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ABOUT SAMAD AL IRAQI
RESTAURANT

Mesopotamian cuisine is one of the oldest culinary tra-
ditions in the world, with roots that stretch back over six
thousand years. Archaeological discoveries from ancient
Iraqi civilisations such as the Sumerians, Akkadians,
Babylonians, and Assyrians reveal early recipes prepared
for religious festivals and communal gatherings, making
them among the earliest recorded expressions of culinary
art.

At Samad Al Iraqi Restaurant, we aim to honour this rich
heritage by offering our guests authentic Iraqi flavours,
prepared with care and respect for tradition.

Alongside our cuisine, we have created an atmosphere
inspired by Iraq’s architectural and cultural legacy, not
tied to a single era, but shaped by centuries of history that
together reflect the spirit of Mesopotamian civilisation.
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IMPORTANT INFORMATION

All our food 1s prepared in a kitchen where milk, egg,
soya, seafood (inc crustaceans), nuts, sesame, gluten
and other known allergens may be present.

Our dish descriptions do not include all of the ingredients

used to make the dish. Therefore, if you have an allergy,
please speak to a member of staff before ordering

@ Vegetarian

All prices are in British Pounds (£)



IRAQI o Z“é
BREAKFAST o

Served between 10:00-13:00 Sunday & Saturday

Bagela Bil Dehen 17 UJU MU
Iraqi style broad beans dish, with hot tannour Jodil 1A Eo Auslp=)l dQynll e AAgin <ASL
bread, topped with fried eggs and ghee Il gasypldolyaiaple padygusull
Makhlama 17 Aolao
Minced meat cooked with vegetables and eggs WlgprAaall o Araiii Go ¢gno 09)20 o)
vaullg
Eggs with Pastrami 20 vau doprhwy
Iraqi pastrami with fried eggs Eo 28] duslyel dopn il (o AluD
olSolluaull

Kahi and Kaymar 20 Jol69 LA
Puff pastry served with sugar syrup and ro18Jl B 028 Lalall (o &las
clotted cream W llg o olpsll
Fried Eggs 12 Uoic uaLy
Omelette egg made in olive oil UeyJlcnjpollouay
Fried Eggs with Tomatoes 15 rohlo U yay
Fried eggs with chopped tomatoes and onions Al &o duléo Jnnig mdalonllgo &dad



Chef’s Breakfast 22 i)l gy

Oil-cured aubergines sauteed with WS Go udilno Ugitjg uugaio
walnuts and garlic, served with labneh, Ueplcnjg picpjuaiy
olive oil and thyme

Qaleya 18 auld
Chunks of fried lamb with onions and JJuduld ol worallpal (o &nd
Iraqi spices Aol =Jicllaylg
Chillfry 2.2 Glrala
Iraqi style lamb chunks with a selection of ole dagin ol wgpAall pad (Lo &nd
vegetables and tomato sauce WlgpA Al (o alyauiniy dusly)l ddyyinl

hlohllanlng
Ful Medames 12 Ulloao Jgb
Fava beans cooked with olive oil and dlaiivig gl cyj o Jgo
a selection of herbs and spices Gllayl (o
Vegetable Omelette 15 WlguAaall &o Carloai
Fried eggs with a selection of vegetables JLAAl o Apauiti o o AL
Qawarma with Eggs 20 LoJold &o UAL
Qaleya with Eggs 20 aLls &o UAL
Fig Jam 5 ULl LI o
Honey 5 Jue
Date Syrup 5 WA
Kaymar 8 Jold

A 12.5% discretionary service charge will be added to the final bill | Please ask a member of staff if you have any food allergies or intolerances



COLD STARTERS

Samad Al-Iraqi’s
Humous (%

Humous with the chef’s special
dressing

Humous @

Moutabal @

Grilled Aubergine with Tahini sauce

Beetroot Moutabal @

Baba Ghanoush @

Grilled Aubergine with mixed peppers
& pomegranate sauce

Tzatziki @

Cucumber and yoghurt with herbs

Labna @

Yoghurt with herbs

Olive Platter @

Stuffed Vine Leaves (@

Small Cold
Appetisers Platter Y

Humous, Moutabal, Iraqi Salad

Large Cold
Appetisers Platter (@

Humous, Moutabal, Iraqi salad,
Baba Ghanoush
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A 12.5% discretionary service charge will be added to the final bill | Please ask a member of staff if you have any food allergies or intolerances



