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Salad Shirazi

Iraqi Kurdish Shawarma

The Ranya Royal Biryani

Hearty Fasolia Stew

Kurdish Naan

Bamia Stew

Fragrant Kurdish Rice

Hearty Lentil Soup

Chips

Vibrant Tapsi Stew

Red Bulgur Wheat

Shawarma Wraps

Loaded Shawarma Fries Charcoal-Grilled Sea BassCrispy Chicken Nuggets

Creamy Homemade Hummus

Crispy Chickpea Falafel

Chargrilled Chicken Wings

Kurdish Kubbeh

Mast-O-Kiyar

Pan-Fried Chicken Liver

Chickpeas Qawrma

Delicious Khoresh Gheimeh

The Ranya Taster Grill

Chicken Burger

Chicken Joojeh

Lamb Tikka

Qozi

Authentic Kurdish Sheesh Kebab

Chargrilled Lamb Chops

Tender Lamb Shank

Fragrant Ghormeh Sabzi

Dolma

Jeweled Zereshk Polo with Chicken

The Grand Mixed Grill FeastRanya Gourmet Cheese Burger

Sizzling Halloumi

Fizzy Can

Espresso

Green Tea
Mint Tea

Chai Kurdi

Coffee Americano

Mocha

Hot Chocolate

Bottled Water

Doppio

Fruitshoot

Corona Cera (0% Alcohol)

Cappaccino

Latte

Mast Ow (Ayran)

Heineken Beer (0% Alcohol)

Schweppes Lemonade

Nutty
Strawberry
Caramelised Biscuit
Cookie Crumble
Baklava Milkshake

Chocolate Fudge Cake

Sweet Layers of Kurdistan

Golden Threads of Kurdish Kunafa

Pistachio Cake

Persian classic, a refreshing medley of finely diced, 
sun-ripened tomatoes, crisp cucumbers, and sharp red 
onions, tossed in a bright dressing of freshly squeezed 
lemon juice, fragrant mint, and vibrant parsley.

Tender shavings of meat, marinated in our 
authentic spices and slow-cooked on a vertical 
spit until succulent. The meat is freshly carved to 
order and served with your choice of rice or chips.

A truly special dish from the heart of our kitchen.  
Our chef’s special aromatic rice dish, slow-cooked 
with a medley of tender vegetables including 
carrots and potatoes. Served with refreshing salad.

Tender butter beans simmered in a rich and 
flavourful tomato-based broth infused with 
traditional Kurdish herbs and spices. A comforting 
and wholesome stew.

Delicious Freshly baked in our tandoor.

Tender pieces of okra simmered in a rich and 
flavourful tomato-based stew, infused with aromatic 
Kurdish spices and a subtle hint of tanginess. A 
unique and traditional Kurdish side dish.

Fluffy and perfectly cooked long-grain rice, a staple 
accompaniment to traditional Kurdish dishes.

A hearty and comforting lentil soup, prepared with 
our special blend of traditional Kurdish herbs and 
spices, creating a truly flavourful and nourishing 
side dish.

Crispy and fried to perfection, a classic 
accompaniment with everything.

 A colourful and flavourful medley of tender 
aubergine, potatoes, and sweet mixed peppers, 
gently simmered in a light and aromatic tomato-
based sauce infused with traditional Kurdish spices. 
A great delicious and wholesome vegetarian option.

A traditional and nutritional grain often served as 
a wholesome accompaniment to Kurdish stews & 
grilled dishes.

Our succulent, freshly carved shawarma meat, 
seasoned with our authentic Iraqi Kurdish spices, 
wrapped in a warm naan bread with fresh salad 
and sauce, or opt for a vegetarian option.

Crispy, golden fries generously topped with tender 
shavings of our authentically spiced, freshly 
carved shawarma meat, then drizzled with your 
choice of our signature sauces.

A fresh sea bass, expertly marinated in our 
traditional blend of Kurdish spices and herbs, 
then grilled over hot charcoal to flaky perfection. 
Served with your choice of any two of our 
delicious sides.

5 golden chicken nuggets served with a generous 
portion of chips.

Chicken Shawarma

Chicken 

Plain 

Plain

Vegetarian 

Chicken Shawarma

Chicken Shawarma

Lamb Shawarma

Lamb

Cream

Cream

Chicken

Lamb Shawarma

Lamb Shawarma

Mixed Shawarma

Mixed

Lamb

Mixed Shawarma
Halloumi & Falafel

Mixed Shawarma

A rich and velvety dip crafted from the finest 
chickpeas, blended with smooth tahini, fragrant 
garlic, and a generous drizzle of golden olive oil.
Served with naan bread.

