
Abd El Wahab, founded in 1999 in the heart of Beirut, Lebanon, was named after a charming 
street called “Abd El Wahab El Inglizi”. The street itself is host to a unique blend of historical 
and modern buildings, embodying Lebanon’s diversity of style and culture. Many years later, 
‘Abd El Wahab’ has become a name synonymous with gourmet Lebanese cuisine and unpar-

alleled service.  

The restaurant has come a long way from Beirut, spreading to 18 different locations, 
including Dubai, Abu Dhabi, Cairo, Riyadh  and Qatar. We pride ourselves in Lebanon’s 
famous hospitality and its celebrated cuisine and thus it is our pleasure to bring this 

wonderful table of flavors and aromas to one of the world’s most distinguished capitals, 
London.

As you familiarize yourself with Lebanese cuisine, we invite you to enjoy slowly all the 
courses. Cold appetizers, called Mezza, come first, which are a selection of hommos, 

eggplant, and salads, including the well-known tabbouleh. 

Next come the hot appetizers, or Hot Mezza, which include delightful finger foods such as 
our cheese rolls, kebbeh meat balls, shredded lamb with pomegranate sauce, and many 

other delicious dishes. The main course, Mashawi or grill, is typically lamb, chicken, kebabs 
and other scrumptious marinated grilled meats and fish.

If you are stunned, we are not yet done! There is a dessert course, the famous Helou, 
that follows, where the desserts are primarily milk based, served alongside fresh fruit 

and of course, Lebanese coffee.

This is the complete dining experience at Abd El Wahab, a wealth of Mediterranean flavors 
and unique sensory encounters that will always leave you asking for more!  

AUTHENTIC  LEBANESE  CUISINE

All prices are in GBP and inclusive of 20% VAT
A 12.5% discretionary service charge will be added to your bill

All our dishes may contain nuts, if you have any allergies, please let us 
know



Chef’s Recommendation
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LIGHT SALADS & STARTERS  |
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served with grilled light halloumi

and radish topped with tarator dressing

SALADS  |

10.00

Lebanese traditional salad made of chopped parsley, tomatoes, 
onions, mint and bulgur, olive oil and lemon dressing

A refreshing mix of green with tomatoes, cucumbers, sumac and toasted bread, 
radish, spring onions, lemon or pomegranate molasses dressing

Rocca Beetroot Salad |
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COLD STARTERS | 
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Cooked okra with a savory tomato sauce

Cooked eggplant with chickpeas in savory tomato sauce with onions and garlic
 

Pickles

Mousakaa

Lentil Salad
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Spicy dip made of walnuts, red bell peppers, pomegranate molasses and bread crumbs



Chef’s Recommendation

PASTRIES | 

HOMMOS  |  
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Pastries Selection | 
2 cheese rolls, 2 sambousik, 2 fatayer bel fern, 2 kebbeh

Cheese Rolls | 
Cheese Rolls grilled or deep fried 

Sambousik | 
Deep fried dough stuffed with minced lamb, onions and pine nuts

Fatayer Bel Fern | 
Baked dough stuffed with spinach, onions, sumac and tomatoes

Kebbeh | (4 Pieces)
Deep fried kebbeh balls stuffed with minced lamb, onions and pine nuts

(5 Pieces)

 (4 Pieces)

(4 Pieces)

Half portions are available
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Hommos | 
Chickpea purée mixed with sesame paste (tahini) and lemon juice

Hommos Beiruti | 
Traditional hommos bil tahini mixed with sesame paste, parsley, garlic, broad beans 
and lemon juice

Hommos Mushroom | 
Traditional hommos bil tahini topped with sautéed Provençal mushrooms

Hommos with Pine Nuts | 
Traditional hommos bil tahini topped with fried pine nuts

Hommos with Shawarma Lamb |
Traditional hommos bil tahini topped with lamb shawarma

Traditional hommos bil tahini topped with chicken shawarma

Traditional hommos bil tahini topped with mixed shawarma
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Hommos with Mixed Shawarma  | 

