VG BURGER (VG/GFO) 15
Toasted Turkish bread filled with
hummus, baby spinach, tomato,

houss pickles, fried halloumi,

avocado and pomegranate mollasses.

MOMNSTERB & E (DF) 158
Bacon, fried egp, hash brown,

recket, muhamarra and hollandaise

in a brioche bun.

MISS SWEET THANG (VGH 22
Frash sourdough waflla topped

with peanut butter, house berry

jam, Canadian maple syrup, maple
candied pecans, crushed pistachio

and sugar coated almonds.

SUMAC ME SILLY (VG/GFO] 25
Roasted garlic labneh and roasted

red capsicum topped with & burmt
almand, pine nut and sriracha bultter,
sumac and a buttermilk poached

fried egg. Served with Turkizh za'atar.

TRUFFLED EGGS (VG/GFO) 26
Grilled sourdough, three soft

scrambled eggs, roasted cherry
tomatoes and our house pesto,

Topped with truffled olive cil, pistachio
dukkah and truffled pecoring.

SHICK SHACK SHOOK (VG/IGFO) 26
Two frea ranf eqgs dunked and

baked in a rich spiced tomato ragu filled
with roasted eggplant, roasted capsicum
and Spanish onlon. Topped with Parsian
fetta, fresh herbs and served with
Turkish za'atar. Add Lebangsa

makanek Sausages +4,

XG5 CROWN 5T, SURRY HILLS SYDMEY, NSw
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BIG PIGGY BREAKFAST (GFO) 29
Two eqos your wmI:r: streaky bacon,
Lebanese makanak sausages, grilled
halioumi, crunchy potatoes, roast

tomata and hummus. Served with

Turkish bread.

BENE IS SUCH A DICT 26

In house baked croissant topped

with baby spinach, crisp streaky bacon,
o shawarma buttermilk poached
fried eggs and cur maple espresso
haollandakse, Feeling raunchy ?

Swap the bacon for our pul
lambshoulder +4.

FIGGY CHICKEN & WAFFLE STACK 26

Fresh sourdough waffle stacked

with shawarma fried chicken and crispy
streaky bacon. Served with Canadian
maple syrup. Double bacon? +4.

SHROOM BRUSCHETTA I(NG/DF/GFD) 24

Thyme and Garlic iInfused mushrooms
senved on grilled Turkish bread,
roasted cherny tomatoes, house pesio,
balsamic pearls, poached eglg and
herbz. Add streaky bacon +

LAYLA'S BREAKFAST BANQUET
[MINEMILIW T PECPLE]

Sumac crispy fried eggs, pomegranate
infused makanek sausages, labneh
lopped with za'atar, hummus toppaed
with a pine nut and almond burnt
butter, grifled halloumi, olives, Persian
fetta, house pickies, ricotta topped
with arganic honey, fresh vegetables,
za'atar bread and Lebanese bread,

32pp

BUILD YOUR OWN BRUNCH

Twao free range eggs cooked to your
liking, served with bwo slices of
sourdough ar Turkish,

ADDONS
Pulled lamb shoulder /
shawearma fried chicken

Streaky bacon / makanek /
halkoumi

Avocado / roasted cherry tomatoes /
gluten free bread / confit mushrooms
maple espressa hollandaise
EQg / hash brown f hummus [ Persian
fetta f ﬁa:rl'm:ia bneh / sourdough /
Turkizh bread / hollandaise / crunchy
toes f roasted tomato S house
pickles /spinach

Alternate for gluten free bread

FEELING LOOSE?

ADD BOTTOMLESS
MIMOSA'S
+$30
PER HOUR

LIL MISS PRCCY

14

4.5

4

ﬁWM““‘

THREE COURSES a0
Minimum 2 people

2hrs unlimited alcohol

idrink responsibly...)

18T COURSE

Mezze platter to share,

2ZND COURSE

Lamb shoulder or mixed grill
plus threa sides,

JRD COURSE

Baklava.

DRINKS

Mimosa / Aperol spritz / Sparkling
[/ House White / House Red
Wednesday-Friday 11am-3pm
Saturday-Sunday 10am-=3pm

WG - VEGETERAN W= VEGAN DF = DAY FREN
F = GLUTEN FREE
GFE = GLUTEN FREE OFTION

IMEAL MAY BE AL TEATD TO RECOME GF,
BAAY INCLUDE ADDITIONAL COST)

PLEASE ADVISE IF YOU
ARE COLIAC OR MAVE ANY OTHER DIETRY
RECHEREMENTS BEFDRE ORDERING.



LIL MISS PRCCY

Mains

LAMB SHOULDER (DF/GFO) 34
Slow roasted lamb shoulder, pulled

and marinated with our blended

roast vegetable ragu. Senved on

a bed of pistachio pasto and roasted
cherry tomatoes.

