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CHAMPAGNES
         Bottle    Glass (125ml)

NON-VINTAGES
 
Jacques Cartier Brut              39.95     9.95
Laurent Perrier Brut                58.95   
Veuve Clicquot Brut                68.95

ROSÉS
N.V. Delaroy Rose              54.95  
N.V. Laurent Perrier              68.95   

VINTAGES 

2000 Laurent Perrier               89.95 
2002 Cristal, Louis Roederer             399.95                                 
1995 Krug grande cuvee                         695.95                                        

MAGNUMS 

N.V. Laurent Perrier                         135.95                                  
2000 Cristal, Louis Roederer               795.95                            

 

HOUSE, LEBANESE AND MOROCCAN WINES
         Bottle    Glass (125ml)

WHITES
 
La Croix Blanc, Macabeu/Vermentino 2010 – Languedoc, France 20.95   5.50
Les Trois Domaines, Geurrounae AOG 2010 - Morocco   22.50   5.95
Chateau Ksara ”Blanc d Blanc” 2010 – Beka’a Valley, Lebanon   24.95
Chateau Ksara Chardonnay 2010 – Bekaa Valley, Lebanon   34.95
Chateau Musar Blanc 2003 – Beka’a Valley, Lebanon   39.95

REDS

La Croix Rouge, Carignon/Merlot 2010 - Languedoc, France           20.95    5.50
Les Trois Domaines, Geurrounae Rouge AOG 2010 - Morocco  22.50    5.95 
Chateau Ksara Couvent 2009 – Beka’a Valley, Lebanon   28.95
Epicuria Syrah, Domaine de la Zouina 2005 – Meknes, Morocco  34.95
Chateau Musar, Serge Hochar 2003 – Gazir, Lebanon   65.95

ROSÉS

Bergerie de la Bastide rosé, VdP 2010 – Languedoc, France  21.95
Volubilia Gris, Domaine de la Zouina 2010 – Meknes, Morocco  27.75    7.50 
Cotes de Provence rosé, Chateau d’Astros 2010- France    35.95

Wine is one of the most civilised things in the world and
One of the most natural things of the world that has been brought

To the greatest perfection,
And it offers a greater range for enjoyment and appreciation

Than, possibly, any other purely sensory thing. 
Ernest Hemingway
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White Wines

Dry, Fruity, Elegant 

These wines express a simple purity. From the brilliant lime-zesty Verdicchio and the crisp, citrus flecked Albarino 
to the more elegant Gavi and (friendly) Gruner.  These wines match any kind of seafood, but also have the personality 
to cut through dips and fried food.
           Glass  Bottle

Gargenaga Pinot Grigio, Rosa Bianca 2010 - Veneto, Italy                                          25.95
       
Riesling Reserve, Domaine Andre Scherer 2010 - Alsace, France                                                    27.95
     
Gavi “La Fornace”, Bergaglio 2010 - Piedmont, Italy                     8.75 35.95
      
Kefraya Blanc de Blancs 07, Bekaa Valley Lebanon                                            38.50  

    

Aromatic Sauvignon

This popular grape variety offers a different experience, dependent on where in the world it is grown.  
With its intense aromas & crunchy freshness works beautifully with salads, dips and grilled fish.

Sauvignon Blanc, Casa Azul 2011 - Rapel Valley, Chile                                    6.75  24.95

Sauvignon de Touraine, Domaine Guy Allion 2010 - Loire, France                                          26.50
           
Elgin Ridge 292 Sauvignon 2010 - Stellenbosch, South Africa                                 29.95

Huia Sauvignon Blanc 2011 - Marlborough, New Zealand                                  34.95

Sancerre, Domaine de la Chezatte 2009 - Loire, France                               38.95

Luscious, Rich, Full-Flavoured 

Chardonnay-dominated with Chenin & Semillon in support.  Mouth filling, structured and often quite complex, 
these wines have sufficient weight to accompany fish, chicken, pork and even take a little spice.

Chardonnay, Valdiveso 2011 – Central Valley Chile                                                      23.50

Chenin Blanc, Good Hope 2010 - Stellenbosch, South Africa                                                     24.95

Chablis, Domaine Tremblay 2010 - Burgundy, France                            8.95 39.95

Puligny-Montrachet Domain Miolane 06, Burgundy, France                                          65.50
    

 Grappa          50 ml
 Grappa Nardini Riserva                          9.95

 Liqueur          50 ml
 Tuaca                                           6.95
 Amaretto Di Saronno        6.95
 Baileys          6.95
 Cointreau          6.95
 Drambuie         6.95
 Grand Marnier         6.95
 Kahlua          6.95
 Sambuca Luxardo        6.95
 Mandarin Napoleon                               6.95
 Jagermeister                                   6.95
 Tia Maria                                         6.95

 Ports           50 ml 
 Dow’s Tawny Port                     6.95 
 Taylors 10 yr Old        8.95

 Sherries          50 ml
 Harvey’s Bristol Cream        6.50
 Tio Pepe Fino         6.95

 Armagnac & Calvados        50 ml
 Calvados VSOP         6.95

 Vermouth & Aperitifs        50 ml
 Martini Bianco, Rosso        6.95
 Campari         6.95
 Pimms no. 1         6.95
 Arak du Chateau kefraya       6.95
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Red Wines

Full Flavoured and Spicy Mediterranean Reds

Comprising of mainly Rhone style (Syrah/Shiraz & Grenache) as well as Tempranillo from Rioja and 
Sangiovese from Chianti.  These are warm, savoury, peppery wines that go well with slow cooked dishes.  

