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Baba Ghanouj is a lradiltional Lebanese [family restaurant,
serving honest., authentic Lebanese food. calering [or
special occasions and corporate functlions.
Offering [flexible spaces for private dining and accommodating
groups from 10 guests to 100 guests,
every occasion is made memorable at
Baba Ghanouj.

Our versalile venues are perfect Lo host your special evenl
as we offer a variety of unique spaces and banquet oplions.
Whether you're celebrating an engagement, wedding, birthday.
anniversary or christening,

Our restaurants provide a memorable selting for vour
special event.

Our team is dedicalted to ensuring vour funcltion needs
are attended to and personalised, so that you
and vour guests have an unforgettable experience and
all of your expectations are met and exceeded.
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All of our menu is available for dine in and takeaway.
For your comfort all bills are Lo he settled at the table.
BYO is allowed.
Management reserves lhe right to refuse entry.
83.5 pp applies for cakeage.
Please advise staff of any allergies and intolerances.
A 10% surcharge @ill be added on Sundays and 15% on public holidays.
A service charge of 10% will be added for all groups of 1o or more. applicable every day.

Surcharge applies on all the card transactions
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COLD MEZZA HOT MEZZA
Kabees W Zaytoun 13 Vg, Gf Batenjen Meéleh 15 ; Vg, Gf
Selection of pickles and olives Fried eggplant, pomegranate molasses, mint
: Arnabit Meéleh 15 Vg, Gf
Baba Ghanouj 16 Vg, Gf Fried cauliflower, tahini dip
Charred eggplant, tahini, lemon, garlic,
Batata Meéliyeh 13 Vg, Gf
Batenjen Mtabal 17 Vg, Gf Hand cut fries
Che_u'red e‘ggp]ant., tomato, red capsicum, BatatibiKezobra 16 Ve, Gf
spring onion, radish, lemon, Fried diced potato, coriander, paprika, salt, lemon,
mint, olive oil garlic, olive oil
Halloumi 22 V, Gf
Mhamra 15 Vg, Gf Grilled cheese, oregano, rocket, grilled tomato,
Charred red capsicum, paprika, chilli, mint, pine nuts, olive oil
coriander, spices, garlic, walnuts, olive oil Sabih 18 v
4 pieces of fried Lebanese pastry filled with 3
Baba Dips 26 V, Gf cheeses, spices, parsley
Baba ghanouj, hommous, labneh
Warak Inab 19 Vg, Gf
Vine leaves stuffed with rice, tomato, parsley,
Hommous 13 Vg, Gf onion, herbs & spices
Mashed chickpeas, garlic, tahini, lemon
Falafel 17 Vg,Gf
o Fabnch A3 V, Gf 4 pieces of blend of fava beans, chickpeas, onion, o
P - : . o AT coriander, spices, tahini dip 5
Lebanese strained yoghurt, olives, mint, olive oil
Loubieh B Zeit 20 Vg, Gf
Shanklish 16 V, Gf Sauté green beans, garlic, tomato, onion, spices,
Lebanese cheese, onion, tomato, mint, olive oil
oregano, chilli, olive oil Hommous Beiruti 18 Gf
Mashed chickpeas, garlic, tahini, minced meat,
Khyar w Laban 12 V, Gf pine nuts, olive oil
Lebanese yoghurt, cucumber, garlic, mint Akh 20 Gf
o Mashed chickpeas, garlic, tahini, marinated lamb
Garlic Dip 6 Vv, Gf strips ,pine nuts, olive oil
Homemade mashed garlic w/lemon
& olive oil Kebbeh Meélieh 19
4 pieces of fried meat & burghul shells stuffed
RQFQ,, with minced meat, onion, pine nuts, spices
SIGNATURE DISH Sambousek 19
= o 4 pieces of Lebanese pastry stuffed with minced
G O meat, onion, pine nuts, spices
Sambousek bi Jebneh 19 A"
Kebbeh Nayeh 32 4 pieces of Lebanese pastry filled with feta, akkawi,
onion, parsley, spices
Fine minced raw meat, burghul, mum's secret mix,
radish, onion, fresh chilli, mint, olive oil Jweneh 18 Gf
Marinated fried chicken wings, garlic dip
Jweneh bi Kezebra 22 Gf
12 and under,
KI D_S_ ME }} LS( )_20 Fried chicken wings, garlic, coriander, spices, lemon
Hand rolled kafta with chips
Chicken wings and chips
J Shish tawouk and chips <
Nuggets and chips = g
o D€ D0¢ v G @



