the mediterranean

hommos

baba ghannoui
labneh

tabbouli

fattoush

mixed pickles
cauliflower
sambousik meat
falafel

potato coriander
mixed grill
lkafta, lahem mishwee
& shish tawook]

$55 per person

Welcome to Zahli,
a dining experience like no other.

This banquet is exclusively designed to bring
together a feast of Middle Eastern staples —
with a modern take on age-old traditions.

Zani



COCKTAILS ——

zahl cocktail 20

malibu. colntreay, chambord. vodka, <ranberry juke

chkassic champagne cocktail 16
champagne, dash angostura bitters, brandy
cosmopolitan 18

colntreau, absolut vodka, cranberry julce, lemon julce, ime cosdind
lychee marlini 16

vodica, iychee liquewt, dash of Brme

dry martini 16

tanquesay, nollly prat dry

americano 6
campar|, yweet wermoat h, soda wates

margarita 16
tequila, colntreau & lemon Mikce

mojito 18

white rum, lemon juice, lime, mint leaves, sugar syrup, soda water
caipiroska &

vodia, kemon Jukce & sugar syrup

caipirinha &

cachaca, lime, sugar & ke

dark & stormy ‘&

dark rum, gmger beer

espresso martini '8
vodica, kahdaa, créme de cacao

negroni 20
gn, camparl, vermouth rosso

aperol spritz 16
sparkding wine, aperci, oda

MOCKTAILS - Non Alcoholic
benji 12

cranberry, apple, pineagpie & e cordal
moh's 12

sods water, lemon juke, me cordisl, fresh lime

fresh lemon mint 2
water, feeth lomon puce, me cordial fresh mint naves, sugar

—— OTHER DRINKS —

SOft Arinks 5 tcoke, duet coke, coke zev0, sprite, fanta, I,
ok water, tonk water, ginger beer & lemon lime & bitters)

JUICE 5 jorange, apple, pineapple, cranberry)
water 1L 12 s a spodding)

1€Q 5 iengish breaktast, sarl grey, green, chamomile,
peppermint)

COf‘NSmmum&mmMm&
eipeesso, macchiano, mocha, hot chocolate)

affogato &
lebanese coffee 5
lebanese teapot 5

with erhet fredh mint leaves o Cinnamon 8

SPARKLING ——

pavl louis brut 45 glass 12
Blanc de Blancs Loire Valley France

——— CHAMPAGNE ——
lourent - perrier 98 glass 22

La Cuwie Beut France

devaux 155
2000 D MIBEsime France

kaurent - perrier rosé 69

Brut Cuvie Rosé France

WHITE WINE ——

mr mick 33

2016 Resing Clare Valley SA
fiore 35 glass 10
2016 Moscato Mudgee NSW

krinklewood wild white 39 gloss

2016 Semilon & Vesdelho Huster Valley NSW
(Austzaban Certified Organi)

pedestal 473 glass 1.
2016 Pinot Gris Margaret Biver WA

ad hoc ‘nitty gritty’ 45

2017 Pinot Griglo Pemberion WA

robert oatley signature series 46 glass 1
2017 Saeavignon Blanc Masgaret River WA

timadams 4/

2017 eshng Clare Valley SA

robert oatley signature series 49 gloss 1©
2016 Chardonnay Margaret Rive: WA

MAssaya rosé 52 glass -

2015 Cinsault, Syrah, Cabernet Sauvignon, Bekas Valley Lebanon

the lane gathering 69
2014 Seuvignon Blanc Semidlon Adelaide Hills SA

xanadu /0

2015 Preenium Chardannasy Margaret River WA
cloudy bay £9
2016 Seunvignon Blanc Mariborough N2

derwenl estate calcaire 155
2014 Chardonnay TAS

—SOMETHING TO FINISH-
bleasdale gkss

Race Verdelho 16 Year Old Langhoene Creek
bleasdaole glass ¢
Rare Tawrry 18 Yoae Old Langhorne Croek

bleasdale glss .0

fortis 11 Astatus 20 Yeoar Obd ftace | xuseur T aamy




RED WINE

mr mick 35 gloss 1!

2014 Tempranilio Clwe Valley SA

krinklewood wild red 4! gloss 12

2016 Shiraz Hunter Vallley NSW

(Auszralian Certihed Organic)

pizzini 45

2015 Sangiowese Shiraz King Valley ViC

robert oatley signoture series 45 giass 15
2016 GSM - Grenache Shiraz Mourvedre McLaren Viale SA
heartlond 46 glass 1*

