LEBANESE CUISINE

JASMIN

COLD MEZZA
Hommous v)ap 10

Creamy chickpeas, Tahini, lemon, garlic & olive oil

Add Mince Lamb & Almonds 6

Baba Ghannouj (v)GF) 14
Smoky eggplant dip, Tahini, garlic, lemon & olive oil

MEZZA

Labneh v)Gp) 12

Creamy strained yoghurt, topped with olive oil &
zaatar

Pajr with bread crisps 5

Toum (v)GF) 10

Garlic puree mixed with lemon & oil

Yoghurt with Cucumber vyar) 10

Yoghurt mixed with cucumber, mint & garlic

DIPS PLATTER 20

Hommous | Baba Ghanoush
Toum | Labneh

Vine Leaves 15
Vine leaves stuffed with rice, tomato, onion & parsley
(5pcs)

Kebbeh Nayeh 21

Freshly minced beef mixed with bulgur & spices
served with onions, tomato & mint

Bread Crisps 5

Toasted Lebanese bread, dusted with Zaatar OR
Sea Salt & Sumac

7 p) Tabouleh v 15
Parsley, tomato, onion, cracked wheat, lemon juice

g & olive oil

- Fattoush ) 15

N

Oregano, tomato, cucumber, onion, capsicum,
radish, parsley, lettuce, sumac, pomegranate
molasses & crispy bread

HOT MEZZA

Fatteh v 12
Chickpeas, fried bread, Tahini, yoghurt & almonds
Add Mince Lamb & Almonds 6

Falafel (vyacr) 12

Chickpeas, coriander, garlic, onion, parsley & spices, served
with Tahini & pickles (6pcs)

Makanek (acr) 15

Marinated traditional Lebanese sausages (8pcs)

Batata Kizbara v)cr) 15

Crispy potato cubes, tossed with Toum and fresh coriander
Add Chilli 2

Arnabeet (v)GF) 15

Fried cauliflower, served with Tahini

Batenjan v)cp 15

Fried eggplant, tossed with Toum, parsley & lemon

Grilled Halloumi Cheese v)GF) 15

Grilled Halloumi topped with zaatar (4pcs)

Kebbeh 15

Traditional minced lamb & bulgur croquettes (4pcs)

Meat Samboosik 15

Pastry filled with mince lamb & Lebanese herbs (4pcs)

Cheese Samboosik (v) 15

Pastry filled with a mix of cheeses & oregano (4pcs)

Spinach Triangle v 15

Pastry filled with spinach, onion & sumac (4pcs)

Meat Lady Fingers 15

Pastry filled with mince meat (4 pcs)

Chips 10
Potato chips dusted with chicken salt
Rice Pilaf 9

Aromatic basmati rice, cooked with spices & topped with
almonds

Add Lamb skewer 9 | Tawook skewer 8
Kafta skewer 6 [ Grilled chicken 6

Any variations to a dish will incur a fee | Please inform staff of any dietary requirements | Surcharge applies on public holidays | Corkage for
wine & beer is $2.5 pp | Cakeage is $2 pp



MAINS

SIGNATURE MIXED PLATE

(Any variations incur a fee)

Mixed Trio 29

Lamb, Tawook, Kafta, Skewers, Hommous, Baba
Ghannouj, Tabouleh, Falafel & Toum

Mixed Kafta 29
3 Kafta, Hommous, Baba Ghannouj, Tabouleh, Falafel &
Toum

Mixed Tawook 29

3 Tawook Skewers, Hommous, Baba Ghannouj, Tabouleh,
Falafel & Toum

Mixed Lamb 32

3 Lamb Skewers, Hommous, Baba Ghannouj, Tabouleh,
Falafel & Toum

Mixed Grilled Chicken 29

3 Grilled Chicken, Hommous, Baba Ghannouj, Tabouleh,
Falafel & Toum

Mixed Vegetarian () 25

4 Falafels, Hommous, Baba Ghannouj, Tabouleh, &
Fattoush

Mixed Chicken Shawarma 28
Chicken Shawarma, Toum, chips, Tabouleh & pickles
Mixed Lamb Shawarma 30

Lamb Shawarma, Tahini, chips, Tabouleh & pickles

LAMB
Kafta 22

Minced lamb with parsley, capsicum, onions & herbs,
served with Toum (4 skewers)

Lamb 25

Char—grilled marinated skewers of lamb pieces, served
with Toum (3 skewers)

Lamb Shawarma 25
Marinated shredded lamb served with Tahini & pickles
Kabseh Lamb 25

Slow cooked shank, aromatic rice & almonds, served
yoghurt & cucumber

MUJJADARA ) 20

Slow cooked lentils & rice, topped with
caramalised onions, served with Fattoush

CHICKEN
Tawook 22

Char—grilled marinated breast chicken cubes, served
with Toum (3 skewers)

Chicken Shawarma 22

Shredded chicken marinated in herbs, served with
Toum & pickles

Grilled Chicken 22

Marinated chicken fillets, char—grilled & served with
Toum (4 pcs)

Chicken Lemon Garlic 25

Breast chicken tossed in our home—made garlic
sauce

SEAFOOD
Prawn Skewers 29
3 char—grilled marinated prawn skewers, served with Toum
Kabseh Prawn 25