20¢C

4005 o <005 : For ©
SMALL PAN & SALADS j%;
Soujouk 21 - Gf Fattouch 20 i vV
Pan fried spicy dry sausages, lemon, tomato, Lettuce, tomato, capsicum, cucumber, radish,
onion, shallots, garlic parsley, shallots, sumac, crunchy Lebanese bread,
garlic, mint, pomegranate molasses, lemon dressing
Makanek 20 Gf
Pan fried Lebanese sausages, lemon, pomegranate
e B S Tabouleh 20 Vv
, pine nuts ; :
Parsley, tomato, mint, burghul, onion, shallots,
Makanek Harra 20 Gf lemon dressing
Pan fried lebanese spicy sausages, lemon,
pomegranate molasses, pine nuts Salata 19 V, GE
Cos lettuce, lebanese cucumber, tomato, onion
Lahem Meeleh 22 Gf . o : ; ¢ -
Pan fried diced lamb, garlic, olive oil, spices mint, garlic, lemon dressing
Eloqb 19 _ e Gf Salata Rocca 18 V, Gf
Pan fried chicken hearts, garlic, lemon, olive oil Rocket, tomato, onion, sumac, lemon dressing
Assbeh 19 Gf
Pan fried chicken liver, garlic, lemon, olive oil Salata Bal_ladourz} 18 - V, Gf
; Tomato, onion, garlic and olive oil
: MAI "
FROM THE GRILL ; SIGNATURE DISHES
- _— — — ‘—@G\‘;‘—’ = - = = - e - '—{T_O;G\J-— - - - — - - -
Meshwi Mshakal 32 ° . .
3 assorted skewers of kafta, shish tawouk, Er‘?_'yfhs Harr 46 i » . - Gt
lahem meshwi, grilled tomato and onion, Chl‘l]! prawns, til'hlnl., r'ed capsicum, paprika, onion,
biwaz, grilled capsium spice bread, garlic dip coriander, vermicelli rice
Eraydis Aa Toum 44 Gf
Lahem Ghanam 35 Garlic prawns, paprika, lemon, rocket salad
3 skewers of grilled lamb, tomato and onions,
grilled capsicum spice bread, biwaz, garlic dip Samkeh Harra 42 Gf
Pan fried barramundi fillet, chilli, tahini, red capsicum,
Lahem Baarr 34 paprika, spices, roasted nuts, onion, coriander
3 skewers of grilled beef, tomato and onions,
grilled capsicum spice bread, biwaz, garlic dip Samkeh A Toum40 g Gf
Pan fried barramudi, coriander, paprika, lemon, garlic
Kafta 30 with rocket salad
U b Samleeh 32
J p_ il » 81 p p Fried whitings, crunchy bread, tahini dip
bread, garlic dip
: Djej a Toum 34 Gf
Shish Tawouk 30 ) . Chargrilled marinated chicken breast, garlic, lemon,
3 skewers of marinated grilled chicken breast, tahini, yoghurt, parsley, spices
grilled capsicum spice bread, biwaz, garlic dip Mjadra 24 v, Gf
Lentils, rice, crispy onions, spices
Riyache 42 ’ EX A
3 grilled lamb cutlets, grilled capsicum spice Shawarma Lahem 34
bread, biwaz, grilled tomato and onion Lean lamb strips marinated in vinegar, special spices,
served with tomato and onion ,tahini, pickles, grilled
SIDES 7 :
& ey e, W W e KIS capsicum spice bread
Mansaf Rice 14 Shawarma Djej 32
Noodle Rice 10 Chicken thigh strips marinated in garlic, vinegar,
Chilli Paste 5 len_lon juice & gpemal spices, serv_ed mth_tomato and
onion, garlic, pickles, grilled capsicum spice bread
Bread Basket 4.50
Zaatar Fried Bread Basket 6 Rez a Djej 33 ] - Y
Slow cooked chicken, minced meat, seasoned rice,
roasted nuts, yoghurt dip
Mansaf Lahem 35
Slow braised lamb, minced meat, seasoned rice
; g f roasted nuts, yoghurt dip
@ T ) 8 20C NS
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VEGETARIAN $50PP MIN. 2 PP MAMA $65PP MIN. 2 PP i
T W e T 705 ' < RICLE
i i
LEB.ANESE PREAD LEBANESE BREAD
pre-lend comehy bead Fresh and crunchy bread
OLIVES & PICKLES
3 z : 3 OLIVES & PICKLES
Cucumber, turnip, peppers, wild cucumber, olives ; 5 3
Cucumber, turnip, peppers, wild cucumber, olives
BABA GHANOU]J
K . : . BABA GHANOU]
Charred eggplant, tahini, lemon, garlic, olive oil s / ! :
