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FOOD YOU’LL LOVE
TO SHARE

D ALL OUR EGGS ARE FREE RANGE

ALLERGIES 
We follow strict hygiene practices in our kitchens, but due to the presence of allergenic ingredients in some products there is a small possibility that allergen traces may be found in any item.  
We advise you to speak to a member of staff in our restaurants if you have any food allergies or intolerance, or ask your server to see our interactive allergen menu, or view our website  
http://restaurantallergens.com/comlib Service at your discretion. Any tips will be passed directly to your server. We accept all major credit cards. Our prices include Value Added Tax at the current rate. 
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VODKA LEMONADES
Make any our fresh homemade lemonades 
a grown-up version...

Toufaha 7.95
Apple, mint and ginger

Leymona 7.95
Lemon and lime

An optional gratuity of 12.5% will be added to your bill which is paid directly to our 
team members. Prices include 20% VAT. Please chat to a member of our team if you 
have any allergies.

SECRET INGREDIENTS

Baklawa: Middle Eastern sweet 
pastries. Perfect with coffee or fresh 
rose mint tea

Fattoush: The most famous Arabic 
salad, with mint, parsley and 
pomegranate

Halloumi: Traditionally made with 
cow and goat’s milk, halloumi is a 
pasteurised cheese and similar in 
texture to a firm mozzarella, making 
it a popular ingredient in Middle 
Eastern cooking

Harissa: A chilli sauce of which the 
main ingredients are red roasted 
peppers and other hot chilli 
peppers, spices and herbs

Rose Water: A flavouring made
from rose petals. It has a floral aroma
and flavour, and adds a rose flavour
to each dish

Orange blossom: A clear liquid with
intense, floral orange aromas, made
by boiling orange blossom flowers
in water, and then capturing and
condensing the steam. Very popular
in Middle Eastern cuisine, used in
savoury and sweet dishes

Freekeh:  Native to Lebanon, it is
made from green durum. The wheat
is roasted and rubbed to create its
unique flavour 

Labneh: A thick strained yoghurt 
made from cow’s milk. Something that 
is always present at a Lebanese table

Mezze: Small dishes made for sharing. 

Mezze to the Lebanese is what tapas 
is to the Spanish

Pomegranate Molasses: A thick, 
fragrant and gloriously tangy 
reduction of pomegranate juice.
A key ingredient of Middle 
Eastern-Mediterranean cooking

 

Sumac: A dark, deep-red coloured
spice, made by crushing dried sour
berries, it has a citrus taste  

Tahina: A thick paste made from 
ground sesame seeds

Zaatar:  Traditional, popular blend of 
Middle Eastern spices made of thyme, 

sumac and sesame seeds

BEER BOTTLE 

Lebanese Brew Beer 3.85

Budweiser 4.45

Becks 4.45

Peroni 4.55

ROSÉ WINE 175ml GLASS / 250ml GLASS / BOTTLE 

La Campagne Rosé de Cinsault / 4.45 / 5.95 / 16.95 
France ~ A deep coloured rosé full of fresh and aromatic berries 
with a slight floral bouquet

SPARKLING 125ml GLASS / BOTTLE 

Prosecco / 6.55 / 26.95 
A fresh, dry fruity sparkling Prosecco

Lanson Black / 39.00 
A 3 grape variety Champagne

COMPTOIR COCKTAILS GLASS 

Mojito Twist 7.95 
Rum, Cointreau and soda with muddled mint and lime  
over crushed ice topped with pomegranate juice 

Apple Jack 7.95 
Jack Daniel’s and apple juice with muddled lime  
topped with cinnamon

Roomana Vodka Sour / 7.95 
Pomegranate juice shaken with vodka, lemon juice and rose syrup 
with a warming ginger sensation

Rose and Rum Daiquiri 7.95 
Frozen blend of rum, lemon juice & rose syrup. 
A simple and sophisticated drink served in a martini glass

Comptoir Cosmo / 7.95 
Pomegranate juice shaken with vodka, lemon juice and orange 
liqueur. Simple, elegant and well balanced

Virgin Sirine (non-alcoholic) / 3.95 
Harissa and sumac spiced tomato juice

Bloody Sirine / 7.95 
Vodka, harissa and sumac spiced tomato juice

Minta – Frozen Vodka / 7.95 
Vodka, fresh mint and orange blossom frozen lemonade