          Glass   Bottle

Merlot, Casa Azul 2010 - Rapel Valley, Chile       6.75             25.95

Rioja, Montesc Bodegas Classica 2008 - Rioja Alta, Spain                                  8.50   32.95
  
Cotes-du-Rhone, Haut De Brun Alain Jaume 2009 - France                                                     29.95

Chateauneuf-du-Pape, Chateau St Jean 2009 - Rhone, France                                                    58.50

Pinot Noir & Light, Fruity Reds

Pinot can be delicate or intense, but is always fruity and perfumed. Gamay and Freisa are less aromatic, 
however share the red fruit character. Wines in this section go well with chicken and grilled fish.

Pinot Noir, Domaine La Bousolle 2010 - Languedoc, France                                         8.95 36.50

Madfish Pinot Noir 2009 - Southern Australia                                             34.50
 
Fleurie Millesime, Cave de Fleurie 2010 - Beaujolais, France                                                                36.50

          

Bordeaux & Bordeaux Blends

From the elegance of the two cabernet grapes (Sauvignon and Franc), to the soft plumminess of the 
Merlot and the inky richness of Malbec, these reds are best drunk with meaty dishes.

Malbec, Santa Julia Organica 2011 - Mendoza, Argentina                                                           26.50

Cabernet Sauvignon, Vinum 2010 - Stellenbosch, South Africa                 28.95

St-Emilion, Chateau la Crois Ferrandat 2009 - Bordeaux, France                 35.95
       
Lalande-de-Pomerol, Chateau des Annereaux 2004 - Bordeaux, France                              62.50

Beers
Efes Pilsner, Istanbul – Turkey     3.95
Almaza Pilsner, Beirut – Lebanon     3.85
Casablanca, Casablanca - Morocco       4.25
Lebanese Brew,Yachoua – Lebanon     3.75

Gin                      50ml 
Tanqueray         6.95        
Bombay Sapphire         7.25
Hendricks         8.95

Vodka                                    50ml
Russian Standard                                6.95
Zubrowka Bison                                          7.25
Absolute Pepper                              7.95
Belvedere                                 8.25
Grey Goose                               9.50

Tequilas Mezcal      50 ml
Jose Cuervo Gold           6.95
Patron Reposado                        13.95

Rum           50 ml
Pampero Blanco           6.95
Havana Club 7 yr, Cuba             8.50
Matusalem 15 yr 0ld, Cuba          9.95
Sagatiba Pura, Cachaca, Brasil                         9.95
Angostura 1919         11.95
Pampero Anniversario         14.50

Whisky                                                 50 ml
Jack Daniels          6.95
Southern Comfort                                    6.95
J. W Red Label           7.95
Chivas Regal 12 yr           8.25
Jameson                                            7.95
Woodford Reserve                           10.95
J.W Gold Label         13.50
J.W Blue Label          37.95

Malt Whisky                                                50ml
Glenmorangie 10 yr        7.95
Glenfiddich 12 yr            8.25
Oban 14 yr           12.95

Cognac       50 ml
Hennessy VS            7.50
Remy Marten VSOP          7.95
Martel Cognac               8.25
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Kenza’s twists
Rihana              7.95
zubrowka bison gras vodka, apple liqueur, apple juice, basil, caster sugar and fresh lime 

Nima              7.95
cachaça, passion fruit liqueur, fresh lime and caster sugar

Tamtam             7.95
vodka with tomato juice, harissa, Worcestershire sauce and lime juice     

Amira               8.25
gin and chambord liqueur, muddled with fresh strawberries and raspberries, 
topped off with ginger beer

Juhanah              8.50
gin, passion fruit & vanilla liqueurs, topped with pomegranate Juice

Samra           10.50
cherry Marnier, raspberry, fresh mint, lime and caster sugar topped with champagne

Zayna           10.50
gin, apple liqueur, fresh rosemary and lemon top up with champagne 

Posh Mojito          10.25
rum & champagne, passion fruit, mint and chambord liqueur 

Kenza’s Martinis
Gojipolitan             7.95
goji Liqueur, vodka, cranberry juice, lemon Juice

Royal Summer            7.95
vodka, strawberries and banana blend mint and banana liqueur 

Zohra              8.50
peppered Vodka, grand Marnier, chambord liqueur, fresh basil & strawberry 
topped up with pomegranate

Dahia             7.95
gin, fresh cucumber, chilli, ginger and lemongrass

Watermelon Sunset            8.25
gin with fresh watermelon, grenadine, watermelon liqueur and a touch of lemon

Kenza’s Treasure             9.50
cognac, orange liqueur, apricot brandy, fresh lime

Champagne cocktails
Bellini        8.50
Peach purée, Prosecco & rose syrup
Grand Mimosa              9.25
Champagne, Grand Marnier & orange juide
Watermelon Bah’ya         9.50
Champagne, watermelon liqueur & vodka
1001 Nights          9.25
Champagne, dark rum & Orgeat syrup

Fresh coolers
Strawberry Bousa       3.95 
Strawberry purée & fresh orange juide
Toufaha        4.25
Fesh ginger, mint and apple juice
Almond & Fig Cooler       4.50
Coconut milk, pineapple, almonds & figs 
Melon Snow     4.95
Coconut, pineapple, melon & watermelon syrup

Kenza’s homemade lemonades
Plain         3.50
Melon & peach       3.95
Fresh figs        3.95
Passion fruit        3.95
Strawberry        3.95

Bortukala       3.50
Fresh orange Juice

Soft Drinks       2.95
Coca Cola, Diet Coke, Lemonade, Ginger Ale, Soda,
Bitter Lemon, Tonic, Slim Line Tonic

Juices             2.95
Cranberry, pomegranate, pineapple, passion fruit, 
mango, guava, apple, lycee, orange


