve 1
HOMMOS
Puréed chickpeas, sesame oil, lemon juice and garlic

1.80

Ve 2
MOUTABEL
Puréed baked aubergines, sesame oil, lemon juice, garlic

2.40

Ve 3
TABBOULEH
Parsley, tomatoes, onions, mint, crushed wheat, lemon juice, olive oil

2.90

Ve 4
WAR AK’INAB
Vine leaves stuf fed with rice, herbs and spices

2.50

Ve 5
KABIS AND/OR OLIVES
A selection of Lebanese pick les and/or olives

1.80

Ve 6
MOUSSAA’AT BADHINJAN
Fried aubergines, chickpeas, tomatoes, spices

2.50

Ve 7
LOUBIEH BZEIT
French beans cooked in olive oil, tomatoes, onion, garlic

2.50

Ve 8
MOHAMMAR A BIL- JAWZ
Mixed crushed nuts, red capsicum, olive oil and spices

3.60

V 9
LABNEH
Lebanese cream cheese and strained yoghurt

2.20

V 10
LABAN BI-KHYAR
Yoghurt with cucumber

1.80

V 11
JIBNAT HALLOUM SALAD
White Mediterranean cheese, cucumber, herbs, olive oil

3.00

V 12
FETTA CHEESE SALAD
White Mediterranean fetta cheese, spring onions, olive oil

3.00

Ve 13
SALATAH LUBNANIYA (LEBANESE SALAD)
Lettuce, tomatoes, cucumber, parsley, onions, lemon juice, olive oil

2.20

Ve 14
SALATAH AR ABIYA HARR A
Lebanese salad with hot green chillis

2.20

Ve 15
FATTOUSH
Mixed salad with herbs and toasted Lebanese bread

2.40

Ve 16
FOUL MOUKALA
Fried broad beans, cooked in olive olive oil and lemon juice

2.20

Ve 17
BATATA HARR A
Potatoes fried in olive oil, coriander, chilli, garlic

2.20

19
BASTORMA
Dried cured f illet of beef in spices

3.60

20
KIBBEH NAYEH
Ground prime cut of raw lamb, crushed wheat and spices

4.00

21
KAFTA NAYEH
Ground prime cut of raw lamb, onions, parsley and spices

4.00

22
QR AY DES
Prawn cocktail with lettuce and mayonnaise

2.90
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HOT MEZZE

Ve 23
FOUL MEDAMMAS
Boiled fava beans, lemon juice, olive oil, garlic

2.40

V 24
FATAYER SEBANIKH
Pastry f illed with spinach, onions, pine kernels, lemon juice

2.60

V 25
SANBOUSEK BILJIBNEH
Pastry f illed with fetta cheese

2.60

Ve 26
FALAFEL
Ground chickpeas and broadbeans mixed with spices, fr ied

2.60

V 27
KELLAGE HALLOUM
Grilled halloum cheese in bread

3.20

Ve 28
ZAHR A MAQLIA
Fried cauli f lower topped with sesame oil, parsley, garlic, lemon juice

2.40

29
HOMMOS SHAWARMA
Puréed chickpeas with f lakes of meat

3.00

30
HOMMOS MA’A LAHMA WA SNOBER
Puréed chickpeas, diced lamb, pine nuts

3.20

31
KIBBEH MAQLIA
Ground meat with crushed wheat, stuf fed with meat, onions and pine kernels

3.60

32
JAWANEH DAJAL MASHWIYA
Grilled chicken wings with garlic sauce

2.50

33
MAQANIQ
Lebanese fried cocktail sausages

3.20

34
SUJUQ
Armenian sausages, mildy hot and spicy

3.20

35
AR AYES
Ground meat, parsley, sesame oil, pine kernels, grilled in Lebanese bread

3.20

36
SAWDA DAJAJ MAQLIA
Fried chicken liver

3.00

38
SAMAK BSIZRI MAQLI
Fried whitebait

3.40
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SOUP

Ve 40 LENTIL SOUP 1.80

Ve 41 VEGETABLE SOUP 1.80

Ve 42 TOMATO SOUP 1.80

43 CHICKEN SOUP 1.80

FISH

58
SAMAKA HAR A MA’A TAR ATOUR
Baked cod f illet with hot sesame sauce

12.00

59
SAMAKA HAR A MA’A BANADOR A
Baked cod f illet with hot tomato sauce

12.00

60
SUYAHDIYAH
Spiced rice topped with f ish, served with salad

7.95

VEGETARIAN

V 61
AL-SHAMI VEGETARIAN SPECIAL
Vegetables in a spicy tomato sauce

5.75

Ve 62
MUJADAR A
Rice, lentils and fried onions, served with salad

6.40

Ve 63
BAM YEH BILZEIT
Okra fried in olive oil, garlic and tomatoes, served with rice

6.40

V 64
CHARCOAL GRILLED VEGETABLES
Pepper, mushroom, onion and tomato, charcoal grilled and served with sauce

5.75
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 CHARCOAL GRILL (MOST ARE GRILLED ON SKEWERS)

44
MIXED GRILL
Kafta, chicken and lamb cubes, garnished with onions, mushrooms and tomatoes

7.40

45
KAFTA KEBAB
Ground meat with onions, herbs and spices

6.20

46
KAFTA KASH KASH
Ground meat with onions, herbs and spices in tomato sauce

6.40

47
MISBAHAT DAHABIYAH
Ground meat with pine kernels and herbs

7.40

48
LAHAM MASHWI
Tender lamb cubes grilled with onions and tomatoes

6.60

49
LAHAM MASHWI MA’A AL-FITR
Tender lamb cubes grilled with onions, tomatoes, mushrooms

6.95

50
KASTALETTA
Lamb cutlets served with grilled tomatoes and peppers

7.40

51
FARROUJ MASHWI
Baby chicken, grilled and served with hot sauce or garlic

6.90

52
SHISH TAOUQ
Boneless chicken marinated in garlic, lemon juice and olive oil, grilled

6.25

53
SHAWARMA
Flakes of meat marinated in vinegar and spices, grilled on an upright spit

6.75

54
KIBBEH ISTANBULLYAH
Ground meat with crushed wheat and pine kernels, grilled

6.90

55
KIBBEH BIL-SINIYEH
Ground meat with crushed wheat, stuf fed with meat, pine kernels and onions and baked

6.20

56
AL-SHAMI KAFTA DJAJ
Chicken meat with herbs, marinated and minced, grilled and served with hot sauce

6.90

57
AL-SHAMI KEBAB
Ground meat with herbs and spices, grilled and topped with garlic and sesame oil

6.90
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SIDE ORDERS

V 65 MIXED VEGETABLES SAUTÉ 2.00

V 66 PEAS SAUTÉ 2.00

V 67 FRENCH BEANS SAUTÉ 2.00

Ve 68 FRENCH FRIES 1.50

Ve 69 RICE 2.00

Ve 70 LEBANESE BREAD .20

DESSERTS

Ve 71 LEBANESE SWEETS 2.00

SOFT DRINKS

OR ANGE JUICE .99

COCA COLA .99

DIET COKE .99

7.UP .99

TONIC WATER .99

SODA WATER .99

V
IYR AN
yoghurt drink with salt and garlic

.99
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