
TO START
Olives and pickles

Trio of Dips – served with toasted za’atar pita pockets
 muhammara, toum, hummus

Spiced almond stuffed medjool dates
served on almond tarator with Aleppo chilli caramel

MAIN
To share

Seared Scallops - spiced carrot puree, seared scallop w za’atar butter. 
topped with dukkha

Beef skewer - chermoula spiced beef skewer, served on red harissa
 

Smoked chicken - applewood smoked chicken, 
served on celeriac and caraway puree

Cauliflower - slow roasted cauliflower with za’atar pesto, 
served with almond tarator and Egyptian dukkha

Fennel and orange salad - Salad of pickled fennel, watercress, 
orange and pomegranate

DESSERT PLATTER
To share

Platter of mini baklawa cheesecake, kataifi cigar, 
rum infused sticky date pudding

MOTHER’S  DAY MENU
$75 pp


