
Duck fesunjun bun, toasted walnuts & pomegranates (vo)
Sweet pea sorrel tart, spanner crab & harissa (vo)
Salted cod & dill falafel (vo)
Chemen cured salmon, pickled chilli labneh wafer

Jumbo mount zero chickpeas, spinach, zough (v)
Tabbouleh, beans, burghul, tomatoes & summer herbs (v)
Shoestring fries (v)
Baked Iranian rice wrapped in warqa, eggplant & figs (v)

Whipped hummus, pumpkin & coriander (v)
Our high rise focaccia, caramelised onion, za’atar (3 pieces) (v)
Green olives (v) 
Young calamari filled with David Bonnici’s zalzet malti, agrodolce, mussels (3 pieces)
Chopped beef kibbeh neya, burghul & rice wafer, harissa jam, smoked ricotta
“Froga tal tarja“ maltese egg & spaghetti pancake, shaved guanciale & parmesan (vo)
Tuna crudo, preserved kumquat, apple & celery
Grilled halloumi & asparagus, walnut, orange blossom, candied witlof (vo)
First of the season heirloom tomatoes, yoghurt, lemon myrtle, za’atar & olive oil (vo)
Kasha cheese, potato & leek croquettes, green harissa (vo)
Grilled mooloolaba king prawn, chermoula & almonds

Turkish delight filled doughnuts, rosewater honey, walnut ice cream (vo)
Chocolate fudge cake, raspberry & arak ice cream
“Baklava tiramisu” candied kataifi & nuts, kaymak & honey cream, boozey sponge fingers

 

Hummus / bread / calamari / croquettes / tuna
Lamb shoulder / chickpeas / market fish 

Baklava tiramisu

Slow roasted lamb shoulder, smoked eggplant, za’atar & pine nut jus
400g dry aged cape grim sirloin on the bone, toum, watercress 
Pork tomahawk, apricot, saffron, spiced almonds 
Shallow fried john dory fillet cooked in st davids butter with tahini, fennel seed & yesterday’s focaccia
Baked sweet potato kibbeh with tomato, sumac & basil (v)

$14
$16
$10
$14

$16
$16
$18

$16
$12
$7
$21
$24
$22
$24
$22
$19
$18
$15pp

$46
$75
$42
$46
$28 

$9pp
$9pp
$9pp
$9pp 

SIDES

SMALL

LARGE 

SNACKS

SWEETS 

(v) vegetarian (vo) vegan option 
All credit cards incur a 1.5% bank surcharge. 

12% Sunday surcharge & 18% public holiday surcharge applies to the total bill.

SHARING MENU $75pp 
SNACK UPGRADE +$15PP      ADD PRAWN +$15PP


