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is shared around a table.”
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SPREADS

HUMMUS

Creamy hummus made with tahini and fresh lemon
served with toasted sesame, pomegranate and fresh mint

MUHAMMARA

A blend of roasted red peppers, walnuts and pomegranate
molasses finished with toasted almonds and extra virgin olive oil

BABA GHANOUSH

Smoky roasted eggplant blended with tahini and lemon
finished with roasted pine nuts and extra virgin olive oil

SALADS
FATTOUSH SALAD

Fresh fattoush salad tossed with grilled artichokes, crsipy
sourdough croutons and orange soy dressing

BEANS SALAD

A hearty mix of kidney beans, black eyed beans
and chickpeas mixed with fresh vegetables and
tossed in a bright orange dressing

QUINOA SALAD

Tabbouleh with white quinoa, fresh herbs
and citrusy orange bites

BEETROOTS SALAD

Roasted beetroots drizzled with black honey
and pomegranate dressing served with roasted
pistachios and fried goat cheese

duasill

*»

w

:
:M|w|&nﬁ:\.&_j .Q9A{JJ|9&J.§>.]QJL3)¢Z.>~SW)SUM
eoledl gliedly Loyl

w

8 )00

b3l 59 b 5338 1oL pll Gruaag j92dlg (S guieall poa Il Jalall (o pojo
Sl g3l Sujo

goie bl

o3 aall ilogadl Jgall ga o385 ygasllly didall go o34 o lasily
Sl ogiill Sojg

Sl

ERCTE T
&0 dliopdo 93)9luw jud glad i Sguive bgudyd o (ughd Aol
Js )b byl ddis
LdguoLall dbs)oce

ioaasdly clagudl Wgolall ichposl Lgwmlall o 2k
JUa 5ol 3y dpudrnn Alpcs 2o 05

lgusll ddodws
Ao Jlasp gladg dnjlis Gl 2o by lgisS dlg.s

).\.i.o...idl ablw
Ginsd o 0ady 10l Gag 29Il Juall Gogeo g0 (Sguien )riauds
i pio jelo Gz g paese




APPETIZERS

RUBAYBEIT HAIL

Vine leaf kibbeh served with a lemon vinaigrette and
labneh with cucumber and herbs

FRIED CALAMARI

Fried crispy calamari served with a creamy flavorful
tartar sauce

ARABIC CHIPS
Crispy Arabic chips with a side of crystal mayonnaise

CHEESE ROLLS

Golden brown fried cheese rolls with mint and za'atar
served with sweet black honey

FRIED SHRIMP

Crispy fried shrimp coated in Arabic panko and spices
served with a zesty green sauce

LAMB TACO

Lamb tenderloin tartare seasoned with Arabic spices
and served in a crispy taco shell

AISH BEL LAHAM

Soft folded Arabic bread stuffed with a savory
mix of beef, leeks and tahini

MANTO

Steamed dumplings filled with spiced minced beef
served on a bed of harissa sauce

EGGPLANT FATTAH

Roasted eggplant layered with fried Arabic bread,
yogurt and tangy fattah sauce

BUFF

Crispy fried dough, filled with seasoned minced beef and
egg served with green dagoos sauce

BATATA HARRA

Spicy fried potatoes tossed with garlic, coriander and chilli
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MAIN COURSES

ARABIC LAMB CHOPS

Char grilled lamb chops served with an Arabic spiced
chimichurri sauce

SALEEG

Marinated chicken, seared and served on a bed of a creamy rice

RIBEYE MOLOKHIYA

Australian ribeye steak served with homemade
molokhiya sauce

SHISH TAOUK

Grilled chicken skewer served with homemade garlic sauce
and roasted tomato with za'atar and pine nuts

ARABIC FISH & CHIPS

Fried Najel fish with fennel and black sesame butter
served with potato chips, green dagoos and tahini

MEGALGAL LAHAM

Beef tenderloin, sautéed with harissa sauce, pomegranate
molasses and white onions finished with fried shallot rings

MIXED GRILL PLATTER

Skewers of marinated chicken, tenderloin and lamb chops
served with shallot mix, grilled tomato za'atar and garlic sauce

TIGER PRAWNS WITH ARABIC SPICES

Crilled tiger prawns brushed with Arabic spices
finished with herb butter and fresh chives

SIDE DISHES
BAMIA

Slow cooked okra in a rich tomato sauce
with onions, oregano and fresh thyme

SAFFRON RICE

White basmati rice infused with saffron
and tossed with fresh parsley

BALILAH

Warm cooked chickpeas served with pickled
vegetables and fresh dill
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