Small Cold Appetizers Platter




| O 15of] <2 1ELY
HOT STARTERS Ll 20 l

Cheese Pastry 12 TN [FRCT.Y)

Iraqi style spring rolls with cheese

Meat Pastry 12 doallU ¢ljou

Iraqi style spring rolls with meat

Spicy Potatoes 12 ojla Uy
Falafel 12 Jo\o
Grilled Halloumi Cheese 12 @yquirtoll pglall Aira
Humous with Meat & 15 doalJU yaoa
Pine Nuts



HOT STARTERS

Kubbah Halab

Rice dough stuffed with minced meat

Potato Kubbah

Mashed potatoes stuffed with minced meat

Trabulsi Kubbah

Burghul kubbah stuffed with minced lamb

Chicken Liver

Served with lemon, garlic &
pomegranate molasses

Lamb Liver
Served with lemon, garlic &
pomegranate molasses

Iraqi Pastrami
Chips

Hot Appetisers Platter

Selection of Iraqi Kubbah

15
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A 12.5% discretionary service charge will be added to the final bill | Please ask a member of staff if you have any food allergies or intolerances



SALADS

Seasonal Salad @

A selection of fresh seasonal vegetables with
pomegranate, lemon and olive oil dressing

Fattoush Salad @

Mixed greens served with tomatoes,
fried pieces of bread, sumac, lemon dressing,
olive oil and pomegranate molasses

Tabbouleh (%

Parsley, tomatoes, bulgur, onion, mint,
dressed with lemon and olive oil

Rocket Salad @

Rocket leaves with slices of beetroot,
red onion rings, sumac, lemon, olive oil,
vinegar and pomegranate molasses
dressing

Iraqi Salad Y

Chopped cucumber, tomato and onions

Aubergine Salad Y

Fried aubergines, onions and peppers with the
restaurant’s special dressing
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A 12.5% discretionary service charge will be added to the final bill | Please ask a member of staff if you have any food allergies or intolerances



SALADS

Beetroot Salad @

Chopped beetroot with a special dressing
(Contains garlic)

Chef’s Special Salad Y

A selection of seasonal green leaves with
dried figs, walnuts, avocado slices with
vinaigrette, olive oil and mustard dressing

Greek Salad with Feta
Cheese (7

Grilled Halloumi
& Avocado Salad @

Grilled halloumi cheese, mixed leaves,
tomatoes, cucumber and avocado with
lemon dressing

Date Salad @

Dates, Cherry Tomato, Strawberry,
Red Onions with Grape Vinegar sauce,
Date Syrup, Olive Oil Lemon

Chicken Caesar Salad @

Cos lettuce, chicken, parmesan cheese,
croutons and Caesar dressing
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A 12.5% discretionary service charge will be added to the final bill | Please ask a member of staff if you have any food allergies or intolerances



Chef’s Special Salad
a il pslaoll dalw

Iraqi Salad Fattoush Salad
aLdlyc dinliy Ulgis alaliy



IRAQI KUBBAH

Mosul Kubbah

Bulgur pie stuffed with minced meat

Mosul Kubbah
(Almonds & Raisins)

Bulgur pie stuffed with minced meat,
almonds and raisins

Kubbah Saray

Bulgur dough stuffed with minced meat and
cooked in tomato sauce with chickpeas
and vermicelli

Kubbat Hamouth
Iraqi Kubbah stuffed with meat and cooked
in tomato sauce and turnip

Kubbat Laban

Lamb and cracked wheat shell filled with
seasoned minced lamb and almond served
with light coriander and garlic, yoghurt sauce
and vermicelli rice

20

20

24

25

25
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A 12.5% discretionary service charge will be added to the final bill | Please ask a member of staff if you have any food allergies or intolerances



FS

MAIN COURSES Jﬁ:& lgli}ng

Lamb Shoulder (Ideal for Sharing) 95 (odile o) LWOQJA Wis
Iraqi style lamb shoulder with a mix of white, asli=llag) il ole cgin o wgra LQis
red and biryani rice with vermicelli and raisins. (L9 Lonlg uaw) jUl o Elgil il Lle pad)g
Served with stew Yol Eo 0289 Uilotitallg 4y =uilll &o
Dolma 32 doJga
A selection of vine leaves and vegetables oallg juUéguiinell ClgrA Al (Lo Alyaiil
stuffed with rice and minced meat. dusly=llad)hll ple dagiin o og)Qoll

