TARB UCHE

Mezzo

COLD

HUMMUS Y+ ©F

Traditional leboness dip made from blended
chick peas, johini souce & lemon, gornished
with poprika & exira virgin olive oil

BARA GHANOU) Y+ OF

Traditional Labomess dip made with: smoked
epgplant, godic, fahini. gornished with
sumeac & extro virgin olive ol

GARLIC Y+ &F

Cracmy gordic dip

LABMNEH ¥ &F

Strained yoghurt topped with extra virgin
olive oil, gardic & dried mim

TRIO OF DIps ¥ ©F

Hummus, beba gonouj and lobneh

TABOULEH Y+

Finaly chopped parcley, tomalo, anion, mint
& dressed with lemon juice & extra virgin
oiive ol

FATTOUSH SALAD ¥*

Lettuce capsicum, tomata, radish, crispyfried
Lebonese bread fresh lemen juice, garlic &
endra virgin olive oil, sumo:

VINE LEAYES Y+ ©F

Rolled grape vine leaves shuffed with rice,
temate, ankon, porstey & spices, cocked with
olive oil & leman juice

315

515

315

515

$22

315

520

518

Bar

MEZZA

HALLOUMI SALAD ¥ &

Diced pantried Cyprial halloumi served an
lettice copsicum, tomato, radish, fresh lemon
juice; gorlic & exira virgin olive oil, sumae

LABAN CUCUMBER Y 5F

Yoghurt mixed with diced cucember, mint &
garlic

SHANGLEESH ¥ %F

Feta cheese with herbs & speces on o bed of
lettece with anians; diced Ematoes, dressad

with extra virgin olive il

LOUBYA Y+%F
Fresh green beans cooked with frech lomato,
arkon & gorba

MUJADERA Y*&F
Rice cooked with lenfily, served, with Labizn
& cucumber

KEBBI NAYEH (SERVED RAW)

Top grode lamb Filleds finely minced and
mixed with burghul and lebanese spices
Dressad with olive oil end served with fresh
mind, enicn & lebansse brasd

FALAFEL SALAD ¥+©F

Falolel tossed in tahini ssrved on
bettuce, capsicum, fomats, radish, fresh lemon
juice, goric & exre vingin olive oil, sumac

ARMNABEET SALAD Y+ ©F

Fried couliflower tossed in tahini served on
lettirce, copsicum, tomats, radizh fresh Temon
juice & exira virgin oil, sumes

$24

$15

$22

$16

516

$24
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CHIPS
RICE
CHICKEN SKEWER

KAFTA SKEWER

LAME SKEWER

LAMEB CUTLET

BASKET LEBANESE BREAD

Although we do oHer gleten tree & demaonsirate

respoasible faod handing processes i =
impossible lo guarantee TO0% gloten fres dishes:
Dhighes may conlain Iraces of gluten & nuts as
ihese ingredients ore vsad in ihe Kilchen

DESSERT

BAKLAWA | 54 PIECE

Phylle dough stuffed with pistachios, blossam,
rose water and sugar syrup

NAMOURA | 54 PIECE
Samoling. shredded casanut, rate water and
SLAr SyTURD

TURKISH DELIGHT | 54 PIECE

Is o family of confections based on o gel of sarch
and Selgod

MIXED LEBANESE SWEET PLATE | 524

CREME BRULE | $12

RIZE BIL HALIB (RICE POUDING) | 512

ONLY ONE BILL PER TABLE
(MO SPLIT BILL)

TARB UCHE

MeZZd

Bar

www.tarbouche.com.au

Instagram

Facebook




HOT MEZZA
SFIHA (3PIECES)

Minced damb meal with porsey. tomodo, onion, copsicom, hesbs & ipiced

KIBBEH FRIED (IPIECES)

Minced kamb meol with pariley Somato onion & spices

?#MIIOUSEK MEAT [3 PIEC!SI

Jomp find pasvy pockets Bled with minced mest, snion & Lices

SAMBOUSEK CHEESE (3 PIECES] ¥

Denp fried pasry pockets lilled with o thise chweses min & pariley

FATAYER (3 PIECES) ¥

Spenach Hiley chopped spinach, onlen, sumae, drettod with laimes: [uioe & etin virgan alive e