2013 Cabernet Sardignon Langhorme Croek SA

the lane block 5 42 gless =

2015 Shiraz Adelaide Hills SA

lim adems 51
2012 Caberrmt Malbec Clave Valley SA

massaya le colombier 52 glass 5
2015 Orsault, Grenache Nolr, Syrah, Tempranilio,
Bekaa Valiey | sbanon

dutschke 80 block 52 gloss 15
2013 Meriot Barossa Valley SA

prunctio 55
2015 Punctto Dok etto d Alba Naly

west cape howe two steps 59
2014 Shiraz Mo Barker WA

paringa eslate 59 gless 16
2016 Peninsuls Feot Noi Mormington Peninsuls VIC

chaolecu musar 70

2013 Musar Jeune - Cinsault, Symah, Cabernet Sauvignon,
Bekaa Valley Lebanon

robert oatley finisterre 79

2014 Cabermet Seuvignon Margaret River SA
cherubino laissez faire £5

2014 Syah (Shicaz) Groan Scathern WA
roaring meg 96

2015 Pinot Nok Central Otago NZ By Mt Difficulty

barringwood mill block 95

2006 Mill Block Pinot No Devonport TAS

chatecu musar 140
2008 Cabernet Saarvignon, Carignan, Cinsauk,

Bekaa Valley | sbanon
BEER

hahn premium light &

hahn super dry, pure blonde, asahi,
jomes boag’s premium, crown lager,
heineken, almaza, peroni, corona 10

SPIRITS

ARAK

brun, ksara 50 175l botle
brun, ksara 150 roomi btk
baladi 55 soomi pug glass 10

SPIRITS

APERITIFS

campari, averna &
pimmsno 9

BRANDY / COGNAC
napoleon &

hennessy vsop, remy vsop 13
hennessy xo, remy xo 55

GIN

gordons 9
tanqueray 10
bombay sapphire 12
hendricks 4

RUM

bacardi, bundaberg 9
havana club anejo especial 12

VODKA

smirnoff 9
absolut 10
grey goose, belvedere 14

BOCURBON

jim beam, southern comfort 2
jack daniels 10
wild turkey 12

WHISKEY

johnnie walker red 9

canadion club, jomeson 10
johnnie walker black, chivas regal
12yo, glenfiddich 12yo 12

chivas regal 18yo 16

glenfiddich 18yo 15

macallan 12yo 20

johnnie walker blue 35

chivas regal salute 2lyo 35

LIQUEUR

amaretto, averna, mast-jdgermeister,
heering, benedictine, tic marig, kahlua,
baileys, cointreau, malibu, midori,
galliano (vanilo, black, sambucca)
frangelico, drambuie,

grand marnier 9

TEQUILA

sierra 10
donjulio blanco 4
patron reposado 16



BANQUETS

All bonquets are for a minimum of 2 pecple & are served with fresh & crisp bread.

the zahli 55 B

nommos, baba ghanncuj, labneh, tabboul, fattoush, mixed pickles, sambousik meat, falafel, potato coniander,
salt & pepper squid, bbq king prawns, grilled octopus, grilled lamb & chicken skewers

the mediterranean 55

nommos, baba ghannouy, labneh, tabboul, fattoush, mixed pickles, cauliflower, fried k bbeh, sambousik meat,
falafel, polato coriander & mixed grill (kafta, lahem mishwee & shish tawook)

the vegetarian 50 @

nommos, baba ghannouj, labneh, tabboul, fattoush, mixed pickles, spinach pastry, falafel, cauliflower, potato
coriander, loubieh, mjadra & mixecd vegetarian grill (zucchini, capsicum, eggplant, mushroom)

kids aged 5 -12 years sharing in banquet 25

desserts can be included as part of the banquet &
fruit platter can be included as part of the banquet &
combination of desserts & fruit platter 14

SALADS

garden 15

mixed greens, lomalo, cucumber & spanish onion with balsamic cressing

tabbouli 17
finely chopped parsley, mint, lomato, shallots, crushed wheat, fresh lemon juice & olive oil

fattoush 18

‘elluce, tomato, cucumber, radish, capsicum, mint, parsiey, onions, Crisp bread, sumac, pomegranate
molasses & olve oil

the zahli 16 &
rocket, beetroot, spanish onion & walnuts dressed with fresh lemon juice & olive oil

B vegetariandish | zahli signature




DIPS

All of our dips are drizzled with extra virgin olive oil,

hommos 13
smooth chickpeas blended with tahini & fresh lemon juice

hommos with meat 18
topped with minced meat & pine nuts

baba ghannouj 5
smoked chargriled eggplant, blended with Lahini & fresh lemon juice

mutabal 16 H
smoked chargriled eggplant, mixed with Lomato, spanish onion, capsicurm, garlic, parsiey & fresh lemon juice

labneh 12
home made strained yoghurt

yoghurt & cucumber 15
home made yoghurt mixed with cucumber, garkc & dried mint

garlic 11
fresh garlic blended with cil & lemon

mixed dips 25
hommos, baba ghannou; & labneh

COLD MEZZA

kibbeh nayye 22

fresh raw lamb meat, linely blended & moxed with crushed wheat, herbs & specal condiments, served with
a side of fresh greens & olive oil

