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For any dietary requirements, please consult your waiter.  
15% surcharge applies on public holidays.

The Business Lunch
$ 3 8 P P

F R E S H  &  F R I E D  L E B A N E S E  B R E A D

M I X E D  P I C K L E S

H O M M O S
chickpeas, tahini, lemon, olive oil

B A B A  G H A N O U J
smoked eggplant, tahini, labne, olive oil

F A T T O U S H
cos lettuce, tomato, cucumber, capsicum, cabbage, radish,  

shallots, crisp fried lebanese bread, al aseel dressing

S A M B O U S E K  C H E E S E
hand-crafted pastry of three cheeses

B A T A T A  B I  K I Z B A R A
twice cooked crispy potato, garlic and chilli oil, fresh coriander

C H I L L I  G A R L I C  P R A W N S
chilli and garlic tiger prawns, muhammara, shaved cabbage

K A F T A  M I S H W E  &  S H I S H  T A W O O K
skewers of our classic kafta and marinated chicken breast,  

bread with chilli, fresh biwaz, toum

(min 4 pax)
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