Nezza

FOUR SAMBOUSEK 15
Choice of four cheese, lamb, spinach (vg)
or lamb kibbeh

SAMBOUSEK SAMPLER 15
Cheese, lamb, spinach (vg) & lamb kibbeh

FOUR FALAFELS (v, vg) 15
Mumma's homemade falafels with
house tarator

KAFTA FOLD-UP 16

Kafta kneaded on flat bread,

chargrilled with parsley, spanish

onion, pickles,yogurt, garlic & chilli sauce

HOUSE DIPS 1@/Trie 26

CHOOSE: hummus, babaganoush®; labne*,
toumn,beetroot hummus, red pepper
hummus or muhammara, served with
seasoned pita chips

Plates

FALAFEL PLATE (v) 29
Three homemade falafel, hummus,
labre*, tahini & tabouli

KAFTA PLATE 31

Three lamb & beef kafta skewers,
hummus & fattoush

CHICKEN PLATE 31
Three grilled marinated chicken breast
skewers, babaganoush?®, toum & tabouli

MIXED GRILL PLATE 35

One chicken, lamb & kafta skewer with
hummus, babaganoush*, toum & tabouli

LAMB PLATE 37
Three grilled lamb skewers,
babaganoush* & fattoush

All served with lebanese bread,
pickles and seasoned basmati rice

Sides

MUSHROOM A LA BAHARAT (v, vg) 18
Mushroom confit with arabic spices

GRILLED POTATOES (v) 18
Scalloped potatoes,marinated in a zesty
honey vinaigrette, served with toum

ROAST CAULIFLOWER (v, vg) 26/35
Caraway & coriander, drizzled with tarator &
zhough,topped with walnuts & pomegranate

GRILLED OCTOPUS LEG 35
WA abrolhos octopus, served on house
muhamimrra sauce

MARINATED LAMB CUTLETS 36
Grilled with seasonal veg & house raita*

GRILLED CHERMOULA PRAVWNS 35
With burnt mandarin

HUMMUS WITH DICED LANMB 26
Lamb cooked in Arabic spices with pine nuts

REGULAR 25
Choice of 2 proteins, 1 dip & 1 salad

LARGE 31
Choice of 3 proteins, 2 dips & 1 salad

KIDS 17
Choice of 2 proteins & 1 dip

@4. CHOOSE YOUR PROTEIN:
chicken, kafta, falafel or lamb (+2)

@2. CHOOSE YOUR DIP: hummus, babaganoush®,
labne*, toum, beetroot hummus or red
pepper hummus

@3. CHOOSE YOUR SALAD: fattoush, tabouli
or mediterranean chickpea®*

All served with lebanese bread, pickles
and seasoned basmati rice

Hot Chips 1@ Three Skewers 17 Salacdls 16
with garlic toumn Choice from chicken, kafta Fattoush, tabouli or
or lamb (+2) mediterranean chickpea*

Please advise any distary requirements | v = vegstarian, vg = vegan, * = contains dairy | Salads made GF upon request



El Sofra

SET MENU
$80 pp/$3@ pp 12 yrs & under

FROM THE KITCHEN
Housemade dips with pita chips
Lamb kibbeh

Roast cauliower (v, vg)
Mushroom a la baharat (v, vg)

FROM THE SEA (Choose one)
Grilled octopus legs with muhammara
Grilled chermoula prawns

FROM THE GRILL (Choose two)
Chicken skewers

Lamb backstrap skewers

Beef and lamb kafta

Mums housemade falafel (v, vg)

SALADS (Choose two)
Tabouli, Fattoush or
Mediterranean chickpea*

TO FINISH
Fresh baklava,
With, choice of Arabic tea or coffee

ADDITIONS

Hot chips
Grilled potatoes
Sambousek
Lamb cutlets