Hommos with Shawarma Chicken | 

  
Traditional hommos bil tahini topped with fried lamb and pine nuts
Hommos with Meat and Pine Nuts |  



Chef’s Recommendation

HOT STARTERS | 
Lentil Soup | 
Cooked orange lentil with onions, garlic, carrots in olive oil,
served with croutons and lemon wedges

Kharouf bel Markouk | 
Slow roasted lamb shoulder rolled in markouk bread with sumac

Ras Asfour | 
Sautéed lamb filet cubes and crispy potatoes served with either
home-made lemon sauce or pomegranate molasses

Sojok | 
Spicy sausages sautéed with lemon juice and pomegranate molasses

Makanek | 
Lebanese sausages flamed with lemon juice and pomegranate molasse

Chicken Liver | 
Marinated chicken liver, sautéed with pomegranate, garlic and lemon juice

Chicken Wings (6 pcs) | 
Marinated chicken wings, fried with coriander, garlic and lemon juice

Arayess Kafta | 
Grilled Lebanese bread stuffed with minced lamb and parsley

Arayess Shanklish | 
Grilled Lebanese bread stuffed with shanklish and vegetables

Grilled Halloumi | 
Freshly grilled halloumi, served with cherry tomatoes and mint

Balila | 
Slow cooked chickpeas mixed with lemon juice, paprika
and garlic topped with olive oil, pine nuts and cumin

Foul Mdammas | 
A mix of cooked broad beans, chickpeas, olive oil, garlic
and lemon juice topped with tomatoes and parsley 

Kellaj | 
Melted cheese slices served in grilled Lebanese bread

Fried eggs mixed with home-made braised minced lamb 

Batata Kezbra | 
Fried potatoes mixed with chopped garlic and coriander with green chili

French Fries | 
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Vermicelli Rice|

Meat Rice|

White Rice|

Eggs with Kawarma Meat | 
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Chef’s Recommendation

FATTEH | 
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Shrimps Provençal | 
Sautéed butterfly shrimp with garlic, coriander and lemon juice

Samkeh Harra | 
Grilled fish filet topped with spicy sesame paste mixture and nuts

Grilled Jumbo Shrimps | 
Jumbo shrimps grilled and served with our special cocktail sauce

Sea bass Provençal | 
Grilled whole seabass trimmed, served with roasted potatoes and mushroom  
provençal sauce

Siyadieh | 
Cooked traditional siyadieh brown rice topped with poached seabass, pine nuts and 
caramelized onions
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Hommos Fatteh | 
Chickpeas smothered with yogurt, topped
with fried bread, ghee, paprika and pine nuts

Eggplant Fatteh | 
Fried eggplant chunks smothered with yogurt, topped
with fried bread, ghee, paprika and pine nuts

Chicken Fatteh | 
A mix of chicken slices, chickpea paste smothered with yogurt, 
topped with fried bread, ghee, paprika and pine nuts

Shrimps Fatteh |
Sautéed shrimps in tomato sauce, fried eggplant smothered
with yogurt, topped with fried bread, ghee, paprika and pine 
nuts

Kafta Fatteh | 
Sautéed kafta served in yogurt, topped
with tomato sauce and crispy potatoes

FISH |



Chef’s Recommendation

FROM THE GRILL  |  

Chicken chunks marinated in lemon juice and garlic, served on skewers with 
Abd El Wahab garlic sauce

Marinated and grilled half chicken served with Abd El Wahab garlic sauce

Grilled marinated chicken breast, smoked with Abd El Wahab's special 
spices,served with Provençal sauce

|  
Grilled marinated lamb, smoked  with Abd El Wahab's special spice  ,s served with 
provençal sauce 

Pieces of lamb filet, marinated and grilled on skewer

Grilled marinated spicy lamb cutlets

A selection of lamb, taouk and kafta grilled on skewers

A selection of grilled shrimps, lamb cutlets, lamb cubes, kafta and taouk

Minced lightly-spiced lamb with parsley, grilled on skewers

Tomatoes, sweet peppers and minced spiced lamb, grilled on skewers
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Spicy minced lamb, grilled on skewers