A signature Iraqi dish

Lamb Quzi 25 ol $job
Iraqi style lamb chunks served with a mix ule dAguin o werAll A (ot n b
of white, red and biryani rice, Elgil WMl e PAdg Ausly=ll Ad) NI
with vermicelli and raisins. Qi) Eo (Ollg ronlig uapdl) jul o
Served with stew Yol Eo 0289 Uitoliinllg
Lamb Tashrib 25 o) L i’
Lamb chunks served on hot tannour bread, Jodil j1A Ode A G Wwg Al Al (Lo Gn
marinated in tomato sauce and vegetables. Wlgpailigpblohlldnlngcypiig sl
Served with white rice waulljPl o bih &o
Tashrib Qaleya 25 Aulo Cupaini
Lamb pieces cooked with onions on hot Jnil &o dAagihgllogiAalloal o &ad
tannour bread, marinated in meat stock. Ul jgiill jua ode upirig uABYl pallGlo g
Served with white rice jul (Lo @ulh &o oadig



MAIN COURSES

Tashrib Bamieh 25

Lamb chunks served on hot tannour bread,
marinated in okra and tomato stew. Served
with white rice

Hebiet 25

Lamb chunks served on hot tannour bread,
marinated in meat stock. Served with white rice

Delimieh 25

Lamb chunks served on hot tannour bread,
a layer of white rice, marinated in vegetables
and tomato sauce

Chicken Tashrib 24

Half chicken served on hot tannour bread
marinated in a vegetables and tomato sauce.
Served with white rice

Chicken with Rice 24

Half roasted chicken on a bed of rice.
Served with stew

Chicken Biryani 24

Seasoned boneless chicken with
biryani rice, with raisins & nuts.
Served with stew of your choice.

Meat Biryani 25

Lamb meat served on a platter of biryani
rice, cooked with Iraqi spices, peas, carrots,
vermicelli and raisins. Served with stew

Salmon Biryani 23
Sliced fried salmon with onions,

cilantro, and garlic, served with

biryani rice and saffron
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A 12.5% discretionary service charge will be added to the final bill | Please ask a member of staff if you have any food allergies or intolerances



MAIN COURSES

Shrimp Biryani
Rice with shrimps and vegetables
served with stew

Meat Maqluba

Slices of Iamb cooked with red rice,
aubergine, potatoes, tomatoes.
Served with tzatziki

Chicken Maqluba

Pieces of chicken with rice, aubergine,
and grilled potato. Served with tzatziki

Stuffed Lamb

Roasted lamb meat with Iraqi spices,
with rice, nuts, and raisins. Served with stew

Quzi Al Sham

Special dough stuffed with biryani rice
cooked with Iraqi spices, lamb or chicken
pieces, grilled in the stone oven.

Served with stew

Kebab Arouk

Oval-shaped fried kebabs seasoned with
chopped vegetables. Served with fried
aubergine and potato

Tepsi Baytinijan

Slices of aubergine and vegetables
cooked in tomato sauce.

Served with kofta kebab and rice

Chicken Escalope

Pan-grilled chicken breast with tartar sauce
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A 12.5% discretionary service charge will be added to the final bill | Please ask a member of staff if you have any food allergies or intolerances



Chicken Biryani
elaa iy

Meat Maqluba
o) auglao




IRAQI GRILLS

Iraqi Kebab

Chargrilled minced lamb

Chargrilled Chicken

Chargrilled Iraqi style chicken

Mixed Grill

Iraqi kebab, chicken kebab, lamb shish tikka

and chicken shish tikka

Kebab Samad Special

Three skewers of Pistachio Kebab,
Pine Kebab and Basil Kebab

Iraqi Kebab with Yoghurt
Chargrilled Iraqi Kebab cooked with yoghurt
sauce. The secret of this dish lies in the
preparation method of the yoghurt sauce

with pine nuts

Chicken Tikka

Chargrilled chicken breast pieces

Chicken Kebab

Iraqi style minced chicken kebab
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A 12.5% discretionary service charge will be added to the final bill | Please ask a member of staff if you have any food allergies or intolerances



IRAQI GRILLS

Meat Tikka

Chargrilled lamb pieces

Lamb Chops

Chargrilled Iraqi style lamb chops

Arais
Chargrilled Iraqi tannour bread stuffed
with minced meat

Baba Ghanoush Kebab

Smoked lamb kebab served on a roasted
aubergine coated with a garlic yoghurt broth

