
Dips + Salads
Hummus  (V) (VG) (GFA)

Baba Ghanouj (V) (VG) (GFA)

Labneh  (V) (GFA)

Mixed Dips Platter  (V) (GFA)

Creamy chickpea dip with tahini, lemon,
and garlic.

Smoky eggplant dip with tahini, lemon,
and garlic.

Creamy strained yogurt, often served
with olive oil.

A selection of hummus, baba ghanouj,
labneh & mixed pickles.

Falafel (4 pieces) (V)  (VG) 

Tabouli  (V) 

Meat Cigars (4pieces)

Fattoush  (V) 

Cheese Cigars (4 pieces)  (V) 

Golden-fried patties of ground
chickpeas, fava beans and herbs, a
Middle Eastern favourite, served with
tahini sauce. 

A fresh mix of parsley, tomato, onion,
cracked wheat, dressed in olive oil
and lemon juice 

Minced lean lamb, onion, herbs and
spices rolled into filo pastry.

Mixed garden salad with sumac 
Pomegranate and crispy bread 

Crispy phyllo pastry filled with a blend
of cheeses and herbs.

$14

$14

$14

$28

$16

$18

$18

$18

$16

Mezza

Salad Al-Raheb  (V) 

Smoky chargrilled eggplant mixed with
diced capsicum, tomato, onion, mint
And walnuts

$18

Grilled Halloumi (4 pieces) (V) 

Pan-fried halloumi cheese served with
salad, tomato and almond nuts.

$15

Zahra (V) 

Shallow-fried cauliflower dusted with
cumin served with tahini sauce.

$16

Batata Harra (V) 

Potato fried with fresh coriander garlic
and spices.

$16

Makanek

Grilled spiced lamb sausage with lemon
and sumac.

$18

Hummus & Lahme

Finely sliced marinated lamb fillet on
hummus.

$18

Kbaybiyet (4pieces)

A Middle Eastern dish filled with a
savoury mixture of ground meat and
spices.

$15

Warrak Areesh (V) 

Fragrant rice and vegetables rolled in
vine leaves.

$16

Shanklish (V) 

A flavourful combination of crumbly
aged cheese, mixed with za'atar and chili
flakes, and combined with a medley of
fresh, seasonal vegetables.

$16

Kibbeh Nayyé

A Levantine dish of raw ground meat
mixed with fine bulgur, spices, 
and herbs.

$28

Chicken Wings

Chargrilled chicken wings dressed with
garlic and lemon juice.

$16

Main / À La Carte
Shish Tawook

Marinated chargrilled chicken breast
with garlic lemon. Served with rice 
and salad.

$28

Shish Kebab

Marinated chargrilled lamb filet. Served
with rice and salad.

$35

Kafta Kebab

Marinated Chargrilled minced lamb 
Served on bed of rice, tahini sauce and
salad.

$35

Mix Chargrilled Platter 

A selection of lamb, chicken, kafta
Served with rice and salad 

$35

Chicken Shawarma 

Shared chicken filet marinated with
Lebanese herbs and spices 
Served with chips, pickles and 
garlic sauce 

$30
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Zaatar Calamari

Samkeh Harra

Grilled calamari with garlic, zaatar and
pomegranate sauce topped on salad

Fresh wild barramundi fillet topped
with tahini sauce chopped fresh
coriander and roasted walnuts

$26

$35

Chicken Parmigiana 

Crispy chicken Schnitzel topped with
rich Napoli sauce and melted cheese,
served with golden chips and salad. A
classic favourite done right.

$29 Chicken Mushroom

 Fried chicken Schnitzel topped with a
creamy mushroom sauce, served with
chips and salad. Rich, hearty, and full of
flavour.

$29

Chicken Piccata 

Grilled chicken breast in a mushroom
sauce and Parmesan cheese, served
chips and veggies. Light, tangy, and full
of flavour.

$30 Beef Burger

Juicy grilled beef patty with lettuce,
tomato, cheese, pickles, and house sauce,
served in a toasted bun with a side of
chips. Classic and satisfying.

$25 Chicken Burger

Crispy or grilled chicken breast with
lettuce, tomato, cheese, and house sauce
in a toasted bun, served with chips. A
crowd favourite!

$25
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Kids Meal
Chicken Piccata 

Chicken Wings

an-seared chicken breast in a zesty
lemon butter sauce with capers, served
with your choice of chips or rice. 

Fried Wings served with chips

$17

$18

Chicken Parmigiana

Crispy crumbed chicken breast topped
with rich Napoli sauce and melted
cheese, served with golden chips

$16

Dessert

Shisha
Regular Head $45

Kunafa

Shredded dough, butter, cheese topped
in syrup and pistachio nuts

$16

Baklava

Homemade traditional Lebanese
custard topped with Syrup and
pistachio nuts

$16

Fruit Platter

A selection of seasonal fruits.

$20

Fresh Head $50

Pineapple Head $75

Flavours:

Apple
Blueberry
Gum
Grape
Kiwi
Lemon

Gold Beverages
Water $4

Soda water $6

Coke $6

Coke Zero $6

Fanta $6

Lemonade $6

Raspberry Lemonade $7

Lemon Lime Bitters $7

Iced Coffee $7

Iced Tea Peach $7

Ice Tea Lemon $7

Mango Juice $7

Guava Juice $7

V Drink $7

Red Bull Drink $7

Aloe Vera $7

San Pellegrino  250ML $4

San Pellegrino  700ML $7

Hot Beverages
Latte $6

Cappuccino $6

Flat White $6

Espresso $6

Mocha $6

Macchiato $6

Chai Latte $7

Hot Chocolate $7

Turkish Coffee (1-2p) $7

Turkish Coffee (2-4p) $14

Tea (1-2p) $6

Tea (2-4p) $12

Fresh Juices
Apple $11

Orange $11

Pineapple $12

Lemon Mint $12

Watermelon $12

Snacks
Sunflower seeds $8

Mix Nuts $13

Love 66
Mint
Orange
Peach
Watermelon

Waffles

Crispy, fluffy waffles topped with
chocolate or caramel  sauce, vanilla ice
cream.

$16

Sides
Chips Wedges$14 $14 Sweet Potatoes chips $16

Sweet Potatoes wedges $16

Chicken Mushroom

Tender grilled chicken breast topped
with a creamy mushroom sauce, served
with chips. 

$16

Chicken Nuggets

Fried chicken nuggets served 
with chips

$16


