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RESTAURANT

All dishes are prepared by a loyal team of  highly skilled chefs
using fresh, seasonal produce to the highest standard

offering a delicious mix of  classic and modern dishes, all served daily. 

@hazevrestaurant

Discovery Dock West 2 South Quay Square Canary Wharf, London, E14 9RT
Tel: 020 7515 9467 / 020 7515 9468 

info@hazev.com

HAZEV
RESTAURANT I BAR I CAFÉ

www.hazev.com
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S IGNATURE P ISTACHIO BAKLAVA (N)S IGNATURE P ISTACHIO BAKLAVA (N)S IGNATURE P ISTACHIO BAKLAVA (N)
D E S S E R T

M E Z E  T O  S H A R E
HOUMOUS (VG)HOUMOUS (VG)
A c lass i c  M idd le  Eas te rn  meze  o f  ch i ckpeas ,  tah in i ,  and  gar l i cA  c lass i c  M idd le  Eas te rn  meze  o f  ch i ckpeas ,  tah in i ,  and  gar l i c
TABBOULEH (VG)TABBOULEH (VG)
Fresh  pars ley  and  m in t  w i th  bu lgur  and  red  on ion ,  de l i ca te ly  d ressed  w i th  ex t ra  v i rg in  o l i veFresh  pars ley  and  m in t  w i th  bu lgur  and  red  on ion ,  de l i ca te ly  d ressed  w i th  ex t ra  v i rg in  o l i ve
o i l ,  pomegranate  seeds ,  and  l emono i l ,  pomegranate  seeds ,  and  l emon
CACIK  (V)CAC IK  (V)
Creamy s t ra ined  yogur t  w i th  cucumber  and  gar l i c ,  p repared  to  a  t rad i t i ona l  Ana to l i anCreamy s t ra ined  yogur t  w i th  cucumber  and  gar l i c ,  p repared  to  a  t rad i t i ona l  Ana to l i an
rec iperec ipe
ZEYTINYAGLI  PATL ICAN (V)ZEYT INYAGLI  PATL ICAN (V)
Auberg ine  s low ly  cooked  in  o l i ve  o i l  w i th  tomatoes ,  ch i ckpeas ,  and  gar l i c ,  p repared  i n  t rueAuberg ine  s low ly  cooked  in  o l i ve  o i l  w i th  tomatoes ,  ch i ckpeas ,  and  gar l i c ,  p repared  i n  t rue
homemade  t rad i t i onhomemade  t rad i t i on
BOREK (V)BOREK (V)
De l i ca te  hand- ro l l ed  f i l o  t r i ang les ,  go lden  and  c r i sp ,  w i th  sp inach  and  fe ta  f i l l i ngDe l i ca te  hand- ro l l ed  f i l o  t r i ang les ,  go lden  and  c r i sp ,  w i th  sp inach  and  fe ta  f i l l i ng
FALAFEL  (V)FALAFEL  (V)
Go lden- f r i ed  M idd le  Eas te rn  pa t t i es  o f  ch i ckpeas  and  beans ,  p resen ted  on  a  smooth  bed  o fGo lden- f r i ed  M idd le  Eas te rn  pa t t i es  o f  ch i ckpeas  and  beans ,  p resen ted  on  a  smooth  bed  o f
houmoushoumous
PRAWN SKEWERSPRAWN SKEWERS
Skewered  k ing  p rawns ,  deep  f r i ed  un t i l  go lden  and  se rved  w i th  homemade  gar l i c  sauceSkewered  k ing  p rawns ,  deep  f r i ed  un t i l  go lden  and  se rved  w i th  homemade  gar l i c  sauce

HOUMOUS (VG)
A c lass i c  M idd le  Eas te rn  meze  o f  ch i ckpeas ,  tah in i ,  and  gar l i c
TABBOULEH (VG)
Fresh  pars ley  and  m in t  w i th  bu lgur  and  red  on ion ,  de l i ca te ly  d ressed  w i th  ex t ra  v i rg in  o l i ve
o i l ,  pomegranate  seeds ,  and  l emon
CACIK  (V)
Creamy s t ra ined  yogur t  w i th  cucumber  and  gar l i c ,  p repared  to  a  t rad i t i ona l  Ana to l i an
rec ipe
ZEYTINYAGLI  PATL ICAN (V)
Auberg ine  s low ly  cooked  in  o l i ve  o i l  w i th  tomatoes ,  ch i ckpeas ,  and  gar l i c ,  p repared  i n  t rue
homemade  t rad i t i on
BOREK (V)
De l i ca te  hand- ro l l ed  f i l o  t r i ang les ,  go lden  and  c r i sp ,  w i th  sp inach  and  fe ta  f i l l i ng
FALAFEL  (V)
Go lden- f r i ed  M idd le  Eas te rn  pa t t i es  o f  ch i ckpeas  and  beans ,  p resen ted  on  a  smooth  bed  o f
houmous
PRAWN SKEWERS
Skewered  k ing  p rawns ,  deep  f r i ed  un t i l  go lden  and  se rved  w i th  homemade  gar l i c  sauce

