
NIBBLES

KALAMATA OLIVES.  3
PITA & TURKISH FLATBREAD.  2
DIPS & PITA.  3.75
Choice of: 
Tzatziki – Kalamata - Hummus – Babaganoush –
Ajvar – Roasted Salsa   
SHARING DIP PLATTER.  14
A taste of all our dips
TRIO DIP PLATTER.  8
Try any three of our dips

COLD MEZZE

BURRATA. 7
Creamy buttery mozzarella, pinenuts, olive tapenade,
sweet pickled chilli, mint.   
COLD MEAT PLATTER
SINGLE.  8
SHARING COLD MEAT PLATTER. 15
Bresaola (cured beef fillet,) Manzo Vergine (cured & smoked 
sirlion) & Cacciospianata (Calabrian sopressata salami with 
provolone cheese). Served with olives, mixed pickles, Pecorino 
Cheese & olive tapenade.

HOT MEZZE

CHARGRILLED SEA BREAM.  9
Chargrilled globe artichoke, lemon tahini sauce, parsley salad.
HERITAGE POTATO GNOCCHI.  7.5
Topped with smashed lamb kofte, butternut squash, 
green harissa & creme fraiche 
(Veggie option available)
CRISPY SQUIDTZEL.  9
With zhug salsa verde, garlic aioli
KOFTE PLATTER.  9
Beef & lamb kofta platter served with charred baby
gem, ajvar, tzatziki and pickled chillies.  
SALT BAKE BUTTERNUT SQUASH & AUBERGINE 
SKEWERS.  6
With hummus, creme freiche.  (veggie or vegan) 
CHARGRILLED HALLOUMI & AUBERGINE SKEWERS.  7
On a bed of babaganoush  

‘BABS 

GRASSFED LAMB SHAWARMA WRAP. 8
Our House Specialty – Grassfed Lamb shawarma with fresh 
tomatoes, herby onion salad & pickles, house made tahini 
sauce & green harissa all wrapped in an artisan flatbread.

SHISH

CHICKEN SHISH. 9
Chargrilled free range chicken on sweet roasted salsa, 
charred turkish peppers & sesaonal veg’ with garlic & mint 
yoghurt, pickled cucumber & sweet chillies; pita on the 
side
LAMB SHISH. 11.5
Grassfed lamb chiunks, on tzatziki, charred turkish peppers 
& seasonal veg’ with green harissa, pickled cucumber and 
sweet chillies; pita on the side
STEAK SHISH;
RUMP.  12
SIRLOIN. 15.5
Marinated, skewered & chargrilled scotch certified beef steak 
on tzatziki, charred turkish peppers & sesaonal veg’ with green 
harissa, pickled cucumber & sweet chillies; pita on the side

ISKENDER

STEAK ISKENDER;
RUMP. 12
SIRLOIN. 15.5
Chargrilled & thinnly sliced scotch certified beef steak, on a 
bed of grilled pita dipped in sweet roasted salsa, whipped 
garlic & mint yogurt with green turkish pepper and pickled 
sweet chillies.
LAMB ISKENDER. 11.5
Chargrilled & thinnly sliced lamb, on a bed of grilled pita dipped 
in sweet roasted salsa, whipped garlic & mint yogurt with green 
turkish pepper and pickled sweet chillies
KALAMAR ISKENDER. 10.5
Chargrilled squid on a bed of grilled pita dipped in sweet 
roasted salsa with creme fraiche, turkish peppers and zhug 
salsa verde.  
BALIK ISKENDER. 11
Chargrileld sustainable sea bream on a bed of grilled pita 
dipped in sweet roasted salsa with creme fraiche, turkish 
peppers and zhug salsa verde.    