FAT TUSH (DF/GFO) 25
Sumac and lemaon marinated chicken
breast served with fresh fattoush

salad consisting of fresh greens and herbs,
tomato, radish, cucumber and capsicum.
Tossed in our lemon and pomegranate
dressing. Semved with crunchy pita pieces.

Vego? Swap chicken for grilled
halloumil { VG,

BUTTER ME UP (GFQ) 30
Grillad kafta servad on a bad of

hummus, Topped with a bumt almond
and pinea nut butter, pistachio,
pomegranate molassas and sumac.
Served with Turkish za'atar bread.

SAMKE HARRA (DF/GFOQ) 36
Pan seared barramundi fillets

cookead with a spicy tahini and coriander
sauce. Topped with toasted pine nuts

and almonds. Served on a bed of

crunchy corlander and garlic potatoes.

CHARGRILLED BABY OCTOPUS (GF) 35
Baby octopus soaked in our house

sweet chilll and balsamic marination
beafore being grilled to perfection,

Served on a bed of rocket with one side of
your cholce,

21265 CROWN ST, SURRY HILLS, SYDMEY, MSW
ELIL__MISS_PIGGY

Burgers

VAGBERG (V/GFO)

Fried eggplant patty in a Turkish
bun flllegwﬁh baba ghanoul,
roasted capsicum, rocket,
tomato and housa pickles.

Add halloumi +4.

PULLED LAME BURGER [GFO|
Brioche bun, seasoned rocket,

tomato, marinated pulled lamb
shoulder and tzatziki.

KAFTA BURGER (DF/GFO)
Marinated lamb kafta, rocken,
tomato, house pickles, baba
ghanou] and sumac spiced
Spanish onion ina Turkish bun,

EAST MEETS WEST

Buttermilk shawarma fried
chickan, iceberg letiuce, toum
aioli, t-::rgau:-, hvlr}us% pickisbcrisﬂ
strea acon In a brioc un.
Add I::h'esa +1;

COME WITH CHIPS OR HOUSE SALAD,

22

22

22

22

the EW
GRILL PLATES ARE SERVED WITH COMPLINTARY
AND LEBANESE PICKLES. G WITH 2
SEDHES OF Y'OUR CHOMCE. [HALF PORTION SIDES]

LAMB SKEWER (GFOJ/DF) 35
Tender lamb rnump pieces grilled o
parfaction with onion and capsicum,

CHICKEMN SHISH 33
TAWOOK SKEWER [GFO/DF)

Suecculent chicken thigh marinated

in shish tawook spice and garlic.

Grilled with onion and capsicum.

KAFTA SKEWER [GFO/DF] a3
Minced lamb blended with capsicum,
onion, parsley and Middle-Eastern spices.

MIXED GRILL [GFOYDE) 38
A trio of tha three skewers above,

HALLOUMI GRILL (GFOAVG) 33
Grilled haltoumi senved with confit
mushrooms, roasted capsicum and

cherry tomato.

VEGAN GRILL (W/DF/GFO) 29
Grilled eggplant basted with garlic

and lemon senved with fried caullftower,
Topped with tahini tarator drassing.

Sides

DIPS (EACH]
Husrrirmius | Ba b gihdnou)
tzatziki / toum

SMALL 5
LARGE 10

FRIES (W/DF) 8
Coviad in our house S8asoning.

BATATA HARRA [WDF/GFO) 12
Spicy Giuﬂ'ﬂ'ly patatoes covered in conandaor,
garlic and spices.

TABOULI DWGFDE) T4
FATTOLSH SALAD [WOF] 14
HOUSE SALAD (WGFDF

Rochet bossed in lemdan and olheg oil dressing.
Sorved with house pRckies, CRermy 1omald ard
papitas.

BRUSSEL SPROUTS (VIGFOVDF) 16
Crispy Brussel sprouts tossed In lamon julce
and sensed with pomegranate,

FRIED CAULIFLOWER (\VWGFO/DF) 15
Sarved with tahind tarator,

LEBANESE BREAD 2
LEBANESE PICKLES 4

Desserts

KNEFE (VG) 15
Kataifi string pastry filled with house ashta
and ricotta cream. Infused with rose syrup
and woppad with pistachio, Add a scoop
ofice-cream +4,

OUR KNEFE |5 BAKED FRESH TO
ORDER PLEASE ALLOW 20MIM.