Aubergine Lamb Kebab

Grilled aubergine slices on a skewer with
minced lamb

Stuffed Lamb Kebab

Chargrilled minced lamb stuffed with finely
chopped onion, tomato & parsley
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A 12.5% discretionary service charge will be added to the final bill | Please ask a member of staff if you have any food allergies or intolerances



Aubergine Lamb Kebab
vlaisbuls

Mixed Grill
l E . g '

Iraqi Kebab
uole s



SEAFOOD

Grilled Salmon

Salmon grilled and marinated
in a special recipe

Grilled Sea Bass

Grilled Shrimps

Chargrilled shrimps, seasoned with
a special recipe

Fried Shrimps
Deep fried shrimps coated
in bread crumbs
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MASGOUF

Masgouf is Iraq’s traditional method of grilling fish, with roots dating
back to ancient Mesopotamia. Freshwater fish is butterflied, lightly
marinated, and slow-grilled over open flames using fruit-tree wood,
giving the fish its delicate smoky flavour.

lojgAny ag=i Elouull elguit) 6 paui Guslyc 69y in

U oe ey graill Elowll sgiy) . Aupogwll g Abll jgn=ll oI Ayl
A 6161 Al aliaaia niol Loo daalell jla bl iha plaAai wbdog iiiae
6jLoollg

Masgouf Fish / kg 40 oA / WeAiuo Clow

A 12.5% discretionary service charge will be added to the final bill | Please ask a member of staft if you have any food allergies or intolerances



STEW & RICE u

? o oY
White Beans Stew 8 Wanls §ro
Okra Stew 8 ALol YJo
Aubergine Stew 8 Ulaial Yo
Potato Stew 8 Ul Glo
White Rice 8 uawi (od
Red Rice 8 )0l Uoi
Spiced Rice 8 Cljla)y (Lo

LY l%% bt \Sl
WEEKEND DISHES Louuig) 4ol
o 6D o e &&&&é

Broad Bean Rice with 25 elaa cMsU Uoi
Chicken @b Gle adielaall ol (o e s

dusly=ll Aoy pnll ple cgiholl U 6UI ) Uo.

Roasted chicken served on a platter o e A Lol 85 /0501

of broad bean rice with tzatziki

Broad Bean Rice with 26 o) cMBU (1o
Lamb Uo @ Ole paditegiall malyodshnd

0207.dudlp=)l Ay nll ole corhholl LB )
Lamb served on a platter of broad JuAllo (bl Ga @roll Eo

bean rice with tzatziki

Pacha 35 aau
A traditional Iraqi dish made from wuljg Ui (o oAt Gursd dusle alAai
a selection of sheep's head, trotters, duitnollg dAdglinollwgpAall clitnig
and intestines stuffed with rice and meat; roall eloy &uiioll Al &o 0a8i.oallg jUu

boiled slowly and served with
bread sunken in the broth

A 12.5% discretionary service charge will be added to the final bill | Please ask a member of staff if you have any food allergies or intolerances



KIDS MENU

Classic Beef Burger

Served with chips

Classic Chicken Burger

Served with chips

Baklava
Kunafeh

Mixed Dates with
Tahini Sauce

Kahi & Kaymar
Iraqi Klecha Mix
Muhalabia
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A 12.5% discretionary service charge will be added to the final bill | Please ask a member of staff if you have any food allergies or intolerances
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All juices are freshly made on our premises Q 5 % & G_E Q 6@ )

Orange Juice 10 JWipl punac
Lemon Juice 10 Vool punc
Pomegranate Juice 11 Ulo) jac
Lemon and Mint 11 EliziJU Ugod puac
Juice

Apple Juice 10 eWill pnc

Carrot Juice 10 Jj2 puac




Lemon and Mint Juice
Eli=iJU Yool pnc

Apple Juice
eleiJl ypunne

~—

Orange Juice
JWipll puac
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Pomegranate Juice
Ulo) pac



COLD DRINKS

Water (Small/Large)

Soft Drinks

Sparkling Water
(Small/Large)

Natural Yoghurt
Drink (Cup)

Natural Yoghurt
Drink (Jug)

HOT DRINKS

Tea Pot
Turkish Coffee

5/8

5/8
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el AR
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LA ) 69016

A 12.5% discretionary service charge will be added to the final bill | Please ask a member of staff if you have any food allergies or intolerances