WMP‘KIN KIHEH I3 PIECES) ¥

A puenpdiin and burghul, stuffed with ipinoch ond fsio

M.MCANEII

Lebyanois

aige, mineacl mnol spices with loman [sice

BATANJEIN BASHA ¥+ &

Slices of § sggphont lowsed with Tahini souce

i gritled lish sossed with

Lot friod cakamar ived witl ¢

CHICKEN 'MNGS -

ngs deep fried untl crapy servod with o garlie,c

s & larion wovce

Py T S——

ch pooy, fesh gorlic, herbs & our secrot

MNABEET Ve o

Conlificwar piscas, lightty fred 4
BATATA HARRA® Voo

Dhoirg Hind potaiy tossed with g

HALOUMI GRILLED V'

Halowmi chesse grilled it

swived with rahini souce

vired corvandier, m

.

e VAT

HUMMUS SHAWARMA CHICKEN *
.n-l o I|5’Iﬁf-! icode Tovour of huemews by adding morinmied chcken s,
igl spices or

H.IMMUS SHAWARMA I.AMB or

cote Boveur of hummus by adding marinoted lomb geip

NACHO MIX SHAWARMA

This mirz o plote extnnc the delicae f
haends & clibcken mix toased with ohin

MOUSSAKA V-

Tradmonal fred sggp

BABA GHM&OUJ SHAWARMA I..AMB -

vy e delicote Tloveur of Soba Ghanou] by sdding morinoled lomb isips

y cheste by odding marinoted

ke wilh capricsm, godic, ehien & lomene

al wproes and mived mvh

NA GHANOUJ SHA.WM CRICKEN e

i by odding marinaind ¢

$16
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516

$24

$20

§26

20

$20

§16

$20

$20

$22

$24

§24

§28

$20

$24

524

MAIN PLATE
CHICKEN SHAWARMA

Marinoted chicen strips sonmd fotoush
Mannoded lamb erips tossed with tohint sauce seved with lofoush solod & tice

MIXED SHAWARMA

Marinoted chicken & lomb toued with tahini souce seried with faboudh solod & rice

SHISH TAWOOK

Two chicken ikewsn marinoted and gilled served with Satioudh, ilce ond godic sauce

KAFTA PLATTER

e iniee] willy onlon, paiiley werved with Fomoush solod, toe, b and

ice ond goric wouce

LAMB PLATTER

Twe showes marinobed amd grilled served wifl FaBoush solod rice and hummu

GRILLED CHICKEN

Boteless marinated chicken, Servad with goric, hemmus, Chips & fot

MII.ED GRILL

fee

b saled

kowwt , lomb ikewer | kaho skewer Tk served with taboull, hummis, boba

o] Tt ond garke e
VEGE FIATE

Hamanus, Lot
SAMAK HARRA

Marinoed bamomundi, cooked b

LAMB CUTLET

Marinated lomb cutlets with fonesh salod and rice with lobon cucumbe
Arnobest, labyeh, vins loave. hommus, iololel bobo goncu|, godic & wabouli

PLATTER FOR TWO

Hummii ierved

Tabouli, ket Chesile Samiusek. Felofel and fotayer

co.vorved wilh rios & lomouch wolad

banese brmod, fofeuh solod, iwo Kofla stkewers, ¢
skawers, two kamb kiblah, two chesss sambouiek, hwo
byl

pit, Twro pumypkin
twvrs vins Incves

olad with Lebanese bieod, Loubyeh, mujodara and
4 vine leaves

{ wifh colesiaw salod, gorlic wooce, pickisd
nup.-\.lm hafmaps o

I!RIDMHE SHAWARMA LAMB TOWER

!Inu srved will fo,

DEI.UR LEBANESE IANGUET ] 550 PER HEAD [MINIMUM 4 PEOPLE)

o of dips

salad, pickled urnip. poridey ond

trya, chicken wings, lohim 8ajn, (olayer, loloiel
shownis willi labouk and FaMouih salod

Selechion of twesh

VIP DELUX I.,EMNESE BANGQUET | 560 PER HEAD (MINIMUM 4 PEOPLE)

v chipa

$30

§30

§32

$32

$32

$34

$36

§40

§30

$40

$30
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78
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