FISTACHIO BAKLAVA (VG
VANILLA ICE-CREAM

AFFOGATO 16
lce-cream, frangelico and espresso.
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LIL MISS PECCY Drinks

COCKTAILS WHITE WINE RED WINE COLD DRINKS
BLOODY MARIAM 18 MOJO PROSECCO MV 11/47 FIRST CREEK CABERMNET 8/39 Coke/Coke Zero/ Sprite/ Fanta 5
Vedka, house bloody Mary mix, celery, Northern Victoria SAUVIGNON
crunchy bacon, pickle and olives, Hunter Vallay MEW Sparkling water 750ml 6.5
FRANKIE SPARKLING BRUTNY  9/40
MIMOSA 15 South Eastern AUS FAT BASTARD SHIRAZ 2021 11/44
House orange julce topped with sparkling South Australia JUICES
wine. FIRST CREEK CHARDOMMNAY 8/38
Huntar Vatley NSW CLOUD ST PINOT NOIR 2021 12/46 OHYEAH 8
ESPRESSO LEVANTINI 22 Morthem Viclaria Carrot, appie, orange and ginger.
Cardamon infusad espresso, vodka, TOTARA SAUVIGNON BLAMNC 10746
Kahlua and cinnamon, Marlborough NZ LA BOCA MALBEC 589 GREENOUT B.5
Mendoza, Argentina Cucumber, celery, apple and mint.
POMEGRANATE MARGARITA 22 LALALAND PINOT GRIS 11/47
Tequila, Cointreau, lime, pomegranate Martham Victorna POGGIO ANIMA SANGIOVESE 62 BEETMEUP 8.5
SYrUp and brown sugar rim, Tuscany, ltaly Beetroot, carrot, orange and ginger.
FIRST CREEK ROSE 10/44
TETA ROSA 21 Hunter Valley NSW SNAKE & HERRING DIRTY BOOTS 65 Detox g
Qur take on the classic mojito, CABERNET SAUVIGNON 2021 Orange, ginger, lemon, carmot and celery,
Bacardi rum, lime, mint, pomegranate ice RAMEAL D'OR PETIT 60  Margaret River WA
and rose syrup lopped with soda. AMOUR ROSE 2020 ROSE BUD 8.5
Provence France HEAD “THE CONTRARIAN' 789  Watermelon, apple, mint and rose.
APEROL SPRITZ 17 SHIRAZ 2020
Aperol, prosecco and soda, DEAD MAN WALKING REISLING 57 Barossa SA
Clara vallay SA SMOOTHIES
DEAD NEGROMNI 24 PENFOLDS'ST HENRI' 280
Four pillars bloody shitaz gin, compari, RISING CHARDONNAY 78 SHIRAZVINTAGE 2017 HEY SIS 8.5
Rosae vermouth and dead crange. Yarra Valley, ViC South AUS Strawberry, mango, banana, apple and
Greak yogurt.
CROWN ME 22
Vodka, Cointreaw, lime juice, lyches BERRY BANGA 8.5
puree, cranberry juice and de?‘td lime. MORKTAILS TR L Strawberry, raspbermry, blueberry, apple
: LAYLA FLAFLA 13 and Greek yogurt,
CHILLIN' LONG ISLAND 26 [ychee pures, lresh lime juics, lyches, RLREREOTTER Sk
Vodka, gin, tequila, triple sec, Bacardi, sada and dead lime. WHITE COFFEE 4.5/5.5  LETSHAVE AKIKI (V) 8
lime |uice and cranberry julce. STICKY CHAI POT 6.5 Almond milk, banana, peanut butter,
PAULS COLLIN 10 ROSA THE VIRGIN 14 CHAILATTE/HOT CHOC 4.5/68 Mdjool dates and cinnamon,
Pink gin, grenadine, limejuice and soda. gl o oso YR, pomegranateice  MATCHALATTE 95185\ asss GREEN (V) 9
Coconut watar, cucumber, spinach,
APPLE PIE 18 MUMMA'S LEMOMNADE a SOY/OAT/ALMOND / HONEY +60c nana; lemon and mint.
Fireball cinnamon whisky, apple juice, Sparkling fresh lemon juice, mint, ONICE +$1
cinnamon sugar rfim and cinnamaon bark. rosBatar. '
TEAPOT 6 BEER
POMEGRANATE SPRITZ 12
Pomegranate syrup, lime and soda. English Breakfast / Earl Grey / Lemongrass ASAHI/ PERONI/ YOUNG HENRY'S
FEELIN' PEACHY 10 & Ginger f Jasmine / Peppermint / NEWTOWNER'PALEALE 9
Chamomile PURE BLOND LOW CARB LAGER 8

Peach tea syrup, fresh mint, lychee and
soda.



TURKISH ZA'ATAR (V/DF/GFO)
Toasted Turkish bread, smothered in za'atar spices.

HABIB'S HUMMUS (VG/GFO)

Our gorgeous hummus served with a burnt almond and pine nut
butter, pistachio and pomegranate. Served with fried Lebanese
bread.

MEZZE PLATTER (VG)

Hummus, baba ghanouij, roast garlic labneh, muhammara, Persian
fetta, marinated green olives and house pickles. Served with
Turkish za'atar.

