COLD MEZZE AND SALADS

CLASSIC HUMMUS (VG)(GF) | 13

Muraed chickpea Blended with fahind and a burst of lamon

HUMMUS BEIRUTI (VG)(GF) | 15
Purged chickpaa Blended with tahini and 5 burst of leman, fopped with frazh romalo, parsiay. onom

and herndp picklas

ROSTO HALABI | 18

Minced lamb mingled with pistachio. simmered [n apple vinegar wabhar, served an a bed of muhamrmara

BABA GHANNOUJ (V]| 14

Charred eggpiant harmanizing with tehind, leman, garlic, and garnished with frash pomegranale

MUHAMMARA (VG) | 16

Charred rod capsicum puree blanded with walnuts, pomegranate molasses. and frash pamagranata

FATTOUSH (VvG) | 16
F ] :'-'l."'n.'::.':."'r,l tiand of feitucd, tomato, cucumbar, radish, minl, garsfay, red andon, friad gita, and fresh

pomagranars, crowned wilth sumas pomegranife vindigralia

TABBOULEH (VG) | 17

Finely chopped parsiay, femats, amlon, mine, bulgur, with laman olive ol dressing.

LABMNE | 16
Strained yogurt bals seasoned with 2alf, dry minl, and Alappo papoar

MOUDARDARA [VG) | 18

A fugiaon of fenrils and bulgur crowned with caramalizad onion, paired with a vibran! grean galad

PICKLES AND OLIVES [VG)(GF) | 12

An enticing hlend of Midale Eastern-style pickled vegetables and seasoned alives

VINE LEAVES (VG | 15

Grape leaves cradie a Miing of rice, parsfay, anion, and fomate

CHANKLEESH SALAD (VG) | 15

A mediay of lomato, onion, fresh za alar, mint, and parsley creala a Zesiy sensalion

MAKDOUS (VG){GF) | 13

Piokled agoplant stuffed with sweal chill posde and walnuts, alegantly drizziad with allve all

HOT MEZZE

SUJUK ROLL | 18

Labanssa pita anfoids fried spiced minced famb, dallvaring & Savary punch

HUMMUS WITH MEAT | 18
Purasd chickpaa tlended with fahini and & bursr of laman opped with fandar pan-rfriad mincad
lamb, kizgged by cumin, Aleppo pepper, and pine nuls

CAULIFLOWER [VG)(GF) | 17
Deap-fried cawlifower with cumin, coriander, Aleppo pepper. lemon, parsiey, pomegranates, and
roashed ping nuts, sarved with cropmy faraior sauce

FALAFEL [VG)|GF] | Bpes | 15

Crispy deap-fried chickpea fritters, served with croamy tarafor spuceand pickied furnips

FRIED KIBBE | 3pes | 16

Minced lpmb and bulguer dowgh encase pan-fried mesl. onion, and pine nuols, served with creamy
yogure

BATATA HARRA [VG)GF) | 15

Friog diced potatoas, igrited with Rerfsga chill, gariic, and parsley

MEAT SAMBOUSEK | 3pcs | 14

Filo pasiry roils brimaving wilh spiced saagonad lamb

CHEESE REAKAT | dpecs | 14

Filo pasiry roils fred with a daleclable biand of haloumi, mozrarals, feld chaesa, and parsioy

MAKANEK | 16

iLhargriied spicad dam JE 8, Dalancad wi 2o, poregranang and Qing nuie




GARLIC PRAWN SKEWERS | 18.5

Charariad prawns Farlic, l@maon, parsiay, Algpoo peopar,

SAKSOUKA | 16

LChargrifed pita enfolas while chease, chil paste, dried mint, zaalar, and Aleppo pepper

TOSHKA | 18.5

Chargriled pita Stuffed with seasoned minced meat, and white chease

CHIPS | 8

FROM THE GRILL

CHICKEN TAWDOK | 18.5
Chargritiad marinated and skewarad chicken rendar cobas, gsarved with chargrited vagerabias,

ganiakll broad, and greamy gariic dip

KAFTA | 18.5

Minced lamb seasonad with anian and parsiey. served with chargrlied vegelaibies, ang aniakll braad

LAMB | 22
Chargritled seasondd lamb lel showars, sorvad with chargriled chargriled vegetables, and antakly
bread

MAKANEK | 22

Lhargritled spicad lamb sausagas, sarved wilh chargniied chargrilied vegalables, and antakli bread

MIXED GRILL | 29.5
Chargritlgd chicken, kofta, and famb skgwars, served with chargrilled chargrifted vegertables, and

prifakli braso

SAMAKE HARRA | 38

Barramund et seasoned with gariic, coriander, walnuls, served an a bed of tahinl sauce,

DESSERT

BAKLAVA 12

MOHALABIA 12

"*CHECK WHAT'S IN THE HOUSE

BANQUET

MOSAIC TASTING (MINIMUM TWO PEOPLE) $59/PERSON

One pddce gach
FATOUCH OR TABOULI
HUMMUS

BABA GHANOU.J
FALAFEL

LAMB SAMBOUSEK
CHEESE REAKAT
KIBBE

MIX GRILL

HOUSE DESSERT

LET US DRAW IT (MINIMUM TWO PEOPLE) $69/PERSON

Disegnvgr our arfighic skills wilh this bangual, & curdfed masrerpiace from the favours of our man