M A I N  C O U R S E S
CHICKEN SHISHCHICKEN SHISH
Skewer  o f  mar ina ted  ch i cken  cubes ,  se rved  w i th  chargr i l l ed  vegetab les  and  homemadeSkewer  o f  mar ina ted  ch i cken  cubes ,  se rved  w i th  chargr i l l ed  vegetab les  and  homemade
p ide  breadp ide  bread
KOFTEKOFTE
Ju icy  lamb kof te  w i th  Anato l ian  season ing ,  accompan ied  by  chargr i l l ed  vegetab les  andJu icy  lamb kof te  w i th  Anato l ian  season ing ,  accompan ied  by  chargr i l l ed  vegetab les  and
homemade  p ide  breadhomemade  p ide  bread
HAZEV MIXED GRILLHAZEV MIXED GRILL
Ch icken  sh i sh ,  l amb chops ,  and  kof te ,  se rved  w i th  chargr i l l ed  vegetab les  andCh icken  sh i sh ,  l amb chops ,  and  kof te ,  se rved  w i th  chargr i l l ed  vegetab les  and
homemade  p ide  breadhomemade  p ide  bread
HAZEV SPEC IALHAZEV SPEC IAL
From the  hear t  o f  Ot toman cu i s ine  to  Hazev ,  th i s  c lass i c  d i sh  fea tures  tender ,  s low-From the  hear t  o f  Ot toman cu i s ine  to  Hazev ,  th i s  c lass i c  d i sh  fea tures  tender ,  s low-
cooked  lamb s tew served  over  a  r i ch ,  c reamy bed  o f  smoked  auberg ine  purée ,cooked  lamb s tew served  over  a  r i ch ,  c reamy bed  o f  smoked  auberg ine  purée ,
de l i ca te ly  b lended  w i th  cheddar  cheesede l i ca te ly  b lended  w i th  cheddar  cheese
GRILLED SALMONGRILLED SALMON
Gr i l l ed  sa lmon  g lazed  w i th  te r iyak i  sauce ,  se rved  w i th  seasoned  baby  pota toes  and  aGr i l l ed  sa lmon  g lazed  w i th  te r iyak i  sauce ,  se rved  w i th  seasoned  baby  pota toes  and  a
s l i ce  o f  l emons l i ce  o f  l emon
VEGETARIAN MOUSSAKA (V)VEGETARIAN MOUSSAKA (V)
Layers  o f  auberg ines ,  po ta toes ,  courget tes ,  mushrooms ,  on ions ,  tomatoes ,  sp inach ,Layers  o f  auberg ines ,  po ta toes ,  courget tes ,  mushrooms ,  on ions ,  tomatoes ,  sp inach ,
gar l i c  and  peppers  topped  w i th  béchamel  saucegar l i c  and  peppers  topped  w i th  béchamel  sauce

CHICKEN SHISH
Skewer  o f  mar ina ted  ch i cken  cubes ,  se rved  w i th  chargr i l l ed  vegetab les  and  homemade
p ide  bread
KOFTE
Ju icy  lamb kof te  w i th  Anato l ian  season ing ,  accompan ied  by  chargr i l l ed  vegetab les  and
homemade  p ide  bread
HAZEV MIXED GRILL
Ch icken  sh i sh ,  l amb chops ,  and  kof te ,  se rved  w i th  chargr i l l ed  vegetab les  and
homemade  p ide  bread
HAZEV SPEC IAL
From the  hear t  o f  Ot toman cu i s ine  to  Hazev ,  th i s  c lass i c  d i sh  fea tures  tender ,  s low-
cooked  lamb s tew served  over  a  r i ch ,  c reamy bed  o f  smoked  auberg ine  purée ,
de l i ca te ly  b lended  w i th  cheddar  cheese
GRILLED SALMON
Gr i l l ed  sa lmon  g lazed  w i th  te r iyak i  sauce ,  se rved  w i th  seasoned  baby  pota toes  and  a
s l i ce  o f  l emon
VEGETARIAN MOUSSAKA (V)
Layers  o f  auberg ines ,  po ta toes ,  courget tes ,  mushrooms ,  on ions ,  tomatoes ,  sp inach ,
gar l i c  and  peppers  topped  w i th  béchamel  sauce

£ 49.95 pp
Menu includes homemade Anatolian bread and Christmas crackers

MENU
Christmas

(V) Vegetarian | (VG) Vegan | (N) Contains Nuts
If you have a food allergy or intolerance, please let us know before ordering. 

A discretionary service charge of 13.5% will be added to your bill. VAT included. 


	TABBOULEH (VG)
	CACIK (V)
	Creamy strained yogurt with cucumber and garlic, prepared to a traditional Anatolian recipe
	ZEYTINYAGLI PATLICAN (V)
	BOREK (V)
	Delicate hand-rolled filo triangles, golden and crisp, with spinach and feta filling
	FALAFEL (V)
	Golden-fried Middle Eastern patties of chickpeas and beans, presented on a smooth bed of houmous

