
C O L D  M E Z Z E  M O M E N T S

CHEF’S OLIVE MÉLANGE (V) (GF)                
A curated selection of marinated olives, infused
with lemon & orange zest, garlic, and extra virgin
olive oil. Hand-prepared daily for rich, balanced
flavour.

5.00 HOMEMADE HUMMUS WITH BREAD (V) 
Creamy chickpea hummus drizzled with olive oil,
served with warm artisan bread.

6.00

BABA GANOUSH (V) 
Smoky roasted aubergine blended with tahini,
lemon & garlic.

6.00

TZATZIKI (V) 
A refreshing Greek yogurt dip with cucumber,
garlic, fresh mint, and olive oil.

5.00

GARLIC & CHEESE CIABATTA
WITH SUNDRIED TOMATO
AIOLI (V) 

8.00

GRILLED HALLOUMI WITH
CHILLI JAM & BASIL (V) (GF) 

8..00

BANG BANG CHICKEN 
Tender strips of crispy fried chicken
tossed in our signature sweet and
spicy bang bang sauce. Garnished
with fresh spring onions and
served with sweet chilli dip.

10.00

BBQ CHICKEN LOLLIPOPS 
Chicken breaded lollipops coated in
a honey BBQ sauce for a juicy bite.

10.00
DYNAMITE PRAWNS 
Prawns tossed in a spicy dynamite
sauce. Garnish topped with
sesame seeds.

13.00

LAMB CHOPS (GF) 
Juicy tender lamb cutlets perfectly
chargrilled for a smoky flavour,
seasoned to enhanced a rich
savoury taste.

14.00

CORN RIBS 
Grilled corn tossed in our in house
yuzu kosho seasoning. Garnished with
chilli flakes.

7.00

2 PCS

All guests are required to place  an order of one main per person. Maximum of 2 payments per table.

www.blacrestaurantlondon.co.uk@blacldn.uk @blacldn

KUNAFFA CHEESE CAKE
Silky cheesecake embraced by layers of buttery, crisp kataifi pastry, finished with a fragrant
rose water syrup and a sprinkle of pistachios. A refined fusion dessert that blends tradition
with indulgence. Served with a quenelle of vanilla ice-cream.

12.00



BLAC GRILL PLATTER
A hearty platter featuring of juicy tandoori chicken butterfly, tender
grilled chicken wings, chargrilled chicken thighs & succulent lamb
chops, all marinated with authentic spices and flame-grilled to
perfection. Served with fresh house salad, flat bread & hummus
alongside garlic yoghurt & chili sauce.

50.00

Red lobster  with a side of prawns that
are cooked in a chef's piquant sauce
served in the lobster shell served with
special jollof rice, chargrilled
asparagus & tenderstem broccoli.

BLAC LOBSTER X 50.00

NOTORIOUS - THE ULTIMATE BURGER FEAST 

A juicy hand-pressed beef patty, crispy
Southern fried chicken fillet, and a slice of
smoky grilled halloumi, all stacked inside a
toasted rustic bun. Layered with mild
cheddar cheese, fresh lettuce, tomato, red
onion, and finished with creamy mayo
and house sauce. A bold, indulgent burger
built for true flavour lovers.

25.00

ACE OF SPADES CELEBRATION PACKAGE

Non alcoholic champagne bottle with
sparklers, cake slice, presented in our

exclusive Ace of Spade champagne carrier

Alcoholic option available

25.00
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