KOFTE

CHE BABS- MINI BEEF KOFTE. 8
With roast pepper ajvar, fresh tomatoes, herby onion salad and 
crispy pickled cucumbers & sweet chillies; pita on the side
LAMB KOFTE. 9
With tzatziki, charred baby gem, crispy pickled cucumber & 
chillies, herby onion salad & fresh tomatoes; pita on the side

HUMMUS SHAWARMA

HUMMUS CHICKEN SHAWARMA. 9
Charred & chopped free range chicken, on a bed of hummus 
with sweet turkish peppers, charred seasonal veg, pickles, 
lemon tahini sauce & pomegranate molasses; pita on the side
HUMMUS LAMB SHAWARMA. 11.5
Charred & chopped grassfed lamb on a bed of hummus with 
sweet turkish peppers, charred seasonal veg’, pickles, lemon 
tahini sauce & pomegranate molasses; pita on the side

VEGETARIAN  & VEGAN

HALLOUMI AND AUBERGINE SKEWERS. 8.5
Babaganoush, globe artichoke, grilled sweet turkish peppers, 
mint oil; pita on the side
STEIK SHISH. 11 
Marinated, skewered & chargrilled steik on zhug salasa verde 
with charred turkish peppers & sesaonal veg’ with green 
harissa, pickled cucumber & sweet chillies; pita on the side
AUBERGINE AND BUTTERNUT SQUASH SKEWERS. 8
Kalamata olive tapenade, globe artichoke, grilled green turkish 
pepper, mint oil; pita on the side

BURGERS

JUICY KOFTA BURGER. 9
Smoked cheese, tzatziki, charred lettuce, pickled cucumber, & 
chilli sauce.  
SHAKSHUKA KOFTA BURGER 10
Fried egg in sweet roasted salsa, mozzarella, grilled aubergine, 
pickled chillies.
DONER BURGER. 9
Juicy kofta burger topped with lamb doner, smoked cheese, 
ajvar, lettuce, pickled chillies, chilli sauce.

SIDES

POTATO CHIPS. 3.5
GARLIC PARMESAN POTATO CHIPS. 4
House skin-on chips topped with garlic aioli and parmesan 
cheese.
MOZZARELLA STICKS.   4
Deep fried smoky mozzarella sticks
HOUSE PICKLES.  3
(Freshly pickled in house)
Pickled peppers, pickled chillies, pickled cucumber,
pickled cabbage

SHAWARMA FRIES. 4.5
House chips topped with our house Lamb Shawarma
and chilli sauce.
SKINNY FRIES.    3.50
Matchstick skinny & seriously addictive!
SKINNY GREEK FRIES.      4.5
Paprika dusted, tzatziki & feta topped skinny fries
GREEK SALAD.     5.5
Served with pdo feta, kalamata olives &
pomegranate molasses 

Kebabs Done Right
www.babs.co.uk

FOOD

Service is not included. All tips and gratuities go direct to our staff. A discretionary 10% service charge will be added for tables over 6 people.
 Due to the nature of our kitchens, it is unfortunately not possible to give a total guarantee that minute traces of particular allergens may not be present in certain dishes, 

but we will endeavour to provide as much information as possible for you to make an informed choice. A full allergen menu is available at all times. 



Kebabs Done Right
www.babs.co.uk

DRINKS

Other specialty drinks may be available. Please ask your server

SOFT DRINKS
DRAFT 
Coke, Diet Coke, Sprite, Fanta.
DRAFT REGULAR (16OZ). 2.5
DRAFT LARGE (22OZ).  3.5

BOTTLES  2.8
Coke, Diet Coke, Sprite, Fanta, Irn Bru, 
Diet Bru, Appletiser.
FRESH FRUIT JUICES. 2.8
MINERAL WATER.     1.8 

DRAFT BEER
BABS HOUSE LAGER.
Scottish. Easy drinking crisp lager. 4.0% ABV
MID (1/2 PINT).  2.75
SCHOONER (2/3 PINT).  4
BEER JUG 2 PINTS. 9

ABK HELL BEER.
German Premium Beer. 5.0% ABV
700-year-old brewery of Bavarian heritage and tradition.
Mid (1/2pint). 3
Schooner (2/3 pint).  4.5
BEER JUG (2 pints). 10

