Mix olives

Dips & flat bread: pumpkin hummus, baba ganoush, beetroot & muhummara (v, REQ GF/ W)
Eggplant, tomato and peppers in olive oil, lime & mint served with flat bread (vv, REQ GF)
Chickpea/Fava beans falafel served with Pumpkin hummus and minted yogurt (v, REQ W)
Sautéed mushroom & asparagus with turmeric & lemon butter sauce (GF, v, REQ VV)

Grilled marinated halloumi served with roasted pepper & salsa (GF, V)

Chargrilled marinated chicken wings (GF)

Spanish garlic mushroom and lima beans (GF, vv)

Egyptian spiced cauliflower topped with Beetroot and mint yoghurt, Dukkah spice (GF, REQ V)
Chargrilled marinated baby octopus served with house salad (GF)

Creamy Garlic prawns served with steamed basmati rice (GF)

Stuffed cabbage leaves with aromatic herbs, rice & split peas (vv, GF)

Stuffed capsicums with minced beef, aromatic herbs, rice & split peas (GF)

Fried halloumi, potatoes, green beans with tomatoes and caramelised onion (v, GF)
Steamed basmati rice with lentils, sautéed carrots and cinnamon spiced sultanas (vv, GF)
Chargrilled marinated (lemon & saffron) chicken thigh fillets served with house salad (GF)
House spiced veal kebabs served with Tabouli & chips (REQ GF)

Duck leg ragout in pomegranate molasses & crushed walnuts served with basmati rice (GF)

Mix grill, house spiced veal kebabs, chicken thigh fillets & baby octopus with salad & chips (GF)

1 — Dips, olives, eggplant, falafel, stuffed cabbage leaves
2 - Dips, eggplant, Egyptian cauliflower, falafels, chicken thigh fillets
3 - Dips, eggplant, Egyptian cauliflower, chicken wings, veal kebabs

4- Dips, falafel, Egyptian cauliflower, chicken thigh fillets, veal kebabs

GF = Gluten Free, REQ = Request as gluten free, V = Vegetarian, VV = Vegan
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Sides

Flat Bread 5
Potato Chips 8
Greek salad 14

Garden salad 12

pesserts

Vanilla Ice cream topped with barberries Jam

Chocolate and fig mousse topped with cream and rum soaked dried fig (GF)
Sweet saffron rice pudding with almonds and cinnamon (v, GF)

Vanilla bean panna cotta with raspberry & campari coulis (GF)

Baklava

Turkish delight

Coffee

Tea (Saffron Tea, Green Tea, Black Tea)

GF = Gluten Free, REQ = Request as gluten free, V = Vegetarian, VV = Vegan
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