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Welcome to The Cinnamon Stick restaurant 
 
It is our pleasure to share our passion for delicious food and wine and offer you a truly 
traditional Middle Eastern dining experience.  
 
Our cuisine is typically served as ‘Mezze’ a selection of small dishes to share, like tapas. 
Mezze can be enjoyed as a starter and to accompany main dishes.  
 
Please feel free to ask our friendly staff for advice and let us know of any allergies. 
 
Enjoy your meal! 
The Cinnamon Stick Team 
 



  

Houmous      4.00 
Chickpea based dip  
 

Houmous Shawarma    4.75 
Houmous topped with marinated chicken strips 
  

Houmous Ma Lahme     4.75 
Houmous topped with tender chopped lamb 
 
Moutabel        4.75 
Aubergine, garlic & tahini dip  
 
Mohamara     4.95 
Walnut & red pepper dip with a fiery flavour 
  

 

Zahra Maqlia     4.50 
Fried cauliflower with a tahini dressing 
 
Batata Harra     4.50 
Quarter new potatoes, baked with garlic,  
chilli and coriander 
 

Lebanese Moussaka    4.50 
Grilled aubergine stewed with onion,  
tomatoes, chickpeas & sweet peppers 
 
Ful Moukalla     4.25 
Sautéed broad beans with garlic & coriander 
 
Ful Moudammas    4.50 
Boiled fava beans with garlic, lemon juice, 
olive oil & tahini  
 
Sanbousek Bil Jibneh    4.95 
Pastry parcels stuffed with feta & mint  
 
Fatayer Sebanikh     4.95 
Pastry parcels stuffed with spinach & onion  

 
 

Mixed Mezze    
A perfect introduction; a mixture of hot & cold mezze  1 person 9.95 / 2 people 14.95 

 
Houmous,  Moutabel,  Warak Inab,  Falafel,  Zahra Maqlia,  Fatayer Sebanikh 

Chicken Soup     4.50  
Served with Lebanese flatbread croutons (optional) 

Jawaneh      4.95 
Slightly spicy grilled chicken wings  

 
Kibbeh      5.95 
Wheat crust stuffed minced lamb, pine nuts  
& onion  

 
Maqaneq      5.50 
Middle Eastern style lamb sausages cooked  
with pine nuts and traditional spices 

 
Sawda Dejaj      4.50 
Sautéed chicken liver with red onion,  
coriander & lemon juice 
 
Arayes Kofta     4.95 
Grilled flatbread filled with minced lamb,  
onion, parsley & mixed spices  
  
Kellage Halloumi     4.95 
Grilled flatbread filled with halloumi & fresh mint 
 
Falafel      4.95 
Blended chickpeas, onion, coriander & cumin, 
compacted into fritters & fried 

 

Lebneh   - NEW!    3.95 
Strained yoghurt dip with olive oil & mint 

 
Fattoush      4.75 
Salad with mint, sumac, olive oil, pomegranate  
Juice & Lebanese flatbread croutons 
 
Tabbouleh     4.95 
Parsley and tomato salad, finely chopped with  
onion, herbs & bulgur wheat 
 
Warak Inab     4.50 
Homemade vine leaves stuffed with rice,  
tomato, parsley & onion. 

 

Cold Mezze 
 
 
 

Hot Mezze 

Lentil Soup     3.95 
Served with Lebanese flatbread croutons (optional) 

 

Soup 
 

 



 
 
 

Suitable for Vegetarians  Suitable for Vegans   Gluten Free    Contains Nuts 
Please inform us if you have an allergy 

For tables of 6+ we will add a discretionary 10% service charge to your bill as gratuity for our staff 

The Charcoal Grill 
 
Shish Taouk      10.95 
Succulent chicken breast pieces marinated  
in garlic & chargrilled grilled on skewers 
 
Laham Meshwi      12.95 
Tender cubes of boneless lamb chargrilled 
grilled on skewers with a drizzle of olive oil   
 
Kofta Kebab      11.50 
Minced lamb kebab infused with onion, 
parsley & mixed spices & chargrilled grilled  
 
Kofta KhashKhash     11.95 
Minced lamb kebab with a fiery tomato sauce 
 
Kofta Bil Taratour     11.95 
Minced lamb kebab with tahini sauce 
 
Kastaleta      14.95 
Traditionally seasoned lamb chops, served  
with roasted vegetables 
 