mixed pickles 12
turnip, cucumber, olwves & chili

shanklish 14
spicy aged cheese, mixed with tomato, onion & parsley

vine leaves 16
filled with rice, tomato, onion, parsiey & fresh lemon juice



HOT MEZZA

falafel 15 @M

a blend of fava beans & chickpeas, mixed with sesame seeds, dried coriander & cumin, served with pickles
& tahin sauce

fried kibbeh &

a shell of ground meat & crushed wheat, filled with finely minced meat, onion, pine nuts & spices

eggplant 15 M
shiced ried eggplant, served with garlic yoghurt

cavliflower 15 W
golden fried cauliflower, served with tahini sauce

potato coriander 14 M
crispy fried diced potato, tossed with fresh coriander, gariic, lemon & chilli

sambousik meat 1/
traditional lebanese pastry, filled with minced meal, onion, pine nuts & spices

sambousik cheese |/ W
traditional lebanese pastry, filled with feta cheese & parsley

ladies fingers 15 @
filo pastry, filled with feta cheese & parsley

spinach pastry 15 M

traditional lebanese pastry, filled with spinach, onion & sumac

mixed finger food 21
friec kibbeh, falafel, sambousik meat, ladies fingers, spinach pastry

halloumi cheese 14 W@
grilled halloumi served with tomalo, olves & drizzied with extra virgin olve ol

makanek 9
pan fried lebanese sausages tossed in fresh lemon juice

chicken liver 16
pan fried with garlic, fresh lemon juice & spices

chicken wings 18
wings sautéed with garkic, fresh lemon juice & fresh coriander sauce

foul > @

cooked fava beans, seasoned with fresh lemon juice, garlic & olive oil

loubieh 16 ®

green heans ssmmered in a traditional tomato salsa



MAIN COURSE

kafta 25
chargrilled minced lamb mixed with parsley & onion, served with tahini sauce & chilli bread

lahem mishwee 29
chargrilled tender lamb marinated in mixed spices, served with chilk bread

shish tawook 26

chargrilled chicken breast fillets marinated in garlic, lemon juice & mixed spices, served with garlic dip
& chilli bread

mixed grill 27

combination of 3 skewers (kafta, lahem mishwee & shish tawook), served with garlic dip, tahini sauce
& chilli bread

mixed vegetarian grill 23 ®
chargrilled vegetable skewers drizzied in a ba'samic & oregano sauce, served on a bed of rice

shawarma lamb 29 H

strips of lamb marinated in tahini, onions, white vinegar, lemon juce & mixed spices, served with
tahini sauce & chilli bread

shawarma chicken 26 B
strips of chicken thigh fillets marinated in a lemon & garlic sauce, served with garkc & chill bread

mansaf lamb 29

seasoned rice pila’ with minced meat, topoed with slow cooked lamb & roasted nuts, served with
cucumber yoghurt

mansaf chicken 27

seasoned rice pila’ with minced meat, topped with slow cooked chicken & roasted nuts, served with
cucumber yoghurt

lemon garlic chicken 29
chargrilled chicken breast tossed in a creamy sauce with garlic, fresh lemon juice & parsley

ferri 32
chargrilled quails marinated in lemon, garlic & mixed spices, served with garlic dip & chilli bread

kousa 29
stuffed zucchini with rice & meat, cooked in a tomato sauce

mjadra 26 W
lentil & rice pilaf, topped with caramelized onion, served with a side of salad



samki harra 29 B

SEAFOQOD

seared barramund fillet, tepped with roasted mxed nuts, spices & tahini sauce

white bait 18

whily floured & ned unul golden, served with Lahini sauce

salt & pepper squid 21

served with aiok sauce

grilled octopus 25

grilled baby octopus with coriander & tossed in 3 ba'samic dressing, served on a bed of green salac

whiting 29

ightly floured & fried until golden, served on crispy bread with tahini sauce

bbqg prawns 45
grilled king prawns, marinated with garlc butter

balmain bugs 45

pan fried in a chilli garlic sauce, served with rice

lebanese premium mastic
ice cream
1scoop 5

turkish celight, roasted pistachio, sweet sesame
halawa, chocolate & cinnamon, fig jam & walnut

turkish delight 10
squares of authenlic rose NMavoured Lurkish delght

rice pudding 12
milk and rice pudding infused with rose water &
lopped with pstachios, served chilled

mhalabiye 12

milk pudding mfused with rosewater & orange
blossom, topped with blanched almonds &
pistachios, served chilled

DESSERT

baklava 12
filo pastries with cashews & syrup & topped with
crushed pstachios

namovura 12

a semolina & coconut slice with orange blossom
flavoured syrup

fruit platter 25
medley of fruil selected by the chel

dessert platter 20
nce pudding or mhalabye with one piece of
baklava, turkish delght & namoura