HOMMOUS Charred eggplant, tahini, lemon, garlic, olive oil,
4 3 e 2 i HOMMOUS
Mashed chickpeas, garlic, tahini, lemon, olive oil : . ) ] -
Mashed chickpeas, garlic, tahini, lemon, olive oil
LATNBI LABNEH
Lebanese strained yoghurt, mint, olives, olive oil t.elanese Strainedyoghurt; mint, ofives; clive oil
TAB,OUL],EH OR_ EATTOUCH (LHOICEGR ERAIER CaLat) TABOULEH OR FATTOUCH (CHOICE OF EITHER SALAD)
Chotee SE Clagti Tenanese salud 2 choice of classic Lebanese salads
B{\TATA - KEZE_BRA ‘ 5 BATATA B KEZEBRA
Fried potato, coriander, paprika, lemon, garlic, : : : ;
s o3l Fried potato, coriander, paprika, salt, lemon, garlic,
olive oil
ABNABIT_MEELEH o i ARNABIT MEELEH
Fried cauliflower, tahini dip 5 ) st 4
Fried cauliflower, tahini dip
SABIH
Fried Lebanese pastry filled with 3 cheeses, spices sHBH
P Y e ! Fried Lebanese pastry filled with 3 cheeses, spices,
paysley parsley
FALAFEL 3
: 3 5 SHISH TAWOUK
Fava beans, chickpeas, onion, coriander, parsley, ] o
Spices padlies Wahias Skewers of marinated chicken breast
: : LAHEM MESHWI
3 _EQFC;,L i::;ilamh skewers
OPP MIN. 2 PP
%, TAYTA_ 33 N Minced lamb, parsley, onion, spices
—@@3— GARLIC DIP
]
Homemade mashed garlic w/lemon & olive oil
LEBANESE BREAD ;
Fresh and crunchy bread =290 —
OLIVES & PICKLES BABA $95PP MIN. 4 PP
Cucumber, turnip, peppers, wild cucumber, olives ; =703 61
¥ Y ]
BABA GHANOU]J LEBANESE BREAD Q
Charred eggplant, tahini, lemon, garlic, olive oil Fresh and crunchy bread
HOMMOUS OLIVES & PICKLES
Mashed chickpeas, garlic, tahini, lemon, olive oil Cucumber, turnip, peppers, wild cucumber, olives
LABNEH BABA GHANOU]J
Lebanese strained yoghurt, mint, olives, olive Charred eggplant, tahini, lemon, garlic, olive oil
TABOULEH OR FATTOUCH (CHOICE OF EITHER SALAD) HOMMOUS
Choice of classic Lebanese salad Mashed chickpeas, garlic, tahini, lemon, olive oil
KEBBEH NAYEH LABNEH
Fine minced raw meat, burghul, mum’s secret mix, Lebanese strained yoghurt, mint, olives, olive oil
radish, onion, fresh chilli, mint, olive oil TABOULEH OR FATTOUCH (CHOICE OF EITHER SALAD)
BATATA B KEZEBRA choice of classic Lebanese salad
Fried potato, coriander, paprika, salt, lemon, garlic, KEBBEH NAYEH
olive oil Fine minced raw meat, burghul, mum's secret mix,
ARNABIT MEELEH radish, onion, fresh chilli, mint, olive oil
Fried cauliflower, tahini dip BATATA B KEZEBRA
SAMBOUSEK B JEBNEH Fried potato, coriander, paprika, salt, lemon, garlic,
Lebanese pastry filled with feta, akkawi, onion, parsley olive oil
and spices ARNABIT MEELEH
SHISH TAWOUK Fried cauliflower, tahini dip
Skewers of marinated chicken breast SABIH
LAHEM MESHWI Fried Lebanese pastry filled with 3 cheeses, spices,
Grilled lamb skewers parsley
KAFTA SAMBOUSEK
Minced lamb, parsley, onion, spices Lebanese pastry stuffed with minced meat, onion,
GARLIC DIP pine nuts, spices
Homemade mashed garlic w/lemon & olive oil ERAYDIS HARR
. Chilli prawns, tahini, red capsicum, paprika, onion,
e OCx_ coriander
i e SHISH TAWOUK
BABA GHANOU] CATERS FOR SPECIAL Skewers of marinated chicken breast
OCCASIONS AND CORPORATE FUNCTIONS. LAHEM MESHWI
OFFERING FLEXIBLE SPACES FOR PRIVATE Grilled lamb skewers
DINING AND ACCOMMODATING GROUPS KAFTA _ ,
FROM 10 GUESTS TO 100 GUESTS, EVERY g“:;“f!dg;“;‘;’ pacsich, onios, spiccs ¥
CLGafi GRS MADE MEMORABER AT = Homemade mashed garlic w/lemon & olive oil £
BABA GHANOUJ. — i
s =i VTt D
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DESSERTS