Aromatic rice topped with char—grilled marinated prawns &
toasted almonds

Grilled Barramundi Plate 28

Barramundi fillet & prawns, served with
Fattoush, chips OR rice

MASHAWI
Small Mashawi 22

One Lamb, one Tawook & one Kafta skewer, served with
Toum (3 skewers)

Regular Mashawi 40
Two Lamb, two Tawook & two Kafta skewers, served with
Toum (6 skewers)

Large Mashawi 52
Two Lamb, two Tawook, two Kafta skewers & two Grilled
Chicken pieces, served with Toum (8 skewers)

ADD EXTRAS TO YOUR MAINS
Toum 2
Chilli 2
Mixed Pickles 5

Any variations to a dish will incur a fee | Please inform staff of any dietary requirements | Surcharge applies on public holidays | Corkage for
wine & beer is $2.5 pp | Cakeage is $2 pp



Mini Nuggets 14 Mini Grilled Chicken 14

5 Chicken nuggets, served with chips & tomato sauce 1 Grilled Chicken piece, served with chips & tomato sauce

Mini Kafta 14 Mini Tawook 14

1 Kafta skewer, served with chips & tomato sauce 1 Shish Tawook skewer, served with chips & tomato sauce

KIDS .

Add Pop Top Juice (Apple or Apple & Blackcurrant) for $§2

THE FEAST 49 per person
(min 2 people — Vegetarian & Gluten Free Options Available)

Hommous — Baba Ghannou;j
Tabouleh — Fattoush
Samboosik — Kebbeh — Chips — Cauliflower
Lamb — Kafta — Grilled chicken & Toum

Turkish Delight — Cinnamon Tea

WRAPS

(Meals served with chips OR salad and soft drink)

Chicken Shawarma Wrap Wrap 14 Meal 21
Chicken shawarma, Toum, lettuce, Tomato, parsley, onion & pickles toasted in Lebanese bread

Lamb Shawarma Wrap Wrap 14 Meal 21
Lamb shawarma, Tahini, tomato, Lettuce, parsley, onion & pickles, toasted in Lebanese bread

Kafta Wrap Wrap 14 Meal 21
Kafta, Hommous, lettuce, tomato, pickles, parsley & onion

Falafel Wrap Wrap 12 Meal 19
Falafel, Tahini, tomato, pickles, lettuce, mint & Tahini, served in fresh Lebanese bread

Lamb Wrap Wrap 14 Meal 21
Lamb, Hommous, lettuce, tomato, parsley, onion & pickles

Tawook Wrap Wrap 14 Meal 21

Tawook, Toum, chips, tomato, slaw & pickles toasted in Lebanese bread

ADD EXTRAS TO YOUR WRAP
Dip 1 | Tabouleh 1.5 | Extra Meat 6 | Chilli 0.5

Any variations to a dish will incur a fee | Please inform staff of any dietary requirements | Surcharge applies on public holidays | Corkage for
wine & beer is $2.5 pp | Cakeage is $2 pp



BEVERAGES & DESSERTS

COLD DRINKS

Sparkling Mineral Water
Bottled Water
Ginger Beer

Lemon Lime Bitters
Peach Ice Tea
Lemon Ice Tea
Tamer Hindi

Kids Pop Tops

Apple, Apple & Blackcurrant

HOT DRINKS
House brewed Cinnamon Tea

Lebanese Coffee Raqweh

Cappuccino, Latte, Flat White
Hot Chocolate

W h OO OGO OO

Cup 3
Pot 7

Sml 8
Lrg 12

SOFT DRINKS
Coke, Coke Zero, Fanta, Sprite, Lift 6

JUICES
Lemon 7
Lemon & Mint 7
Apple 6
Orange 6
DESSERTS
Turkish Delight 25
Baklava 38

See our latest desserts range in the display cabinet
or ask our friendly staff what’ s on special!

Any variations to a dish will incur a fee | Please inform staff of any dietary requirements | Surcharge applies on public holidays | Corkage for

wine & beer is $2.5 pp | Cakeage is $2 pp



LUNCH MENU

(Available 11am to 3.30pm)
(Any variations incur a fee)

Specials
(Not available on Special Occasions)

Duo Special 19
1 Kafta, 1 Tawook, Hommous, Tabouleh, chips & Lebanese bread
Kafta Special 19
2 Kafta, Hommous, Tabouleh, chips & Lebanese bread
Tawook Special 20
2 Tawook, Toum, Tabouleh, chips & Lebanese bread
Lamb Special 22
2 Lamb, Hommous, Tabouleh, chips & Lebanese bread
Grilled Chicken Special 20

2 Char—grilled chicken fillets, Toum, Tabouleh, chips & Lebanese bread

Lebanese Veggie Special 18

3 Falafels, Hommous, Tabouleh, Cauliflower & Lebanese bread

ADD EXTRAS TO YOUR MAINS

Tahini 2
Toum 2
Chilli 2

Mixed Pickles 5

LET US TAKE CARE OF YOUR NEXT EVENT OR FUNCTION!

We cater for:
Birthdays — Engagements — Weddings — Anniversaries — Christenings

Baby Showers — Graduations — Corporate Events & many more!

Ask our friendly staff for more information or
visit our website and fill out our catering form.



