
NEW 
YEAR‘S 

EVE



I ndu lge  i n  t he  r i ch ,  d i ve r se  f l avou r s  o f  t he  M idd l e  Ea s t ,
me t i cu lous l y  c r a f t ed  by  ou r  che f s .  Ou r  menu  i s  a  j ou rney

th rough  t r ad i t i on  and  i nnova t ion ,  f e a tu r i ng  d i s hes  l i k e
succu l en t  s l ow-cooked  l amb  shou l de r  and  a roma t i c  mezze .

E ach  d i s h  t e l l s  a  s to ry  o f  cu l t u re ,  p a s s ion ,  a nd  cu l i n a ry
exce l l ence ,  des igned  to  cap t i v a te  you r  senses .

THE ICONIC FIREWORKS
Exper ience  the  mag ic  o f  Sydney ’ s  i con ic  New Year ’ s  Eve

f i reworks  f rom our  v ib ran t  and  sa fe  loca t ion ,  j us t  s teps  away
f rom pr ime v iewing spots .

Ear ly  Sess ion :  5 :00 PM – 8 :45  PM 
Jo in  us  for  an  ear ly  d inner  i n  a  warm ,  we lcoming a tmosphere .

Your  tab le  wi l l  be  reserved unt i l  8 :45  PM ,  a l lowing you to
en joy the  ear ly  sess ion ’ s  fes t iv i t i es .  

Our  f ami ly-f r iend ly  venue ensures  a  memorab le  even ing for  a l l .

Late  Sess ion :  9 :15  PM – 12 :30 AM
Ce lebra te  in to  the  New Year  and  a r r ive  by 8 :45  PM to  ca tch

the  9 :00 PM f i reworks  be fore  your  9 :15  PM reserva t ion .

 We look  forward  to  r i ng ing  in  the  New Year  wi th  you!



F I R S T  C O U R S E T H I R D  C O U R S E

K I D S  3 - 1 2

Lebanese Bread 
Fresh and Cr isp

Hummus 
Chickpea & tahin i  

Baba Ganouje 
Chargr i l led eggplant & tahin i  

Labne 
Fresh home-made yoghurt 

Kabees 
Marinated ol ives ,  mixed pick les ,
feta ,  peppers ,  turnips

Fatoush 
Iceberg ,  nashi  pears ,  v ina igrette ,
pomegranate ,  bread

Salt  & Pepper Squid 
Lemon pepper ,  ch i l l i  f lakes ,
sumac ,  d i l l  a io l i  

Fresh Peeled Prawns (2 PP) 
Medium-large cooked prawns
served with our favour i te
cockta i l  sauce

EARLY SESSION $80 | LATE SESSION $120

Chicken, sambousek,, hummus, chips, soft drink, ice cream

Menu

S E C O N D  C O U R S E
Sambousek 
Minced lamb ,  p ine nuts &
onion ,  wrapped in pastry 

Bannockburn Chicken 
Shaved fennel  watercress ,
preserved lemon ,  b lack gar l ic jus 

Slow Cooked Lamb Shoulder 
Red currants ,  roasted cherry
truss tomatoes ,  rosemary jus 

Roasted Chat Potatoes 
Coriander Pistou

F O U R T H  C O U R S E

Dessert 
Chef 's se lect ion to share

F I F T H  C O U R S E

EARLY SESSION $150 | LATE SESSION $250



WHERE MAGIC
MEETS MIDNIGHT

02 9247 6790

EAT@JOUNIEH .COM.AU

2/17 HICKSON RD ,  

DAWES POINT 

NSW 2000