Aaysh Fl Saray 17
Soft bread, lebanese cream, pistachios, sugar syrup, rose and orange blossom water

Knefeh 18
Semolina, breadcrumbs, pistachios, sugar syrup, rose and orange blossom water

Knefeh B Jebneh 20
Semolina, cheese, breadcrumbs, vermicelli pan fried noodles pistachios, sugar syrup, rose and orange blossom water

Nammoura 14
Semolina, butter, sugar, rose water, almonds

Halawet El Jebneh 22
Sweet cheese, fine semolina, rosewater syrup, fairy floss, pistachios

Beklawa Mshakal 16
Mixed lebanese sweets

Rez B Haleeb 14
Milk, rice, sugar, pistachio, orange blossom

Bouza Ice Cream 15
Lebanese Homemade Ice cream,
your choice of three scoops
Chocolate, Mango and Raspberry, Ashta

All of our menu is available for dine in and takeaway.
For your comfort all bills are to be settled at the table.
BYO s allowed
Management reserves the right to refuse entry.
$3.5 pp applies for cakeage.
Please advise staff of any allergies and intolerances.
A 10% surcharge will be added on Sundays and public holidays.
A service charge of 10% will be added for all groups of 10 or more, applicable
every day.

Surcharge applies on all the card transactions.
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LEBANESE SPARKLING
MERSEL LEB NAT GOLD MERWAH, VIOGNIER | ANNOUBINE VALLEY 70
SPARKLING
3 > “’@:5\?
LA MASCHERA PROSECCO | SOUTH AUSTRALIA 55
BARON JACQUES BLANC DE BLANC | BURGUNDY, FRANCE 13/ 60
LEBANESE WHITE WINE
of iii ; o]

. CHATEAU KSARA CUVEE DU PAPA CHARDONNAY | BEKAA VALLEY, LEBANON 70 &
1 IXSIR GRANDE RESERVE VIOGNIER, SAUVIGNON BLANC, CHARDONNAY| BEKAA VALLEY, LEBANON 90 h
CHATEAU MUSAR JEUNE VIOGNIER, VERMENTINO, CHARDONNAY | BEKAA VALLEY, LEBANON 80

KSARA BLANC DE BLANC CHARDONNAY, SAUVIGNON BLANC, SEMILLON | BEKAA VALLEY, LEBANON 13/ 18/ 65
PETIT COUVENT OBEIDI, SAUVIGNON BLANC | BEKAA, LEBANON 15/ 18/ 65

COUVENT ROUGE SAUVIGNON BLANC, VIOGNIER | BEKAA VALLEY, LEBANON 70
DOMAINE DES TOURELLES VIOGNIER, CHARDONNAY | OBEIDI BEKAA VALLEY, LEBANON 80
MAKMEL CUVEE MARIA-ELIGE | MAKMEL MOUNTAIN, LEBANON 100
el < aii Mgt s Sad MRS T
WHITE WINE
T
SAM MIRANDA MOSCATO | KING VALLEY, VIC 12/ 17/ 60
GLENGUIN SEMILLON | HUNTER VALLEY, NSW 13/ 18/ 60
CHAFFEY & BROS TRIPLE PUNKT RIESLING | EDEN VALLEY, SA 13/ 18/ 60
CORTE GIARA PINOT | GRIGIO VENETO, ITALY 13/18/ 70
TWIN ISLAND SAUVIGNON BLANC | MARLBOROUGH, NZ 13/ 18/ 65
WEST CAPE CHARDONNAY | MARGARET RIVER, WA 13/ 18/ 65
a o
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LEBANESE ROSE

