
MADE FOR SHARING
trio of dips & bread basket v 14.5

sharing platter v 14.9
hot honey halloumi fries, spinach & feta parcels, padrons, olives, muhhamara (moo-ha-mah-rah), labneh, 
flatbread, pita & pickles

megan’s mezze tray (for two) 23.5 per person
arayes burger, spiced lamb & beef kofte, chargrilled chicken, sucuk, chilli chicken shakshouka, tabbouleh, 
za’atar house fries, padrons, pickles, garlic yog, piri piri, date bbq & flatbread

MAIN PLATES
arayes burger crispy fried pita served with za’atar house fries, garlic yoghurt, date bbq & pickles

spiced lamb & beef 18.9 | chicken, feta & halloumi 17.9 | mushroom, feta & halloumi v 17.5 

harissa chicken grill spicy chargrilled thighs, za’atar house fries or tabbouleh, pickles & garlic yoghurt 17.9

chicken schnitzel za’atar house fries & herb salad, garlic yoghurt & piri piri sauce 17.9

open kebabs served with harissa hummus, slaw, lettuce & pickles

posh double chargrilled chicken 18.9 | chargrilled chicken & halloumi 18.9 | lamb, feta & pistachios 18.9 
classic chargrilled chicken 15.9 | grilled halloumi v 14.9 | spiced oyster mushroom vg 15.9	

shakshouka kebab our rich slow cooked spiced tomato sauce baked with a choice of filling and 
served with warm flatbread	
spiced lamb & beef kofte meatball 16.9 | chilli chicken 15.9 
mushroom & feta v 14.9 | falafel & hummus vg 15.9

harissa chicken bowl avocado, harissa butter beans & grains, spinach, feta, slaw & garlic yoghurt 14.9
swap for harissa halloumi on us

harissa salmon bowl avocado, harissa butter beans & grains, spinach, feta, slaw & garlic yoghurt 17.9

chicken, bacon & avocado caesar bowl labneh dressing & croutons 15.5 

mezze bowl falafel, harissa hummus, tabbouleh, roasted red peppers, olives, slaw & flatbread vg 13.9

choose an extra: chicken, halloumi or falafel +3 | lamb +6

dips & breads
labneh v | muhhamara (moo-ha-mah-rah) vg | 

hummus vg 4.9 each

bread basket za’atar butter v 4.5

hand-stretched flatbread vg 1.5

za’atar bread sticks vg 2.5

warm pita vg 1.5

pomegranate & za’atar oil extra virgin olive 
oil, rich pomegranate molasses & a sprinkle of 
za’atar vg 3.9

small plates
muhlama & signature sourdough melty 
turkish cheese fondue & hot honey v 10.9

buttermilk fried chicken date bbq sauce 
reg 9.5 | lrg 14.5

calamari piri piri & garlic yoghurt 
reg 9.5 | lrg 14.5

hot honey halloumi fries v reg 8.5 | lrg 13.5

blistered padron peppers vg 8.5

falafel & hummus sumac & extra virgin olive 
oil vg 7.9  

spinach & feta parcels honey, lemon & 
pistachios v 7.5

little grills
kofte lavash skewer spiced lamb & beef kofte 
layered with lavash flatbread, tomato & honey 
glaze and served over garlic tahini yogurt 7.5

spiced lamb, beef & roasted red pepper 
meatballs with garlic yoghurt and topped with 
a tomato & honey glaze 8.5

za’atar chicken thighs with piri piri 7.5

harissa chicken thighs with garlic yoghurt 7.5

spiced oyster mushroom & charred red 
onion skewer vg 7.5

little arayes crispy fried pita, date bbq 
spiced lamb & beef 8.2 | chicken, feta & 
halloumi 7.9 | mushroom, feta & halloumi v 7.5 

megan’s  evening

SAUCES all 1

sercan’s date bbq vg

piri piri vg 

hot honey v

garlic yoghurt v

coconut yoghurt vg

Scan for allergen & nutritional information. Please let your server know if you have allergies or dietary requirements before ordering & 
our manager will take your order. We use all 14 allergens & they are not noted on our menu. Despite the significant efforts we go to, 
we cannot eliminate the risk of cross contamination & cannot guarantee that our dishes are 100% free of allergens. Nuts & sesame are 
prevalent in our kitchens & we advise guests with severe allergies to consider this before dining with us. Some dishes contain bones.
Discretionary service charge is 12.5% & 100% goes to our team. 125ml wine servings are available. All our restaurants are cashless.

THE  best OF MEGAN’S 
£29PP MIN 4 GUESTS
A delicious three-course selection of the 
classics, the bests and the OGs.

dips & bread hummus vg | muhhamara (moo-
ha-mah-rah) vg 

muhlama & signature sourdough melty 
turkish cheese fondue & hot honey v

spinach & feta parcels, honey, lemon & 
pistachios v

lamb & beef kofte skewer

spiced oyster mushroom skewer vg

chargrilled chicken thighs

harissa chicken thighs

arayes selection: lamb & beef,  
mushroom, feta & halloumi v

tabbouleh vg

za’atar house fries vg

greek side salad v

selection of sauces v

half-baked cookie dough; our gooey sharer; 
nutella, pistachios & ice cream v

we think food belongs in the middle of the table, everyone helping themselves. 
think turkish tapas, mediterranean mezze and sun-soaked small plates.

