LEBANESE KITCHEN




e Welcome to Bosa )
Lebanese Kitchen

Bosa Kitchen is our family run restaurant, established in
2000. We are passionate about Lebanese cuisine and we
opened our first restaurant in London in 2015

Our passion for cooking started at home; taught
with family recipes handed down from generation to
generation. These recipes are cooked today at Bosa.

At Bosa we only serve fresh, honest, vibrant dishes; our
yoghurt, hummus and falafels are freshly made on the
premises everyday and our meat and fish are always the
very best quality.

We welcome you for a quick lunch, take-away or evening
meal with friends and family. We also offer catering outside
the restaurant for all occasions and private hire.

Feel free to bring your own bottle*
Enjoy your meal

Sem & Amel

Stay connected:

Website: www.bosakitchen.co.uk
Email: bosakitchen@gmail.com
Telephone: 020 8874 2138
Address: 38 Replingham Rd, SW18 5LR

000
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Please inform us of any
food allergies
* Corkage fees apply



—~tee Deals —

SERVED WITH BREAD

Ta[cznfe[ Combo Platter (V) £1a.95 V'

Falafel, houmous, fried aubergine, fried cauliflower and chips
served with mixed salads

Vegan Lover Platter (V) ¢19.95
Houmous; moussaka, batata hara, moujaddara, fattoush,
falafel, warak inab

‘Mezze Platter (V) £24.95

Selection of 7 mezze including falafel, houmous, moutabel,
moussaka, warak inab, tabbouleh and batata hara

‘Mezza Feast

(FOR 2 TO SHARE) £24.95
Selection of 7 mezza including spinach samboska, lamb
samboska, cheese samboska, chicken wings, houmous,
moutabel, and fattoush salads

‘Bosa Tami[y S}aeciaf

(FOR 2 TO SHARE) £44.95
Skewers of marinated lamb, chicken, lamb kofta, chicken and
lamb shawarma. Served with mezze platter. With a choice of
rice, chips or couscous

Bring Your Own Booze
Enjoy our homemade dishes with your own choice of beverage




—~Lop CBreaﬁfast Menu o —

SERVED FROM 9AM - 12PM

BOSA BREAKFAST £9.95
Lebanese sausages pan-fried, served with free range scrambled
or fried eggs, potatoes and toast

ENGLISH BREAKFAST £9.95
Eggs, bacon, sausage, hash brown, beans, grilled tomato,
mushrooms and toast

VEGGIE BREAKFAST £9.95
Eggs, mushrooms, hash browns, beans, grilled tomato and toast

MUFARAKA £9.95
Minced lamb, eggs and potatoes fried together, served with yoghurt

AWARMA WITH EGGS £9.95
Fried eggs with lamb, served with plain yoghurt

SMOKED SALMON & SCRAMBLED EGGS £9.95
Smoked salmon with creamy scrambled eggs and toast

OMELETTE (V) £9.95
Free range eggs with mushrooms, onions, cheese, chopped
tomatoes, served with salads or chips

SHAKSHUKA (V) £9.95
Free range eggs poached in a sauce of chopped tomatoes, chilli
peppers, onion and garlic, garnished with parsley, served with
bread

FRIED OR SCRAMBLED EGGS (V) £4.95
Served with toast




—~ o Lunch Menu on—

SERVED MONDAY - FRIDAY 12:00-15:00

£9.95

SHAWARMA MEAL
A choice of lamb, chicken or mixed. Served with houmous,
salad, rice or chips

LAMB KOFTA MEAL
Lamb kofta served with houmous, salad, rice or chips

CHICKEN TOUK MEAL
Skewers of charcoal grilled marinated chicken cubes served
with houmous and salad and a choice of rice or chips

CHICKEN WINGS MEAL
Served with houmous, salad, rice or chips

FALAFEL MEAL
Served with houmous, salad and chips

CHICKEN SALAD
Marinated charcoal grilled chicken breast on mixed green
salads with tomatoes, cucumbers, green and red peppers and
avocado with lemon juice, sumac, and virgin olive oil dressing

MEZZA PLATTER
A selection of 5 mezzas including houmous, moutabel,
fattoush, falafel, batata harra.