PIGGY MEZZE PLATTER
The mezze platter above plus lamb kafta and pumpkin kibbe.

HALLOUMI FRIES (VG)
Fresh pomegranate, mint, pomegranate molasses, sumac and
yogurt dressing.

BURNT LIME AND SUMAC BUTTERMILK FRIED SQUID
Served on a bed of rocket with toum aioli.

KIBBE (DF)
Lamb mince and burgal parcels stuffed with beef, onion, pine nuts
and Lebanese spices. Served with hummus.

PUMPKIN KIBBE (V/DF)
Pumpkin and burgal parcels stuffed with spinach, onion, walnuts
and chickpeas. Served with hummus.

MAKANEK (GFO/DF)

Mild spiced Lebanese sausages sauteed in a sticky pomegranate
sauce. Served on a bed of hummus, topped with toasted pine nuts
and almonds.

Served with Lebanese bread.

GRILLED EGGPLANT & CAULIFLOWER (V/DF)

Chargrilled eggplant basted with our house garlic sauce, served
with fried cauliflower. Topped with tahini taratoor and Lebanese
spices.

16

25

38

18

19

18

18

20

16
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LAMB SHOULDER (DF/GFO)

Slow roasted lamb shoulder, pulled and marinated with
our blended

roast vegetable ragu. Served on a bed of pistachio pesto
and roasted cherry tomatoes.

FAT TUSH (DF/GFO)

Sumac and lemon marinated chicken breast served on a
fresh fattoush salad consisting of fresh greens and herbs,
tomato, radish, cucumber and capsicum. Tossed in our
lemon and pomegranate dressing. Topped

with crunchy pita pieces. Vego? Swap chicken for grilled
halloumi!

BUTTER ME UP (GFO)

Grilled kafta served on a bed of hummus. Topped with a
burnt almond and pine nut butter, pistachio, pomegranate
molasses and sumac.

Served with Turkish za'atar bread.

SAMKE HARRA (DF/GFO)

Pan seared barramundi fillets cooked with a spicy tahini
and coriander sauce. Topped with toasted pine nuts and
almonds. Served on a bed

of crunchy spiced potatoes.

CHARGRILLED BABY OCTOPUS (GF)

Baby octopus soaked in our house sweet chilli and
balsamic marination before being grilled to perfection.
Served on a bed of greens with one side of your choice.

34

25

30

36

35



ALL GRILL PLATES ARE SERVED WITH LEBANESE BREAD,
TRADITIONAL PICKLED CUCUMBERS AND TURNIPS,
YOUR CHOICE OF DIP AND YOUR CHOICE OF TWO SIDES (HALF PORTIONS).

LAMB SKEWER (DF/GFO)
Tender lamb rump pieces grilled to perfection with onion and
capsicum.

CHICKEN SHISH TAWOOK SKEWER (GFO/DF)

Succulent chicken thigh marinated in shish tawook spice and
garlic.

Grilled with onion and capsicum.

KAFTA SKEWER (GFO/DF)
Minced lamb blended with capsicum, onion, parsley and
Middle-Eastern spices.

MIXED GRILL (GFO/DF)
A trio of the three skewers above.

HALLOUMI GRILL (GFO/VG)

Grilled halloumi served with confit mushrooms, roasted
capsicum

and cherry tomato.

VEGAN GRILL (GFO/V/DF)

Grilled eggplant basted with garlic and lemon served with fried
cauliflower. Topped with tahini tarator dressing.

35

33

33

38

33

29



Sides

Hummus / baba ghanouj / tzatziki / toum.

FRIES (V/DF)
Covered in our house seasoning.

BATATA HARRA (V/DF/GFO)
Spicy crunchy potatoes covered in coriander, garlic and
spices.

TABOULI (GFO/DF/V)

FATTOUSH SALAD (DF/V)

HOUSE SALAD (GF/DF/V)

Rocket tossed in lemon and olive oil dressing.

Served with house pickles, cherry tomato and pepitas.

BRUSSEL SPROUTS (GFO/DF/V)

Crispy Brussel sprouts tossed in lemon juice and served with

pomegranate.

FRIED CAULIFLOWER (GFO/DF/V)
Served with tahini tarator.

LEBANESE BREAD

LEBANESE PICKLES

Small 5
Large 10

8

12

14

14

16

15



Desserts

KNEFE (VG) 14
Kataifi string pastry filled with house ashta and

ricotta cream. Infused with rose syrup and topped

with pistachio.

Add ascoop ofice cream +4.

OUR KNEFE IS BAKED FRESH TO ORDER
PLEASE ALLOW 20MIN.

PISTACHIO BAKLAVA (VG) 4
PER

VANILLA ICE-CREAM PER

AFFOGATO 16

Ice-cream, frangelico and espresso.

PUTITIN' YOUR MOUTH