ROSE DE KSARA ;?Rf}l, CABERNET SAUVIGNON, CINSAULT|BEKAA VALLEY, LEBANON
SUNSET CHATEAU KSARA SYRAH, CABERNET FRANC| BEKAA VALLEY LEBANON
MASSAYA ROSE SYRAH, CABERNET SAUVIGNON, CINSAULT | BEKAA VALLEY, LEBANON
CHATEAU MUSAR JEUNE CINSAULT | BEKAA VALLEY, LEBANON

IXIRGRANDE RESERVE CINSAULT, MOURVEDRE, SYRAH | BATROUN, LEBANON

&
" o,

¢ ROSE o

==

DOMAINE DES BLAIS CINSAULT, GRENACHE| COTES DE PROVENCE, FRANCE

A 2905 =L
LEBANESE RED WINE

T0¢

DOMAINE DES TOURELLES RED CABERNET SAUVIGNON, SYRAH, CARIGNAN| MOUNT LEBANON
CHATEAU MUSAR JEUNE SYRAH | BEKAA VALLEY, LEBANON

CHATEAU MUSAR HOCHAR CABERNET SAUVIGNON, CINSAULT, GRENACHE | BEKAA VALLEY, LEBANON
CHATEAU MUSAR GASTON CABERNET SAUVIGNON, CARIGNAN, CINSAULT | BEKAA VALLEY, LEBANON
KSARA CHATEAU ROUGE SYRAH, CABERNET SAUVIGNON, CABERNET FRANC | BEKAA VALLEY, LEBANON

IXSIR GRANDE RESERVE CABERNET SAUVIGNON, SYRAH| BEKAA VALLEY, LEBANON
DOMAINE DES TOURELLES SYRAH | BEKAA VALLEY

KSARA RESERVE DU CUVENT CABERNET FRANC, CABERNET SAUVIGNON| BEKAA VALLEY, LEBANON

MASSAYA TERRASSE DE BAALBEK SYRAH, GRENACHE, MOURVEDRE | BEKAA VALLEY, LEBANON
MASSAYA LE COLOMBIER CINSAULT | BEKAA VALLEY, LEBANON

CHATEAU FAKRA PRIVE SYRAH, CABERNET SAUVIGNON | KFARDEBIAN VALLEY, LEBANON
MAKMEL CUVEE PETER | MAKMEL MOUNTAIN, LEBANON

MAKMEL CUVEE RIAD PREMIUM | MAKMEL MOUNTAIN, LEBANON

RED WINE
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HAHA PINOT NOIR | MARLEOROUGH, SOUTH ISLAND, NEW ZEALAND
SHAKY BRIDGE PINOT NOIR | CENTRAL OTAGO, NZ

