


CHRAIME - BARRAMUNDI COOKED ON A SPICED TOMATO BASE, CHICKPEAS,

CORIANDER (GF). SERVED WITH FRESH CHALLAH

SKEWER PLATE - TWO 150 GRAM CHICKEN OR LAMB SKEWERS, TAHINI, CABBAGE

SALAD, CHOICE CHIPS, MASH, OR ROASTED POTATOES (GF)

BEEF BRISKET - SLOW ROASTED SLICED BRISKET SERVED WITH ROASTED CARROTS

AND YOUR CHOICE OF CHIPS, MASH, OR ROASTED POTATOES (GF)

CHICKEN SHAWARMA - CHARRED CHICKEN THIGHS, TOMATO, CUCUMBER

CUCUMBER, TAHINI, AMBA, SERVED ON AN OPEN LAFA

JERUSALEM SHEPHERD’S PIE - LAMB MINCE ON A TOMATO BASE, EGGPLANT,

MASHED POTATO, RAW TAHINI (GF)

SHAKSHUKA - TWO EGGS COOKED ON A TOMATO BASE WITH TAHINI, HERBS, SERVED

ON FRESH CHALLAH. ADD LAMB OR BRISKET $5

GRILLED BARRAMUNDI - GRILLED BARRAMUNDI SERVED WITH ROASTED CARROTS

AND YOUR CHOICE OF CHIPS, MASH, OR ROASTED POTATOES (GF)
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MARINATED OLIVES (VG, GF)

MIDDLE EASTERN DIPS - HUMMUS, TAHINI,

BABA GANOUSH, SCHUG, LABNEH. SERVED

WITH FRESH CHALLAH BREAD

GREEN SALAD COS LETTUCE, MIXED

LEAVES, LEMON/HONEY VINAIGRETTE

LAMB ARAIS LAMB STUFFED PITA SERVED

WITH PICKLES & TAHINI

ROASTED CAULIFLOWER LEMON SAUCE,

RAW TAHINI & SCHUG (VG, GF)

ROASTED EGGPLANT SERVED ON HERB

YOGHURT, RAW TAHINI, OLIVE OIL (VG, GF)

MALABI MILK PUDDING, FRUIT COMPOTE, MINT, NUTS (VGO)

CHEESECAKE YOGHURT, SEA SALT 
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Desserts

Mains

Entrees
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ROAST PUMPKIN - ROASTED PUMPKIN,

YOGHURT WITH TARAGON AND THYME,

BROWN BUTTER, SEEDS

BABA GANOUSH SERVED WITH CHALLAH

BREAD

HUMMUS BOWL SCHUG, PAPRIKA, LEMON,

PICKLES, SERVED WITH PITA (VG)

TAHINI FRESH TAHINI, LEMON, OLIVE OIL,

HERBS, SERVED WITH CHALLAH BREAD

(VG)

HOT CHIPS HOT CHIPS SEASONED IN

ZA’ATAR, SEA SALT
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18

12

12

MIDDLE EASTERN TABLE
                      
                                  $59

MIN 2 GUESTS AND COMPULSORY FOR PARTIES OF 8+ - ALL MUST PARTICIPATE

LET US CREATE AN EXPERIENCE FOR YOU 