MAKE your MEZZE:
 1 DIP & FLATBREAD, 

2 REG SMALL PLATES OR LITTLE GRILLS 
3 FOR 18

2 DIPS & FLATBREAD, 
3 REG SMALL PLATES OR LITTLE GRILLS 

5 FOR 28
FRIES & SIDES
loaded fondue fries melted turkish cheese fondue, 
truffle & rosemary fries, drizzled with hot honey v 9.9

za’atar house fries vg 4.9 

sweet potato fries vg 5.9 

za’atar tenderstem broccoli vg 5.9 

tabbouleh vg 4.9

stuffed vine leaves vg 3.9

greek side salad v 6.9

£8 COCKTAILS    
HAPPY HOUR
every day 5-7pm

£25
PROSECCO 

BOTTLE

HSK TRIAL

MEZZE



COCKTAILS

SIGNATURE

blood orange & cardamom sour whisky, blood orange & warming cardamom 10.9

sumac margarita tequila, lime & agave nectar 11.9

Bailey’s espresso martini Baileys & Smirnoff vodka finished with white chocolate swirls 11.9

honey sour spiced rum, citrus, honey & rosemary 10.9

CLASSICS

passion fruit martini 11.9

espresso martini 11.9

picante 11.9

bloody megan’s 10.9

FROZEN 11.9

Bailey’s frospresso our signature frozen espresso martini with Baileys & Smirnoff vodka 

fraperol frozen aperol, prosecco, mango & elderflower

mango & passion fruit margarita tequila, cointreau & lime

SPRITZES & BELLINIS

megan’s hugo spritz gin, elderflower & citrus, finished with bubbles 10.5

aperol spritz aperol, prosecco & soda 10.5

mulled rosé spritz mulled spices, mirabeau rosé spritz and cinnamon 9
mimosa prosecco & fresh orange juice 9.5

bellini prosecco & passion fruit or ginger 9.5

scan for allergen & nutritional information
Please let your server know if you have allergies or dietary requirements before ordering & our manager will take your order. We use all 14 allergens & they are not noted on our menu. Despite the significant efforts 
we go to, we cannot eliminate the risk of cross contamination & cannot guarantee that our dishes are 100% free of allergens. Nuts & sesame are prevalent in our kitchens & we advise guests with severe allergies to 
consider this before dining with us. Some dishes contain bones. 
discretionary service charge is 12.5% & 100% goes to our team. 125ml wine servings are available. All our restaurants are cashless.

SHOTS 

tequila salt & lime, 25ml 4

baby guinness 25ml 4

BEER & CIDER 
prime time lager 4.2%                         7.2	 4.2

prime time ipa 4.2%                            7.2	 4.2

birra moretti 330ml, 4.6% 5.5

aspalls suffolk cyder 330ml, 5.5% 5.9

big drop lager 330ml, 0.5% 5 

Please ask for our full beer range

HOUSE SODAS & KOMBUCHA

citrus kombucha 4.5
add ginger & lime +40p
add blueberry & lemon +40p

megan’s lemonade rosemary 5.5

pink lemonade blueberries 5.5

ginger beer lime & mint 5.5

sparkling elderflower rosemary & pomegranate 5.5

coke | diet coke 3.9

pint half pint

£8 COCKTAILS 
happy hour | every day 5-7pm

FLIGHTS 6 x 25ml shots

tequila salt & lime 17.9

baby guinness 16.9

WATER
We continually donate money from our water sales to  
shooting star children's hospices, our charity partner.  
still | sparkling
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WINE	 125ml | btl

champagne lanson père et fils vg	 70

mirabeau la folie sparkling rosé	 46

megan’s prosecco veneto, italy 	 8.5 | 35
a unique blend crafted exclusively for megan’s	

	 175ml | 250ml | btl

gavi italy  	 11.5 | 15 | 39
refreshing, crisp apple & melon	

sauvignon blanc france 	 10 | 13.5 | 34  
crisp, lime & tropical fruits	

sauvignon blanc new zealand	 12 | 16 | 40
clean, gooseberry & citrus

picpoul de pinet france 	 11.5 | 15 | 38  
crisp, vibrant, citrus & pear 	

white rioja spain 	 9 | 12 | 30
clean, bright, fruity aromas 	   

megan’s house white	 7.5 | 11 | 27

chablis france  	 50
fresh, mineral character, green apple & citrus	

mirabeau classic côtes de provence, france	 12 | 16 | 40
pale, delicate, currants & berries

whispering angel côtes de provence, france	 50
pale, smooth, floral, fresh red fruits 

réserve st jacques grenache rosé, france	 9 | 12 | 31  
clean, floral, white cherry & stone fruit

mirabeau classic magnum 1.5ltr, côtes de provence, france  	 70

malbec argentina            	 11 | 15 | 40
full bodied, cherry & spice

rioja spain 	 10 | 14 | 35
balanced, red fruit & toffee

pinot noir france 	 8.5 | 12 | 30
vibrant, medium bodied, raspberry

  
megan’s house red	 8 | 11.5 | 28

cabernet sauvignon, carignan & cinsault château musar	 60
smoky, full bodied, black fruit

malbec magnum 1.5ltr, argentina  	 80
full bodied, red fruit & spice

scan here to see all our 
bottomless offers

BOTTOMLESS
free flowing cocktails, bubbles & beers
any day, every day from £25

FRIDAY FIZZ
£25 btl prosecco / £49 btl champagne
stay sparkling every friday, all day

LOW & NO
single shot, sparkling house coolers

elderflower fizz gin, elderflower & rosemary 8.9

passion paradise tequila, passion fruit & mint 9.5

light & stormy spiced rum, ginger beer & lime 8.9  

blush lemon fizz vodka, pink lemonade & blueberries 8.9 

NON ALCOHOLIC
our favourites, but 0% abv 8.5

picante-ish 
spicy in one way, but not the other

crodino spritz
aperol without the alcohol

virgin megan’s
a non-alcoholic version of a ‘bloody megan’s’

Everleaf winter spritz 
with mulled spices and cinnamon

HSK TRIAL