SPARKLING COCKTAILS GLASS

Mimosa 7.45 
A classic blend of Prosecco and fresh orange juice

Mona 6.95 
Prosecco with a dash of fragrant rose syrup
Yara 6.95 
Prosecco with a dash of mulberry molasses
Zeina 6.95 
Prosecco with a dash of pomegranate molasses

Roomana 7.95
Pomegranate and orange blossom

Roza 7.95
Lemon and lime with rose syrup

CHILDREN’S MENUAVAILABLE

WHITE WINES 175ml GLASS / 250ml GLASS / BOTTLE 

Comptoir Libanais Favourite White, Bekaa Valley, 
Lebanon / 5.25 / 6.85 / 18.95 
Clos St Alphonse: Our exclusive own label white wine from the 
Bekaa Valley, with fragrant aromas and complex yet invitingly 
accessible flavours, bursting with mandarin and lemon 

Pinot Grigio Prov Di Pavia / 4.90 / 6.60 / 18.95 
Italy ~ A simple Pinot with tastes of peeled apples and pears

Massaya Classic White / 6.30 / 8.00 / 22.95 
French-Lebanese Collaboration ~ Zesty, fresh with lots of fruit  
and a crisp acidity 

RED WINES 175ml GLASS / 250ml GLASS / BOTTLE 

Comptoir Libanais Favourite Red, Bekaa Valley, 
Lebanon 5.25 / 6.85 / 18.95 
Clos St Alphonse: Our exclusive own label red wine from the Bekaa 
Valley, an aromatic and well-ripened wine with exotic, fruity aromas 
and delicious undertones of spice and liquorice 

Rare Vinyards Pinot Noir / 4.90 / 6.60 / 18.95 
France ~ From the foothills of the Pyrenees, soft, lightly oaked 
cherries and blueberries with a hint of spice

Massaya Classic Red / 6.30 / 8.00 / 22.95 
French-Lebanese Collaboration ~ Spicy notes with ripe, meaty, 
blackberry and red fruits and a touch of chocolate
125ml glasses available on request
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COFFEES

TEA HOT CHOCOLATE

FRESHLY SQUEEZED JUICES

SOFT DRINKS

Our coffee is made up of a mix of Robusta and Arabica beans, creating a full bodied, 
dark roasted coffee. All of our coffees can be made with soya milk.

Americano 2.45

Cappuccino 2.65

Latte 2.65

Flat White 2.65

Fresh Rose Mint Tea 2.45
A refreshing blend of green tea, fresh mint,  
rose water & sugar

English Breakfast Tea 1.95

Earl Grey Tea 1.95

Peppermint Tea 1.95

Camomile Tea 1.95

Jasmine Tea 1.95

Green Tea 1.95

Hot Chocolate 2.95
Steamed milk with hot chocolate

All our juices are freshly made to order

Orange 3.95

Carrot 3.95

Apple 3.95

Apple, Cucumber and Orange 4.20

Mirinda 2.75  
Orange

Laziza 2.95 
Apple or Raspberry - Non Alcoholic Beer

7-UP, Pepsi, Diet Pepsi 2.75 
16oz

7up Free, Pepsi, Diet Pepsi / 2.95 
330ml bottle

Still or Sparkling Mineral Water 2.55 
330ml

Mocha 2.65

Espresso SINGLE 1.85 / DOUBLE 2.35

Macchiato SINGLE 1.85 / DOUBLE 2.05

Carrot and Orange 4.20

Carrot and Ginger 4.20

Mixed Juice 4.20

DRINKS

COLD MEZZE SIDE MEZZE

HOT MEZZE

DIPS  
All served with warm pita bread

Lebanese Hommos 4.95  
Smooth rich chickpea purée with tahina 
& lemon juice

Baba Ghanuj 5.50  
Smoked aubergine, tahina & lemon juice  
with pomegranate seeds

Muhammara 5.95  
Spiced mixed roasted nuts, roasted red 
pepper, cumin & olive oil

Natural Labné 4.75  
Natural strained yoghurt with fresh mint, 
spring onion, olive oil & Nigella seeds

MEZZE SALADS
Freekeh 4.50 
Smoked green wheat, wild rocket, vine 
tomato, spring onion, apple vinegar 
& mint dressing

Fattoush 5.25 
Romaine lettuce, vine tomatoes,  
cucumber, radish, mint and parsley,  
with warm pita bread, fresh  
pomegranate and a sumac dressing