Slow cooked lamb leg served with oriental rice and roasted nuts

Grilled chicken breast, served with steamed vegetables and Dijon mustard

Shaved chicken shawarma, served with lettuce, pickles and garlic paste

Shaved lamb shawarma, served with biwaz, pickles, tomatoes and tarator

Shaved lamb and chicken shawarma, served with biwaz, lettuce, pickles, 
tomatoes, tarator and garlic paste
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Chef’s Recommendation

DESSERTS | حلويات
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2/SCOOPS
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Nammoura bil ashta | نمورة بالقشطة
Special Nammoura served with ashta, banana and pistachio topped with sugar syrup

Maamoul Flake | معمول فليك
Baked maamoul dough served with ashta, sahlab ice cream and Ghazel el Banet

Ousmaliyeh | عثملّية 
Caramelized wheat filled with ashta cream topped with sugar syrup

Coupe Ghazel El Banet | غزل البنات وسحلب 
Ghazel El Banet with sahlab ice cream, nuts and honey

Abd El Wahab Baklawa Glacé | بقلاوة عبد الوهاب
Traditional baklawa filled with pistachio and sahlab ice cream topped with ashta

Mhallabiyeh | مهلبية 
Freshly made mhallabiyeh with mastic, topped with honey

Cheese Knefe | كنافة بالجبنة
Melted cheese drizzled with sugar syrup and fresh kaake

Ashta with Banana & Honey | قشطة، موز وعسل
Clotted cream topped with banana slices & honey

Pistachio bil Ghazal | بستاشيو بالغزل
Stuffed pistachio dough with fresh clotted cream, topped with vanilla ice cream and Ghazel El Banet

Lebanese Baklawa Selection | بقلاوة لبنانية
Crusty cashew nuts fingers and cashua baklawa

Arabic Ice Cream | بوظة عربية
Sahlab and traditional flavors

Fruit Platter | صحن فواكه
Assortment of seasonal fruit selection
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مشروبات ساخنة
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Lebanese Coffee 
Espresso
Espresso Double 
Cappuccino
Cafe Latte 
Hot Chocolate 
White Coffee 
Assorted Tea 
Abd El Wahab Special Blend 
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COLD DRINKS  |  مشروبات باردة

4.00

Soft Drinks 
Fresh Orange Juice

Lemonade / Frozen 
Minted Lemonade / Frozen 

Pomegranate Lemonade 
Jellab
Mineral Water Big Bottle 
Mineral Water Small Bottle 
Sparkling Water Big Bottle 
Sparkling Water Small 
Bottle Tonic / Soda/ Ginger Ale

HOT DRINKS  |  
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Champagne Cocktail
Kir Royal
Cosmopolitan 
Espresso Martini
Daiquiri
Twisted Margarita
Mojito
Long Island Iced Tea
Bloody Mary
Pina Colada
Moment Of Passion
Mai Tai
Old Fashioned

Virgin Moment of Passion
Virgin Pina Colada
Virgin Mojito
Virgin Strawberry Mojito

COCKTAILS 50ml SPIRIT

MOCKTAILS Alchool Free

Hennessy VS/ Champagne/ Sugar & Bitters

Crème De Cassis topped with Champagne

Belvedere Vodka/ Triple Sec/ Fresh Lime & Cranberry Juice

Belvedere Vodka/ Coffee Liqueur/ Fresh Espresso & Sugar (Optional)

