
Toas t  to  l ove  w i t h  a  pe r f ec t l y  pa i r ed  w ine  o r  cock t a i l ,  s h a re
an  i n t ima te  mea l  f i l l ed  w i t h  v i b r an t  M idd l e  Ea s te rn  f l avou r s ,
a nd  l e t  t he  se rene  amb i ance  o f  Wa l sh  Bay  se t  t he  s t age  fo r

an  even i ng  to  r emember .  

Book  you r  t ab l e  ea r l y  to  secu re  you r  spo t !

SESSION TIMES

Ear ly  Sess ion  $110 p/p
5 .30pm to  7 .45pm 

Late  Sess ion  $150 p/p
 8 .15pm to  11pm

No l im i t  Sess ion  $190 p/p
Book any t ime and s tay  a l l  n igh t



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

Lebanese Bread 
Fresh and Cr isp

Hummus 
Chickpea & tahin i  

Baba Ganouje 
Chargr i l led eggplant & tahin i  

Marinated Ol ives
Green & ka lamata ,  gar l ic ,  mixed
herbs ,  lemon
and orange zest

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

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

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