£8.
e wrap ?AEAL )

Choice of chicken, lamb shawarma, lamb kofta, chicken touk,
falafel or halloumi wrap served with chips, mixed salad and a
choice of sauces




Cold Mezze (v)

SERVED WITH BREAD

1- HOUMOUS - £5.95 V'
Chickpea purée with tahini and lemon juice

2 - HOUMOUS BEIRUTI - £6.50
Chickpea purée topped with fresh chilli, parsley and crushed
garlic

3 - MOUTABAL BABA GHANOUJ - £6.95
Grilled aubergine purée mixed with tahini, lemon juice, garlic
and yoghurt

4 - YOGHURT AND CUCUMBER TZATZIKI - £5.50
Cucumber, yoghurt, garlic and dried mint

5 - LABNEH - £5.95
Strained yoghurt served with extra virgin olive oil and thyme

6 - WARAK INAB B’ZEIT - £6.95
Vine leaves filled with rice, tomato, parsley, mint and
onion,cooked in lemon juice and extra virgin olive oil

7 - MAKDOUS - £5.95 \/
Baby aubergines pickled and stuffed with walnuts, spices and
garlic

Mixed Salads

8 - TABBOULEH (V) - £6.95 V'
Chopped parsley salad with tomato, fresh mint, onion, bulgur
wheat, lemon juice and extra virgin olive oil dressing

9 - FATTOUSH (V) - £6.95

Lettuce, tomato, cucumber, mint, onion, radish, sumac and
toasted Lebanese bread with a lemon and virgin olive oil
dressing

10 - FETA CHEESE SALAD (V) - £7.95

Mixed salad including vine leaves, tomatoes, cucumber, onion,
olives and pepper topped with feta, oregano and extra virgin
olive oil.

11 - HALLOUMI SALAD (V) - £8.95
Lettuce, tomato, vine leaves, peppers, cucumber, mint, radish,
avocado, sumac with lemon and extra virgin olive oil dressing

12 - CHICKEN SALAD - £9.95

Marinated charcoal grilled chicken breast on mixed green
salads with tomatoes, cucumbers, green and red peppers
and avocado with lemon juice, sumac and extra virgin olive oil
dressing

13 - KING PRAWN SALAD - £12.95
Charcoal grilled king prawns, mixed green salad and avocado
dressed in lemon juice and olive oil




Hot Mezze

SERVED WITH BREAD

14 - MOUSSAKA (V) - £7.95 \/
Baked aubergine in a tomato sauce with onion, garlic,
chickpeas and sweet pepper

15 - FALAFEL (V) - £5.95

A mixture of ground chickpeas and broad beans tossed in
spices and deep- fried, topped with sesame seeds and served
with tahini sauce

16 - HOUMOUS AWARMA - £7.50
Houmous topped with fried, diced lamb and pine nuts

17 - HALLOUMI CHEESE (V) - £6.95
Grilled or fried halloumi cheese

18 - BATATA HARA (V) - £5.95 V
Spicy potatoes sautéed with garlic, coriander, chilli and red and
green peppers

19 - KIBBEH - £6.95
Deep-fried lamb meatballs mixed with bulgur wheat and onions

20 - LAMB SAMBOSKA . £6.95
Pastry filled with spiced minced lamb, onion and mixed herbs

21 - SPINACH SAMBOSKA (v) - £6.95
Pastry filled with spinach, onion, pine kernels, sumac and
lemon juice

22 - CHEESE SAMBOSKA (v) - £6.95
Pastry filled with mixed cheeses

23 - VEGETABLE SAMBOSKA (V) - £5.95 V
Pastry filled with mixed vegetables, peas, carrots, potatoes and
mixed herbs

24 - CHICKEN SAMBOSKA - £6.95
Pastry filled with minced chicken, onion and mixed herbs

25 - CHICKEN WINGS - £5.95
Charcoal-grilled marinated chicken wings with garlic and
special spices

26 - SOUJOUK - £6.95
Homemade spicy pan-fried sausages with garlic, chilli and
fresh tomatoes

27 - LOUBIEH BEL ZEIT (V) - £6.95
Green beans cooked with tomatoes, garlic, onions and olive oil




Hot Mezze

SERVED WITH BREAD

28 - BAMIA BEL ZEIT (V) - £6.95 V
Ora cooked with onions, garlic and tomatoes

29 - FOUL MOUDAMAS (V) - £6.95 V'
Stewed broad beans seasoned with tomatoes, onions, garlic
and lemon juice

30 - CALAMARI - £7.50
Deep-fried breadcrumbed squid served with seafood sauces

31 - BOSA PRAWNS - £7.95
Tiger prawns pan fried with sweet peppers, coriander, garlic,
tomatoes and spices

32 - BOSA KALAJ (V) - £7.50
Halloumi cheese and wild thyme grilled in pitta bread

33 - KOFTA ARAYES - £7.95
Grilled pitta bread stuffed with seasoned minced lamb

34 - CHICKEN LIVER - £5.95
Pan-fried chicken liver with lemon, garlic, onions and
pomegranate

35 - BOSA MIX MEAT DIPPERS - £15.95

Mixed mezze selection for two to share including lamb
samboska, kibbeh, chicken strips and calamari served with
salad and a variety of sauces.