PRIMO ESTATE MERLESCO MERLOT | MCLAREN VALE, SA

JIM BARRY THE ATHERLEY CABERNET SAUVIGNON | CLARE VALLEY, SA
TIM SMITH BUGALUGS SHIRAZ | BAROSSA VALLEY, SA

BATTLE OF BOSWORTH | SHIRAZ MCLAREN VALE, SA

13/ 18/ 60
13/ 18/ 60
70
80

700ML 90/ 1.5LTR 170

15/ 20/70

14/19/ 75
75

110

220

75

95

55

13/ 18/ 65
80

70

75

100

150

13/ 18/ 65
75
13/ 18/ 65
14/ 19/ 70
14/ 19/ 75
80
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ARAK BEERS
Arak Shot 13 Almaza e 12
Arak 250ml 35 Beera Beirutiyeh 14
Arak 500ml 60 Heineken §2
Ksara Arak bottle 155 Peroni 12
Fakra Arak Bottle 175 Corona 12
Massaya Arak bottle 185 Coopers Pale Ale 11
. Coopers Dark Ale 11
—— = Coopers Light 11
APERITIF Cider 11
Aperol, Martini Bianco, Martini Rosso, LIQUEURS .
Martini Dry, Campari, Pimm’s 11 N S X
Jo. Drambuie, Cointreau, Chambord,
Baileys, Tia Maria, Frangelico,
? W_IiégleY bt S S Malibu, Kahlua, Sambuca 11
Johnnie Walker' black 12/700 ml 250 X ados
Johnnie Walker double black 14/ 700 ml 260 BOURBON
Johnnie Walker gold 16/700ml 280. = = @ ee—— e -
Johnnie Walker blue 27/ 700 ml 460 s :
- Jack Daniels 12 / 700ml 200
]ol%nme Walker 18 28/ 700 ml 380 Conadanchb 12 / 700ml 200
Ch}vas Regal 12 years old 12/ 700 ml 250 Jir Bears 12 /700ml 200
v Chlva's Rt_egal 18 years old 25/700 ml 280 Wild Turkey 12/700m1200 ¢
3 G]enfllddfch 15 years old 26/ 700 ml 300 Woodford Reserve 15 /700ml 240 B
Glenfiddich ?1 years old 28/ 700 ml 350 Maker's Mark . '& 15 /700ml 240
Glenmorangie 16/ 700ml 300 0 e/
RUM
Bundaberg 00> 11/20
Bacardi 11/20
e o = T Sailor Jerry 11/20
Absung ol The Kraken 11/20
Grey Goose 14 /26 i I RRL N sl ¥ K
Belvedere 15/28 TEQUI
2002 N =
7 Sierra K 11/20
S _._._____.GI_N______ el wea Patron Silver 14 /26
H@m Don Julio Reposado 16 /30
Gordons 11/20
Bombay Sapphire 12 /22 90 .
Hendricks _ 14 /26 HOT
=0 T g RO e, ) 3
SOFT DRINKS / JUICE Espresso ' 4
7 0% T Machiato, Piccolo, Lebanese coffee 4.5
Coke, Coke zero, Lemonade, Ginger Beer 6 izzi DS la s wiits, CAppuciio; 5.5/6
Tonic wa’lter, Soc!a water, Ginger ale 7 HobChorolates Chabatts 6/6.5
Lemon lime & bitters 8
: Mocha 6.5/7
Still water 6
) Sparkling mineral water 10 Lrbaneeie 2 L
5 "3 Lebanese Herbal tea 6 ¥
Apple, orange juice 8
Pineapple juice 9
S — W 20¢ 2 S
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COCKTAILS _ MOCKTALS
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— NAUGHTY LEBO $20 ™
X St ;o s Y WATERMELON BELLINI $15
I Midori, pineapple juice, lime, sumac P
) g!' Fresh watermelon,
_ strawberry,
‘:“Q) MOJITO BEIRUTIYEH $22 3 St & (i
W Bacardi, cointreau, passionfruit, fresh Lime, l{ /
o ﬂ?i”f, ﬁ'esh zaatar a‘_ LEMON & MINT CRUSH $15
- (3O
: 5 Fresh lemon & lime juice,
%’ QUEEN OF LEBANON $20 - fresh mint
T Gin, fresh raspberry, lime, rose syrup j, and Sugar
Y / i PEACH PUNCH $13
= EINALOUNTN, 322 Peach tea, passionfruit,
Malibu, bacardi, coconut cream, o
pineapple Juice an )/ o B
WATERMELON MARGARITA $20 ﬁ BLUE LAGOON $15
Tequila, cointreau, watermelon, lime N Blue curacao syrup, lychee juice,
A lime &
B3 FLIRTY AMARETTO $22 [V pineapple juice
Amaretto, cointreau, lemon juice, Ny
pineapple juice ¥ ROSE PASSION SPRITZER $15
Rose syrup, passionfruit,
OLD FASHIONED $18 m Ll i

: ; o lime, fresh thyme
Jim beam, sugar, angostura bitters, #

dry orange |
[ LYCHEE SPRITZER $15

LYCHEE MARTINI $20

g Strawberry, lychee juice,
Vodka, vermouth, lychee liqueur, Ty ) e e
fresh lychees ~
ry"f}‘ LEBANESE COFFEE MARTINI $20 S E JALLAB ON SUNSET $13
T Lebanese coffee, vodka, kahlua, x i Jallab, fresh orange Juice,
-Fm sugar syrup lemonade
=0 ’
~a VIRGIN PINA COLADA $15
</ TETA’S GARDEN 320 Pineapple juice, coconut pure,
Tequila, lemon, thyme, sugar syrup hif coconut cream, coconut water
=
- al
"'/ HOMEMADE LEBANESE LEMONADE $13
\%'E’ ; FAEUZ_ $20 Fresh lemon, rose water,
ﬂ?f Gin, raspberry, lime, rose syrup orange blossom water,
;_J_-_L, sugar
BERYTUS $22
“v'iji Vodka, cranberry, rose water,

fairy floss, pistachio
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