
Lunch 
The Classics 
traditional herb bread with oregano, sumac 
and sesame seeds (v) 3 
spinach leaves marinated in lemon, onion and 
sumac (v) 5.5 
haloumi pie 5.5 
jibne harra spicy feta with capsicum, onion 
and tomato 9.5 
saroukh three cheese with green olives 10 
spinach with feta and ricotta 5.5 
mince lamb with fresh tomato and seven 
spices 5.5 
falafel wrap with lettuce, tomato, pickles and 
tahini (v) 8.5 

Vegetarian Pizza 
iraqi tomato sauce, spiced potatoes and 
chickpeas, roquette (v) 12 
phoenician sautéed leek, silver-beet, celery, 
haloumi, and roquette 13 
batingen tomato sauce, grilled eggplant, pine 
nuts and minted yoghurt 15 
arnabite tomato sauce, sautéed cauliflower, 
caramelised onion, hazelnut, sultanas (v) 15 
Meat Pizza 
palestini curried mince lamb, fresh tomato, 
almond tahini and parsley 12 
turk tomato sauce, in-house Turkish sausage, 
grilled pepper, babaganouj, fresh tomato 14 
moroccan tomato sauce, marinated chicken, 
green olives, minted yogurt, almond and 
roquette 15 
chawirma tomato sauce, marinated lamb 
shoulder, tahini, fresh onion and parsley 18 
Gluten-free 
All of our pizzas are made with house-ground 
wheat flour. Our pizzas can be made with 
gluten free flour for an additional $4. 

Salads 
roquette, parsley, mint and spring onion with 
pomegranate molasses dressing 7 
grilled vegetables with cumin and garlic 
yoghurt dressing 10 
 
 
 
 
(v) = vegan 

Dinner 
To share 
garlic bread OR herb bread 5 
split pea and turmeric soup 8 
fava bean dip, tahini, olive oil 9 
housemade labne, roasted mushrooms 14 
grilled haloumi in vine leaves, pickled bitter 
orange 15 
fried jap pumpkin, ginger and garlic crisps, 
tahini 13 
turkish ravioli, spiced leek and carrots, yoghurt, 
paprika butter 16 
fried mussels, chickpea batter, parsley and 
capers 14 
chargrilled broccoli, shanklish, lemon and 
sesame dressing 12 
moroccan chickpea stew with vegetables , 
roasted almonds 14 
burghul and pomegranate molasses salad, cos 
lettuce 14 
endive and sumac salad, fried potatoes 15 
lamb meatballs, tomato and dried mint sauce, 
garlic yoghurt 19 
grilled mackerel, black eyed beans, celery, and 
pickled lemon salad 27 
chargrilled beef rib, zaatar, carob molasses 24 
stuffed turnips, rice, herbs, tomato sauce, 
garlic yoghurt 27 

Pizza 
tomato sauce, cassari cheese, pastrami, cherry 
tomatoes, roquette 21 
tomato sauce, red onion, capsicum, fresh 
tomato, green olives, and asparagus 21 / add 
cheese 3 

Sweets 
gisele’s handmade cakes, see counter for 
selection 7 
hibiscus poached pear, cardamom double 
cream 13 
chilled milk pudding, pickled wild iranian figs, 
pistachio 15 

Drinks 
Ask our wait staff about wines. 
cardamom and cinnamon OR mint tea 3 
lebanese coffee 3.5 
pomegranate juice 5 
sparkling water 7 