36 - BOSA MIX VEGETARIAN DIPPERS - £14.95
Mixed mezze selection for two to share including cheese
samboska, spinach samboska, falafel and halloumi all served
with salad and a variety of sauces.

37 - MOUJADDARA SET AL BEIT (V) - £5.95 V
Basmati rice, lentils, cumin spice and caramelized onions

38 - ZAHRA (V) - £5.95 \/
Fried cauliflower seasoned with garlic tahini sauce and lemon
dressing with parsley




e MAIN COURSES )

ALL SERVED WITH SALAD AND A CHOICE OF COUSCOUS, CHIPS OR RICE

Charcoal Grilled

39 - LAMBE MASHWE - £16.95
Skewers of marinated charcoal grilled lamb fillet served with tahina
sauce on the side

40 - CHICKEN TOUK - £15.95
Skewers of charcoal grilled marinated chicken cubes served with
home made garlic sauce on the side

41 - LAMB KOFTA - £15.95
Skewers of charcoal grilled minced lamb with onion, parsley and
tahini sauce on the side

42 - SPATCHCOCK CHICKEN - £17.95
Charcoal grilled baby chicken marinated in spices and lemon juice

43 - MIXED GRILL - £17.95
Enf(ta skewer of charcoal grilled lamb shish, chicken shish and lamb
ofta

44 - KASTALETA LAMB - £17.95
Spl?ccilally prepared tender lamb cutlets, marinated and charcoal
grille

45 - KOFTA KHOSHKHASH - £16.95
Minced lamb, chopped parsley & onion, grilled on-skewer topped
with spicy tomato sauce served with rice

Roasted Dishes

46 - LAMB SHAWARMA - £14.95
Roasted thin slices of tender marinated lamb served with tahini
sauce on the side

47 - CHICKEN SHAWARMA - £14.95
Roasted thin slices of tender marinated chicken served with home
made garlic sauce on the side

48 - MIXED SHAWARMA (CHICKEN AND LAMB) - £15.95

Stews

49 - SPINACH STEW - £12.95 _ _

A very nutritious dish, the Lebanese spinach stew is one of our
traditional dishes we often cook to be consumed with our vermicelli
rice. Spinach cooked with onion, lamb meat, garlic and special
spices

50 - LAMB MOUSSAKA - £14.95
Baked aubergine in tomato sauce and lamb with onion and garlic,
chickpeas and sweet green and red peppers

51 - FASSOLIA WITH LAMB STEW - £12.95

Broad white bean stew cooked with lamb cubes, tomato sauce,
qnions, spices and coriander all cooked in vegetable oil served with
rice




e MAIN COURSES )—

ALL SERVED WITH SALAD AND A CHOICE OF COUSCOUS, CHIPS OR RICE

Vegemrian

52 - BAMIA BEL ZEIT - £10.95 V
Okra cooked with onions, garlic, tomatoes and special spices,
served with rice

53 - LOUBIEHA BEL ZEIT - £10.95 V
G_reen beans cooked with tomatoes and olive oil, served with
rice

54 - MOUSSAKA - £12.95 \/
Baked aubergine in a tomato sauce with onions, garlic,
chickpeas and sweet pepper, served with rice

Fish & Sea Food
55 - SEA BASS - £17.95

Sea bass fried or charchoal grilled. Served with rice or chips
and mixed salads and tahini sauce on the side

S oup

56 - SOUP OF THE DAY - £4.95
Please ask for details

Side Dishes

57 - OLIVES - £3.95 Y
Selection of green and black olives

58 - OLIVES WITH FETA (V) - £4.95
Feta cheese with mixed olives and herbs

59 - PICKLES - £3.95
Mixed chilli and pickles

60 - CHIPS - £3.95 \/
61 - VERMICELLI RICE - £3.95 \/

62 - BULGUR - £3.95 V'
Cooked with tomato sauce and green and red peppers

63 - EXTRA SAUCES - £1.00
Chilli garlic tatziki tahina

64 - EXTRA BREAD - £2.00




e WRAPS o)—

SERVED WITH A CHOICE OF FILLINGS OR SAUCES

65 - LAMB MESHWIEH - £7.95
Charcoal grilled skewers of marinated lamb pieces with salad
and tahini sauce

