- FLAVOUR

Lebanese Extravaganza

$60pp for 10 dishes pact with flavour

Light Bites

Choose 3 dishes add on for $12 ODYSSEY

Selection Of Pickles
Zaatar, Garlic, Lemon Flatbreads
Labneh And Chilli Butter
Humus With Pomegranate, Spiced Chickpeas And Parsley
Baba Ghanouj, Blended Smoked Aubergine & Tahina Dip Served With Warm Flatbread
Cheese Samboussek; Handmade Pastry Parcels Filled With Melted Cheese & Mint Sauce
Falafel, Crisp Chickpea Patties, Coriander & Parsley Finished With Tahina Sauce

. Feta Dip With Soujok Smooth Whipped Feta, Armenian Beef Soujok With Pomegranate

Lamb Kibbeh Lightly Spiced Handmade Ground Lamb Parcels Finished With Mint
Yoghurt

Salads and Sides
Choose 2 dishes add on for $10

Vesuvio Tomatoes, Sumac Onions, Croutons, Borlotti Beans & Herbs
Tabbouleh, Freshly Chopped Parsley, Quinoa, Tomato, Mint & Onion
Dzohra Salad Marinated Grilled Chicken, Feta & Lebanese Salad Topped With Crispy
Pitta
Falafel Salad, Crisp Chickpea Patties & Mixed Lebanese Salad Topped With Crispy Pitta
Honeymoon Melon, Cucumber, Za'atar, Aleppo Chilli & Mint
Batata Harra, Spiced Potatoes With Garlic, Tomato, Peppers, Sumac & Fresh Coriander
Mauve Aubergine, Datterino Tomatoes, Chickpeas & Yoghurt

Mains

Choose 3 dishes add on for $12

Halloumi & Roasted Figs Marinated In Sweet Rosewater, Toasted Pistachio Nuts,
Garnished With Rose Petals )
Lebanese Wings Slow-Grilled Chicken Wings Marinated In Lemon, Garlic & Onion
Served With Cinnamon & Garlic Sauce
Lamb Kofta Grilled Ground Lamb, Herbs, Onion & Spices _
Chicken Taouk Marinated Grilled Chicken Breast With Garlic & Fresh Thyme

Steak Skewer (240G) Rump Steak Marinated In Black Lime And Pomegranate Molasses . ]
With Red Onion, Tomato e

Braised Lamb & Butter Bean Slowly Braised Cubed Leg Of Lamb, Fragrant Tomato {’5

White Bean

Sweets
Choose 2 dishes add on for $7 |

Mango & Vanilla Cheesecake Topped With A Layer Of Sweet Mango, Pomegranate Seeds
& Pistachios Served With Fresh Rose Mint Tea. __
Orange Blossom Mouhalabia With Dates, Figs, Apricots, Prunes, Sultana Compote and
toasted sesame. '
Sticky Date & Cardamom Pudding Sponge Pudding Infused With Cardamom &
Cinnamon Served With Vanilla Ice Cream
Almond Sfouf, Roasted Greengage Plums & Whipped Yoghurt
Baklava served with rose mint tea