Mixed Grill      13.50 
3 grilled meat kebabs;  
Shish Taouk, Laham Mashwe & Kofta Kebab 
 
Large Mixed Grill      18.95 
5 grilled meats;  
Shish Taouk, Laham Mashwe & Kofta Kebab 
Kastaleta & Jawaneh (chicken wings) 

 
 

Traditional Dishes 
 
Chicken Shawarma     10.95 
Tender strips of chicken breast marinated in  
lemon & mixed spices, served with Lebanese  
flat bread (or GF option without flatbread)    
 

Kouzi  - NEW!    15.95 
Tender lamb shank served with a fruity,  
seasoned rice & nuts 
 
Kofta Hindi      11.95 
Lamb meatballs in a slightly spicy &  
flavoursome tomato sauce 
 

Ouzi       10.95 
Filo pastry parcel filled with rice, lamb, peas 
& nuts, served with yogurt & cucumber  
 

Makloba  - NEW!    10.95 
Special cooked rice, covered with aubergine,  
nuts & lamb, served with yoghurt & cucumber 
 
Fetteh Makdous - NEW!   10.95 
Aubergine stuffed with minced lamb, cooked in 
a tomato & herb sauce, added to a bed of toasted 
flatbread croutons and covered in warm tahini sauce  
 
Molokhia - NEW!         9.95 
Similar to spinach this super-green leaf is 
cooked with chicken in a flavoursome stock  
with onions & coriander 
 
Bamieh bil zeit       9.95 
Okra stewed with tomatoes, garlic & herbs 
 
Majedera - NEW!       9.75 
Black lentils cooked with cracked wheat,  
topped with fried onion, served with yoghurt 

 
Our ‘Charcoal Grill’ & ‘Traditional Dishes’ are best 
accompanied by rice/side/mezze dish - we are happy to 
advise you. 

Samake Harra     12.95 
Baked fillet of Sea bass in a spicy tomato salsa, 
combined with finely chopped pepper, garlic,  
onion & coriander on a bed of diced potatoes 

 

Lebanese flatbread     0.90 
Basmati rice     3.50 
Mixed salad     3.95  
Sautéed Mediterranean vegetables  3.95 
Traditional pickled vegetables   3.25 

 

Yogurt and cucumber dip    3.95 
Chunky chips     3.50 
Sauce selection     2.95 
3 sauces to accompany grilled meat dishes;  
chilli sauce, tahini sauce & garlic mayo 
 

Sides 
 

King Prawns      11.95 
Juicy king prawns, sautéed with Mediterranean 
vegetables, garlic & coriander  

 

Fish & Seafood 
 



 
Desserts 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

            

Venue hire, groups and parties 
If you are looking for something different for a get-together or special occasion, we will be pleased to 
cater for your requirements. Whatever the group or party (birthday, wedding, corporate function) we 
will be delighted to provide a memorable experience for you and your guests. 
 
Arabian lounge & beer garden 
We have an outdoor space… our Arabian Lounge has traditional décor and is perfect for those who wish 
to enjoy alfresco dining in a relaxed atmosphere. 
 
Gift vouchers 
Why not treat someone to an unusual gift… we have vouchers available at the till.  
 
Stay overnight 
Did you know we also have accommodation at The Cinnamon Stick?! Our rooms are decorated to a high 
standard with cosy furnishings, so consider us next time you need local accommodation!  

 
 

Please subscribe to our latest news and offers on our website: www.thecinnamonstick.co.uk 
Follow us on 

Mixed Baklava pastries      4.00 
Rich, sweet pastries made of layers of filo, chopped nuts  
& honey syrup. A light bite… 

 
Mixed Ma’amoul pastries      4.00 
A selection of small shortbread pastries filled with dates,  
pistachios or walnuts. 
 
Muhlaya        4.50 
An unusual creamy milk-based pudding with almond milk  
& double cream, topped with pistachio 
 
Namoura        4.95 
A baked semolina cake doused with rose water sugar syrup, 
served warm with vanilla ice cream 
 
Osmalieh        5.50 
A refreshing dessert made of Lebanese cream (kashta)  
sandwiched between two layers of crispy, stringy dough,  
doused with sugar syrup and topped with pistachios 
 
Ice cream        5.50 
Cinnamon, Vanilla, Strawberry or Chocolate served with 
a chocolate wafer curl 
 
Ice cream with fructose       5.50 
White vanilla ice cream with fruit sugar 
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