66 - LAMB KOFTA - £7.95
Minced lamb, onions and parsley grilled on skewers with tahini
sauce

67 - CHICKEN TOUK - £7.95
Skewers of charcoal grilled marinated chicken cubes served
with salads and garlic spice

68 - CHICKEN SHAWARMA - £7.95
Thin slices of tender roast chicken wrapped in pitta bread, filled
with salad and a choice of sauces

69 - LAMB SHAWARMA - £7.95
Thin slices of tender lamb wrapped in pitta bread, filled with
salad and a choice of sauces

70 - MIXED SHAWARMA - £7.95
Thin slices of tender roast chicken and lamb wrapped in pitta
bread, filled with salad and a choice of sauces

71 - HALLOUMI AND FALAFEL WRAP (V) - £7.95
Grilled halloumi cheese with falafel and mixed salads

72 - HALLOUMI MESHWIEH (V) - £7.50
Grilled halloumi cheese, tomatoes, mint and cucumber

73 - FALAFEL WITH SALAD (V) - £7.50
Mixture of crushed chickpeas and broad beans in tahini sauce

74 - FALAFEL WITH SPICY POTATO WRAP (V) - £7.95 V
Pitta bread filled with salad, pickle and spicy potato with choice
of sauces

75 - FALAFEL WITH ZAHRA (V) - £7.95
Falafel and fried cauliflower wrapped in pitta bread filled with
salad and pickle with a choice of sauces

Extra halloumi with any wraps £2.00
Extra avocado with any wraps £2.00
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e DESSERTS o)—

£4.95

BAKLAVA SWEET SELECTION
Selection of marinated traditional Lebanese
pastries filled with pistachio nuts and syrup

TARTUF

Zabaglione ice cream and chocolate ice cream,
covered with chopped hazelnuts (6.5%) and
cocoa (1.6%)

TARTUFO AL LIMONCELLO BINDI
Tartufo limoncello - lemon gelato with a liquid
limoncello core sprinkled with crushed lemon
meringue

TIRAMISU ICE CREAM

Tiramisu ice cream topped with mascarpone
cream covered with powdered cocoa and
decorated with a small chocolate disc

COPPA ESPRESSO BRULEE
A rich coffee custard with a delicious caramelised
brown sugar topping. Served in a glass ramekin

TRIPLE CHOCOLATE TORTE

A chocolate brownie biscuit base layered with
Belgian chocolate dairy ice cream topped
with rich chocolate sauce and milk chocolate
decoration

COPPA PISTACHIO & CREMA

Custard ice cream with chocolate sauce (8.5%)
and pistacchio flavoured ice cream, with
pralinated pistachios (8.5%)

HIP HOP HIPPO KIDS - £3.00
Chocolate or vanilla ice cream




—~Le DRINKS o)—

BRING YOUR OWN ALCOHOL - CORKAGE FEE APPLIES
Corkage is a charge added by Bosa Kitchen for every bottle of
wine or beer served.

Magnum - £9.00

Wine - £4.50

Beer - £1.50

COFFEE

Espresso - £2.00
Double Espresso - £2.50
Macchiato - £2.00

Flat White - £3.00
Americano - £2.50

Latte - £3.00
Cappuccino - £3.00
Mocha - £3.00

Hot Chocolate - £3.00
Lebanese Coffee - £3.00

TEA

Traditional Lebanese Tea - £2.50
Traditional English Tea - £2.50
Fresh Mint Tea - £2.50

Herbal Tea Selection - £2.50

SOFT DRINKS

Coke, Diet Coke, 7UP, Fanta - £2.00
Water (Still/Sparkling) - £2.25

Large Water (Still/Sparkling) - £3.50

JUICE DRINKS

100% FRESHLY SQUEEZED FRUIT JUICE

Orange, Carrot & Ginger - £4.50

Lemonade & Mint - £4.25

Orange, Apple or Carrot - £4.25

Fresh avocado smoothie/juice - £4.95

(Fresh avocado with banana, dates and milk all blended together.
Can be served with mixed nuts or without)

AYRAN YOGURT
Yogurt drink freshly made with dried mint - £2.95

MILKSHAKES
Vanilla, Strawberry, Chocolate, Banana or Oreo - £4.50

SMOOTHIES

Pash ‘n’ Shoot - £4.50

Passion Fruit, Pineapple & Mango - £4.50
Berry-Go-Round - £4.50

Blackberry, Raspberry & Strawberry - £4.50
Strawberry Split - £4.50

Strawberry & Banana - £4.50

Pineapple, Mango, Kiwi & Strawberry - £5.00