Tabbouleh 4.95 
Chopped parsley, cracked wheat,  
vine tomatoes, fresh mint &  
white onions with a lemon  
& olive oil dressing

Pickles 2.25   
Dead sea pickles

Olives 2.95   
A mix of green and black olives in an olive 
oil, thyme, garlic and red chilli marinade

Soup of the Day 4.95
Served with Lebanese pita croutons 

Jawaneh Chicken (5 Pieces) 5.50 
Grilled marinated chicken wings with 
garlic, lemon, & pomegranate molasses

Grilled Halloumi 6.25  
Grilled halloumi marinated in thyme, with 
sliced tomatoes, olives and fresh mint

Falafel (4 Pieces) 4.75  
Chickpeas, broad beans, coriander, parsley, 
sesame seeds, garlic and peppers, served 
with tahina sauce and pickles

Lamb Kibbeh (3 Pieces) 5.50
Minced lamb wheat parcel with pine nuts 
& onion served with mint yoghurt

Fatayer Spinach 7.95 
Baked pastry pie filled with spinach, 
feta cheese, sumac, pine nuts & olive oil. 
Served with Comptoir salad and  
mint yoghurt

Batata Harra 3.45  
Spiced cubed potatoes with red pepper, 
fresh coriander, garlic and chilli

SELECTION OF DIPS 8.95 

Hommos, baba ghanuj, natural labné, served with warm pita bread & pickles

MEZZE PLATTER for one 9.95 for two 16.95 

Baba ghanuj, hommos, tabbouleh, falafel, freekeh salad, grilled halloumi, 
pickles & warm pita bread

MEZZE SMALL BITES & SHARERS

FRESH LEMONADES  

Roomana Pomegranate and orange blossom 3.55
Leymona Lemon and lime 3.55
Toufaha Apple, mint and ginger 3.55
Roza Rose syrup, lemon and lime 3.55

FROZEN BLENDED LEMONADE 

Mira 3.55 
Leymona, mint and orange blossom water

ICED TEA 

Iced Fresh Rose Mint Tea 3.55 
Our famous mint tea, served over ice  

All teas are served in a teapot
Have you
tried our

baklawa selection?
6 pieces
4.25

IN A HURRY? 
Ask for your bill when you order and pay at your leisure

Vegetarian

SYMBOL GUIDE
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SWEET TOOTH

BAKLAWA

FROZEN YOGHURT 
Chocolate Brownie 4.95 
Chocolate and tahina brownie served with 
vanilla ice cream

Mango & Vanilla Cheesecake 4.95 
Baked velvety, vanilla cheesecake with  
a sweet mango layer on top

Dark Chocolate 
Orange & Cardamon Tart 4.95  
Served with natural yoghurt

Orange and Almond Cake 4.95  
Served with vanilla ice cream  
or frozen yoghurt

A selection of 6 Pieces 4.25 

Plain 3.95  

Or choose one of our toppings: 

Date Syrup & 
Roasted Mixed Nuts 4.25  

Pomegranate & 
Orange Blossom 4.25  

Halva & Roasted Pistachio 4.45  

All served on 2x scoops of frozen yoghurt

TAGINES

SIDES

Slow-cooked casseroles served with couscous or vermicelli rice

Or go gluten-free with quinoa for £1 extra  

Lamb Kofta 10.95
Spiced minced lamb, tomato, carrots, peppers, 
courgettes and a minted yoghurt sauce

Chicken & Green Olives 10.95
Chicken breast, green olives and preserved lemons 
in a coriander and saffron sauce

Aubergine 9.50 
Baked aubergine in a rich tomato & chickpea sauce. 
Spiced with paprika and cumin and topped with 
minted yoghurt sauce

Lamb & Green Peas Tagine 10.95
Slow-cooked tender lamb, green peas, baby 
carrots in a rich tomato & coriander sauce

Vermicelli Rice 2.50 
Basmati rice mixed with vermicelli pasta

Couscous 2.50 
A Middle-Eastern favourite, made of granules 
of durum wheat

Batata Harra 3.45  
Spiced cubed potatoes with red pepper, 
fresh coriander, garlic and chilli

BURGERS
Falafel & Halloumi Burger 9.25 
Grilled halloumi steak, falafel and smooth  
hommos in a Comptoir bun. Served with  
spiced cubed potatoes