BOTTLED BEER
ABK HEFEWEIZEN.  5
German. Premium Wheat beer. Big Bottle 500ml  
EFES DRAFT BOTTLE.  4.9
Turkish. Fresh brewed Lager. Big Bottle 500ml 
ST ANDREWS CRAIL ALE.  4.2
Scottish. Citrusy pale ale. Bottle 330ml 
MENABREA.  4
Italian. Premium Alpine Lager. 330ml
FIX DARK. 4
Greek. Dark Premium lager. 330ml

CANS
FIX.  4
Greek. Historic Premium lager. 330ml
JOKER.  4.5
Scottish. IPA 330ml 
MORETTI.  3.9
Italian. Classic Lager. 330ml
BERLINER PILSNER.  4
Berlin’s Nr.1 Lager. 355ml can
STONE BERLIN GO TO IPA.  4.5
German. Session IPA.

CIDER
REKORDERLIG.  4
Premium Cider 330ml can
Ask your server for current seasonal flavour

WHITE WINE

PINOT GRIGIO dele Venezie, Italy.  
Glass (Med/Lrg) 5 / 6.5
Carafe (500ml)  12.5
Bottle (750ml)  18
SAUVIGNON BLANC Marlborough, New Zealand.
Glass (Med/Lrg)  6.5 / 8
Carafe (500ml)   15.5
Bottle (750ml)  23
GRAFFITI CHENIN BLANC India.
Bottle (750ml)   25
GAVI DI GAVI, Italy
Bottle (750ml)   27

RED WINE

PEREGRINO MERLOT, Chile. 
Glass (Med/Lrg)  5 / 6.5
Carafe (500ml)  12.5
Bottle (750ml)  18
TOTO FUERTE MALBEC, Argentina.
Glass (Med/Lrg) 5.5 / 7.5
Carafe (500ml)  14
Bottle (750ml)  20
GRAFFITI SYRAH, India.
BOTTLE �750ml�     25
PRIMITIVO di SALENTO, Italy  
BOTTLE �750ml�   27

ROSE WINE

PINOT GRIGIO ROSE, Italy.  
Glass (Med/Lrg) 5 / 6.5
Carafe (500ml)  12.5
Bottle (750ml)  18
PINK ORCHID ZINFANDEL, California.
Glass (Med/Lrg): 5.5 / 7.5
Carafe (500ml)  14
Bottle (750ml)  20

BUBBLY

NUA PROSECCO Brut.   
Glass (125ml)  6
(Bottle)  28

NUA ROSE SPUMANTE (Bottle).  28

EMMA PROSECCO SUPERIORE (Bottle) 39
Award winning premium prosecco 

MOET CHANDON NV Brut Champagne (Bottle).  50
MOET CHANDON NV ROSE Champagne (Bottle) . 66

COCKTAILS

TURKISH MARTINI.   7.5
Vanilla vodka, Turkish Raki, Turkish coffee & almond syrup
MIMOSA.  6.5
Prosecco Topped with freshly squeezed orange juice
CHERRY BAKEWELL FIZZ.  7.5
Prosecco on real Amaretto and cherry liquor
GREEK MOJITO.  7.5
Metaxa brandy over ice, mint, lime & sugar
AMALFI G&T.  7
Hendricks, Limoncello, Tonic & angostura bitters & splash of 
lemon juice
BABS Royale.  7
Prosecco topped with Chambord
ROSE-ECCO.  6.5
Prosecco topped with sticky rose syrup 
POMEGRANATE FIZZ.  7
Prosecco topped with PAMA pomegranate liquor & 
pomegranate seeds
RASPBERRY NUTELLA GODDESS.  7.5
Frangelico, Chocolate vodka & Chambord

HOUSE SPIRITS

All at 250ml
Mixers add.  1
Hendricks Gin.   3
Brugal XV Viejo Rum.   3
Jack Daniels Whisky.   3
Belvedere Vodka.   3
Single Malt Scotch Whiskey of the month
(Please ask your server)

LIQUERS &
SPECIALTY DRINKS

Saliza Amaretto.   3.5
Made with real almonds 
Frangelico. 3.5
Hazelnut liquor
Yeni raki.   3
Turkish classic grape spirit
Metaxa Brandy.   3
Smooth Greek amber spirit
Grappa.   3.5
Italian staple pomace brandy


