
  V - VEGETARIAN |  GF - GLUTEN FREE

OUR MISSION IS GATHERING FRIENDS AND FAMILY AROUND TABLES LAYERED WITH SEASONAL DELICACIES AND TRADITIONAL PLATES.

BREAD  &  SMA L L  B I T E S 
PITA BREAD V GF 5
house made wood fired bread, olive oil, pink salt

OLIVES V GF 8
marinated sicilian olives, spices, oregano, lemon

BABAGHANOUJ V GF 12
fire roasted eggplant, tahini, pomegranate, shallot, olive oil

HUMMUS V GF 11
braised chickpeas, crispy chilli sauce, aleppo pepper

SMOKED LABNEH V GF 8
strained yoghurt, turkish capsicum salsa, chives

KIBBEH 14
minced meat croquettes, smoked tzatziki, herb salad, pickles

FRIED CALAMARI 18
lemon & pepper, roasted capsicum salsa, chilli, fresh herbs

CHICKEN SKEWERS GF 19
marinated chicken thighs, smoked labneh, cucumber, parsley salad

P I ZZAS
CONFIT ALL’AGLIO V 13

confit garlic, fior di latte, oregano

MARGHERITA V 16

tomato, buffalo mozzarella, basil

PEPPERONI 18

tomato, fior di latte, mild pepperoni

SOTTO BOSCO V 23

tomato, fior di latte, wild mushrooms, parsley, truffle oil

PROSCIUTTO DI PARMA 24

tomato, fior di latte, prosciutto, bocconcini, rocket, parmesan

CAPRICCIOSA 22

tomato, fior di latte, ham, mushroom, artichoke, olives

CARNE MISTA 23

tomato, fior di latte, salami, pepperoni, ham, chorizo

DESSERTS
TIRAMISU 12
espresso coffee, mascarpone mousse, cocoa powder

NUTELLA PIZZA 15
caramelised banana puree, coconut, strawberries

SAHLAB RICE PUDDING GF 10
raisin, cinnamon, orange blossom water, vanilla ice cream,  
toasted nuts

PASTA
LINGUINI V 18
tomato sugo, roasted cherry tomatoes, basil pesto

CASARECCE 26
king prawns, fermented chilli & garlic, parsley, lemon pangrattato

FETTUCINE BOSCAIOLA 20
creamy mushroom & madeira sauce, smoked bacon, parmesan

SA L A DS
FATTOUSH SALAD V 15
cos lettuce, cherry tomato, cucumber, pomegranate molasses  
dressing, crispy flat bread, sumac

CEASAR SALAD 16
lettuce, 7 spices mayonnaise, crispy bacon, croutons, parmesan, egg

Add Chicken 5

MA I N S
1925 SCHNITZEL 22
crumbed chicken breast, parmigiano reggiano, caponata, chips

KETEF GHANAM GF 33
12hr braised lamb shoulder, pilaf rice, salsa verde, tzatziki, lamb jus

BARRAMUNDI GF 29
salsa verde, capers, fennel salad, lemon

FISH OF THE DAY & CHIPS 21
beer battered fish of the day, tartare sauce, chips

WAGYU BURGER 22
milk bun, beef wagyu patty, lettuce, tomato, pickles, caramelised 
onions, cheddar, mustard dressing, chips

FROM  THE  G R I L L
STRIPLOIN 300GR 31

grain-fed black angus

RUMP 300GR 30

grain-fed black angus

RIBEYE ON THE BONE 450 GR 46
msa young prime black angus

ALL STEAKS ARE SERVED WITH A CHOICE OF 1 SIDE & 1 SAUCE
SIDE mash potato & broccolini / chips & garden salad 
SAUCE gravy / creamy peppercorn / green salsa verde

S I D E S
POTATO CHIPS V 6
smoked paprika salt 

BROCCOLINI V 10
charred, sweet balsamic  
dressing, zaatar, almonds

CAPONATA V 8
braised eggplant, tomato, 
capsicum, olive

PILAF RICE  V 6
rice infused with ras-el-hanout 
spices, toasted nuts