5 golden, deep-fried balls crafted from seasoned 
chickpeas.

5 succulent chicken wings, marinated and then 
expertly grilled, infused with our unique blend of 
aromatic spices.

Two handmade savoury ovals packed with a rich 
filling of seasoned lamb mince, fresh herbs, and 
raisins. Coated in a light, crispy shell of couscous.

A refreshing blend of finely chopped cucumbers 
and fragrant fresh herbs, folded into our thick  
yogurt. Served with naan bread.

Tender pieces of chicken liver, pan-fried and 
infused with our special blend of aromatic Kurdish 
spices. Served with naan bread.

A traditional Kurdish delicacy, rich, savory pâté 
made from slow-cooked chickpeas that are 
mashed and pan-fried to perfection. Infused with 
aromatic spices and served with a naan bread.

Succulent meat, braised with earthy split peas, 
and accompanied by our perfectly crisp fried 
potatoes on top.

A delightful introduction to our charcoal-grilled 
specialties, perfect for one or sharing. Enjoy 
a skewer of tender chicken tikka, a skewer of 
succulent lamb tikka, and our flavourful Kurdish 
sheesh kebab, all served with your choice of rice 
or chips and a fresh Kurdish salad. 

A flavourful, chicken patty, grilled and served in a 
soft bun with fresh lettuce and sauce, served with 
chips.

2 skewers of our in house charcoal grilled chicken 
pieces marinated in our famous Kurdish spices. 
Served with rice or chips.

2 skewers of our charcoal grilled lamb pieces 
marinated in our famous Kurdish spices. Served 
rice or chips.

Our special slow cooked tender pieces of meat 
cooked to perfection using our traditional Kurdish 
method, resulting in incredibly succulent and 
flavourful meat. Served with rice. Accompanied 
by your choice of our traditional Kurdish stew 
(choose from sides).

2 skewers of our specially prepared, tender 
minced lamb, infused with traditional Kurdish 
herbs and spices, then expertly grilled over hot 
charcoal for a distinct smoky flavour. Served rice 
or chips.

4 succulent lamb chops, expertly seasoned with 
our traditional Kurdish spices and grilled over an 
open flame to a perfect tenderness. Served with 
your choice of rice or chips.

A generous and succulent lamb shank, slow-
cooked for hours in a rich infusion of our special 
Kurdish spices. Served with rice or chips and your 
choice of a flavourful Kurdish stew
(choose from sides). 

A deeply flavourful and aromatic Persian stew, 
slow-simmered lamb with tender kidney beans, 
fresh herbs, and the distinctive tang of dried lime. 
�Served with rice.

A traditional Kurdish delicacy. Stuffed vine leaves 
and vegetables with a mixture of rice and fragrant 
herbs.

Fragrant basmati rice, infused with aromatic 
saffron and studded with sweet and tart 
barberries, creating a truly special dish. Served 
alongside tender pieces of chicken.

An abundant sharing platter showcasing the 
best of our charcoal grill! Enjoy 2 skewers of 
tender chicken tikka, 2 skewers of succulent lamb 
tikka, 2 skewers of our authentic Kurdish sheesh 
kebab, 4 juicy lamb chops, and 8 flavourful grilled 
chicken wings. All served with both rice and 
chips and a generous fresh Kurdish salad.

A juicy, freshly made gourmet beef patty, grilled to 
perfection and topped with melted cheese. Served 
in a soft bun with chips.

4 generous slices of firm halloumi cheese, grilled 
to a golden perfection and infused with our 
special blend of traditional Kurdish herbs and 
spices.

Traditional yogurt drink perfect after every meal.

A discretionary 10% service charge will be added to your bill. This charge is optional and can be removed upon request. We are proud to be a 100% Halal-certified establishment, verified by the Halal Food Authority (HFA).
To maintain the integrity of our dining environment and adhere to our values, we operate a strict no-alcohol policy on our premises. We thank you for your cooperation. Please inform your server of any allergies. We cater to various dietary restrictions and offer vegetarian * and vegan v options on any day, please contact us at least 24 hours prior to your booking and we will do our best to accommodate your request.
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Persian

*Available only on Saturdays

Upgrade to a meal for +4.50

*Available only on Wednesdays & Saturdays

Persian

Persian

Persian

Persian

Persian

Extra scoop of ice cream +1.00

Starters

Mains

Grill Platters

Sides

Fast Foods

Drinks

Hot Drinks

Milkshakes

Desserts

Feeds 4-6 
people
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A discretionary 10% service charge will be added to your bill. This charge is optional and can be removed upon request.


