
GROUP FEASTING MENUS 



Celebrate with ARABICA.

We’ve crafted 3 FAMILY-STYLE FEASTING MENUS for larger parties and events. 

Our team are happy to advise on welcome drinks, wines to match each course, 
and tweak menus to accommodate dietary requirements. 

A deposit is required to secure your booking, and a discretionary service charge 
of 13.5 %, which is shared amongst all of the team will be added to the bill.

For groups of up to 20 guests, book on line by clicking the book a table button 
on our website – Select a date, time, preferred menus and welcome drinks. 

For groups of 20 guests or more, of if you are having difficulty finding a table for 
your group please contact us by email to reserve your party now.
 
BOROUGHMKT@ARABICALONDON.COM   or ARABICAKX@ARABICALONDON.COM

MEZE,  GROUP FEASTS,
COCKTAILS & GOOD VIBES



BOROUGH MARKET
3 ROCHESTER WALK
BOROUGH MARKET
LONDON, SE1 9AF 

WHOLE RESTAUR ANT
70-80 GUESTS SEATED
100 GUESTS STANDING

OUTSIDE TERR ACE  
50 GUESTS SEATED 

 



ARABICA KX
7 LEWIS CUBITT WALK
KINGS CROSS
LONDON
N1C4DT 

WHOLE RESTAUR ANT
66 GUESTS SEATED

L ARGE CENTR AL DINING TABLE
18-20 GUESTS SEATED 

CORNER IN THE RESTAUR ANT
16 GUESTS SEATED

TERR ACE
44 GUESTS SEATED 
  



WHITE
DOMAINE DES TOURELLES 2022   |  34
BEKAA VALLEY, LEBANON

ALVARINHO 2022    |  44             
AADEGA DE MONÇÅO  
VINHO VERDE, PORTUGAL

GAVI DI GAVI, 2022   |   42
TERRE ANTICHE                                       
ADELAIDE HILLS, AUSTRALIA 

RKATSITELI 2021 ORGO  |   55
KAKHETI, GEORGIA

POUILLY FUISSÉ CLASSIC 2020  |  80
DOMAINE SOPHIE CINIER                
BURGUNDY, FRANCE

RED
DOMAINE DES TOURELLES 2020  |  34 
BEKAA VALLEY, LEBANON

DOURO TINTO ‘LILAS’ 2021  |  44
QUINTA DAS TECEDEIRAS 
DUORO, PORTUGAL

SAPERAVI 2021, SCHUCHMANN  |  46 
TELAVI, GEORGIA

RIOJA  RESERVA 2019  IZADI  |  52 
RIOJA ALAVESA, SPAIN

CHIANTI CLASSICO 2019  |   66
ISOLE E OLENA  
TUSCANY, ITALY

BOURGOGNE ROUGE 2018    |   72
DOMAINE CHARLES AUDOIN 
BURGANDY, FRANCE

WELCOME DRINKS

WINE FOR THE TABLE

A GLASS OF FIZZ
MONOPOLIO DURELLO SPUMANTE |   7 
VENETO, ITALY

RATHFINNY CLASSIC CUVÉE 2017 |  11   
EAST SUSSEX, ENGLAND 

HOUSE COCKTAILS
RANIA’S SPRITZ   |   10
Aperol, ginger, rosewater, chilli, sea salt, 
sparkling wine

NEGRONI   |   12
Bathtub gin, Campari, Cocchi Torino

PISTACHIO SOUR   |   12
Gin, dry vermouth, limoncello, pineapple, 
basil, lemon

POMEGRANATE MARGARITA   |   12.5         
El Rayo tequila blanco, pomegranate juice, 
vanilla syrup, lime, pink peppercorn salt



VEGETARIAN FEAST 
£42 PER PERSON

MEZE
HOUSE PICKLES  PB GF NF

HAND MADE PITA   PB  NF

HUMMUS WITH SPICED MUSHROOMS  PB GF NF S
Toasted pine nuts

BABA GHANOUSH PB GF NF S

Smoked aubergine with tahini and pomegranate seeds

MUHUMMARA  PB GF

Smoky red peppers, walnuts, harissa, pomegranate molasses

VILLAGE-STYLE SPINACH KIBBEH   V  NF

Lebanese spinach & pine nut croquettes, minted labneh 

GRILLED HALLOUMI WITH ARABICA BLACK HONEY   V  GF S 
Pul biber, toasted sesame seeds

HISPI CABBAGE & FETA FATTOUSH    V  NF

Besni raisins, fried flatbread, Kalamata olives, pumpkin seeds 

IRAQI-STYLE AUBERGINE  PB

Cashew tarator, pickled mango, green zhug

BERBERE SPICED CAULIFLOWER   PB  GF  NF  S
Tahini, spiced tomato, toasted coriander, chilli, herbs

DESSERT
BAKLAVA SELECTION   PB

Crisp, filo pastry with nuts and syrup 

PB Plant-based     GF Gluten Free      V  Vegetarian        NF Nut-free     S Contains sesame



CHEFS TASTING MENU 
£48 PER PERSON

MEZE
HOUSE PICKLES  PB GF NF

HAND MADE PITA   PB  NF

HUMMUS WITH SPICED MUSHROOMS  PB  GF  NF S
Toasted pine nuts

MUHUMMARA  PB GF

Smoky red peppers, walnuts, harissa, pomegranate molasses

GRILLED HALLOUMI WITH ARABICA BLACK HONEY   V  GF  S 
Pul biber, toasted sesame seeds

BEIRUTI FALAFEL BITES  PB  GF  NF S
Crunchy pickles, fermented chilli tarator 

KING PRAWNS  GF  NF

Spiced citrus butter

MUSAKHAN  GF  NF

Palestinian-style poussin, sumac onions, garlic sauce

LAMB ADANA KOFTA   NF

Yogurt, chilli garlic butter

BATATA HARRA    PB  GF  NF

Potatoes with sautéed peppers, onion, garlic, chilli, coriander, lemon

SPRING TABBOULEH   PB

Fresh herb salad, cracked wheat, olive oil, citrus, hazelnuts

DESSERT
PUMP STREET CHOCOLATE HALVA MOUSSE   PB   NF   S 
Sesame brittle, olive oil, maldon salt, urfa, orange zest

PB Plant-based     GF Gluten Free      V  Vegetarian        NF Nut-free     S Contains sesame



GET IN TOUCH
To make an enquir y, discuss your par t y, corporate event or exclusive hire options and rates, 

please contact BOROUGHMKT@ARABICALONDON.COM  or KINGSX@ARABICALONDON.COM and we will  get back to you shor tly.

AR ABICALONDON AR ABICALDN W W W W.AR ABICALONDON.COM