Premium Light Rum/ Fresh Lime Juice & Sugar

Premium Tequila/ Agave Syrup/ Fresh Lime & Pink Grapefruit Juice

Superior White Rum/ Fresh Lime/ Mint/ Sugar & Soda Water

Vodka/ Gin/ Tequila/ Rum/ Triple Sec/ Fresh Lemin Juice & Coke

Premium Vodka/ Fresh Lemon/ Tomato Juice/ Tabasco/ Worcestershire

White Rum/ Pineapple Juice & Coconut Cream

Rum/ Malibu/ Coconut Syrup/ Passion Fruit Juice/ Orange Juice/ Grenadine

Aged Jamaican Rum/ Orange Liqueur/ Fresh Lime Juice & Orgeat Syrup

Mango, Orange, Passion Fruit Juice, Coconuts Syrup, Grenadine

Pineapple, Coconuts Syrup, Double Cream

Lime Juice, Fresh Mint, Brown Sugar, Soda, Agustina Bitter

Lime Juice, Strawberry, Fresh Mint, Brown Sugar, Soda

Peated Islay Whisky/ Sugar & Bitters



SPIRITS Bottle Glass 25ml

85.00 6.50

105.00 8.50

320.00 19.50

 
Hennessy VS Absolute 
Original
Jameson
Jose Cuervo
Gordon’s Gin

Grey Goose Original Vodka 
Glenmorangie Original 
Hendrick’s Gin Don Julio 
Resposado Tequila Courvoisier 
VSOP Fine Cognac

Martell XO Cognac

LEBANESE ARAK Bottle Glass
25 .00 7.00
46 .00 

80.00 

Arak 20cl, Bekaa Valley 
Arak 37.5cl, Bekaa Valley 
Arak 70cl, Bekaa Valley 

BEER Bottle

6.00
6.00

Beirut Beer 
Almaza

5.50Peroni Beer 0%

Regular

Premium

Deluxe



LEBANESE WHITE WINE Bottle Glass 
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29.00

42.00
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50.00
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Bretèches

LEBANESE RED WINE Bottle Glass 
25.00 7.00

29.00

35.00

41.00

55.00

51.00

65.00

60.00

72.00

95.00
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LEBANESE ROSE WINE Bottle Glass 
25.00
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ˆ

ˆ

ˆ

ˆ

ˆ

Thomas

It is finely smoothe on palate, with elegant and melted tannis
Subtle balance between fine oak and inherent fruit



WHITE WINE Bottle Glass 
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RED WINE Bottle Glass

25.00 7.00
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Montalto Organic Catarratto - Italy 
Fruity and dry with fresh citrus notes and a crisp, fruity palate.

Niel Joubert Byter Chenin Blanc - South Africa 
Chenin Blanc,premium quality grapes,elegant, full-bodied wine, juicy

Pinot Grigio Riserva, Mezzacorona - Italy 
Pinot Grigio, with notes of spice and pear, a ripe, whisper of smoke.

Gavi di Gavi La contessa - Italy 
zesty lemon notes and ripe peach flavours. Its made with Cortese grapes

Mahi Marlborough Sauvignon Blanc - New Zeland 
lemon-lime, pepper and herbs, ripe peach. harmonious spicy, grapefruit notes

Sancerre, Domaine Cherrier - France 
Fresh citrus, melon and stone fruit, bright minerality.

Chablis V. Vignes de Ste Claire, Brocard (Organic) 
Old vines organic Chablis, aniseed, lemon and pink grapefruit



Bottle Glass
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FINE WINE (VINTAGE)
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CHAMPAGNE AND SPARKLING WINE 
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Baba Ghanouj Baba Ghanouj

Main Course

Soujok

Taouk, Lamb Cubes and Kafta 

Seasonal Fruits 
Lebanese Baklawa Selection Lebanese Baklawa Selection

Seasonal Fruits 
Maamoul Flake

Coffee or Tea Coffee or Tea

All prices are in GBP and inclusive of VAT
A 12.5% discretionary service charge will be added to your bill

1  -  3  P O N T  S T R E E T ,  B E L G R A V I A ,  L O N D O N  S W 1 X  9 E J

(Served with grilled vegetables)

(2 for 4)

(3 for 4)

Batata Kezebra Soujok
Batata Kezebra

Grilled Halloumi

Mixed Grill

Main Course

Taouk, Lamb Cubes and Kafta 
(Served with grilled vegetables)

Mixed Grill

Slow Cooked Lamb Leg
(Served with Oriental Rice)

Ouzi

Mixed Pickles

Mixed Pickles

Falafel Salad

39 / Person£ £ 55 / Person
Min 4 People Min 4 People