Chicken Kofta Burger 10.45
Grilled chicken kofta, with herbs, onions and 
spices in a Comptoir bun. Served with spiced 
cubed potatoes

Lamb Kofta Burger 10.45
Grilled lamb kofta with herbs, onions, and spices 
in a Comptoir bun. Served with spiced cubed 
potatoes

Quinoa 3.45  
Vegan and gluten-free grains with olive oil 
and thyme

Hommos 4.95  
Smooth rich chickpea purée with tahina  
and lemon juice

Baba Ghanuj 5.50  
Smoked aubergine, tahina and lemon 
juice with pomegranate seeds

Vegetarian

SYMBOL GUIDE

WRAPS

Wrap Platter 9.95
Our wraps are traditionally never eaten on their 
own. Pick one of our wraps and get hommos, a 
Comptoir salad and pickles on the side 
Falafel Wrap         Halloumi & Olive Wrap   
Lamb Kofta Wrap    Chicken Shish Taouk Wrap  

Falafel Wrap 8.50
Chickpeas, broad beans, coriander, garlic, 
peppers, tomato, pickled turnip and parsley with 
tahina sauce, served with salad

Halloumi & Olive Wrap 8.50  
Marinated grilled halloumi cheese, black olives, 
fresh mint and tomato, served with salad

Lamb Kofta Wrap 8.50 
Spiced minced lamb, hommos, pickled cucumber 
and tomato, served with salad

Chicken Shish Taouk Wrap 8.50 
Sliced marinated chicken, pickled cucumber, 
tomato & garlic sauce, served with salad

GRILLS
All grills are garnished with Comptoir salad, village bread, 
grilled tomato & a choice of garlic or harissa sauce

Mixed Grill 13.95
A three skewer selection of lamb kofta, chicken 
kofta and chicken shish taouk served with 
vermicelli rice

Spiced Lamb Kofta 10.95
Grilled minced Lamb, herbs, onions and spices, 
served with vermicelli rice

Chicken Kofta 10.95
Grilled minced chicken, herbs, onions and spices 
served with vermicelli rice

Chicken Shish Taouk 10.45
Chargrilled marinated chicken breast with  
garlic, apple vinegar & fresh thyme, served  
with vermicelli rice

OUR FAVOURITES

Halloumi Cheese Flatbread 8.95 
Oven baked flatbread with halloumi cheese,  
thyme, sesame seeds and fresh mint. Served  
with fattoush salad and pickles

Half Roasted Chicken 11.95
Roasted chicken marinated in pomegranate  
molasses, served with spiced cubed potatoes, garlic 
and harissa sauces and garnished with pickles

Pan Roasted Salmon 13.95
Pan roasted salmon fillet served with vermicelli 
rice, harissa sauce, pickles, fattoush salad and  
garnished with pomegranate seeds 

IN A HURRY? 
Ask for your bill when you order  

and pay at your leisure

ALL DAY BREAKFAST
Comptoir Full Breakfast 10.45 
2 fried or scrambled eggs, 2 lamb sausages, vine tomato,  
flat mushroom, cubed potatoes, fool moudamas beans

Sirine Vegetarian Breakfast 9.45  
2 falafels, 2 fried or scrambled egg, avocado, halloumi 
cheese, vine tomato, olives and garnished with mint 
leaves, zaatar and sumac

Mezze Platter  
for 2 to share, or as a main 16.95  
Baba ghanuj, hommos, tabbouleh, falafel, freekeh 
salad, grilled halloumi, pickles & warm pita bread

MAIN COURSES

LARGE SALADS

Sirine Salad 9.45 
Lebanese spiced chicken breast, feta cheese, 
romaine lettuce, spring onion, mint, vine tomato, 
topped with pomegranate & pumpkin seeds

Falafel & Fattoush Salad 8.45  
Falafel served with romaine lettuce, cucumber,  
radish, vine tomato, flatbread croûtons, mint  
and parsley with sumac dressing

Halloumi Salad 8.95  
Grilled halloumi cheese, romaine lettuce,  
tomatoes, cucumber, spring onion, olives,  
radish, olive oil & lemon juice

Quinoa & Feta Cheese Salad 8.95  
Quinoa, chickpeas, vine tomato, fresh mint,  
spring onion, topped with zaatar feta cheese,  
apple vinaigrette & pomegranate dressing


