
All prices are subject to 10% service charge and 9% GST 

  
 
 
 
 

Menu   
 

Marinated olives 
 

Fried Marcona almonds with smoked paprika 
 

House-made pita bread 
 

House pickled vegetables  
 

Hummus, paprika, fried chickpeas 
 

Muhammara - Roasted bell pepper and walnut dip 
 

Moroccan beef cigars, mint yoghurt  
 

Yellowtail kingfish crudo with bergamot, mint, 
green olives and pomegranate 
 

Fried school prawns, calamari, smelt, garlic aioli 
      
Falafel, hummus, pickled vegetables 
 

Greek salad 
 

Watermelon salad, kalamata olives,  
preserved lemon, mint 
 

Grilled broccolini, chermoula, almonds 
 

Shakshuka, spiced tomato and pepper stew 
with poached eggs 
 

Grilled octopus leg, green harissa 
 

Baked eggplant, cheese, tomato, oregano 
 

Kingfish collar, nduja, cabbage and fennel salad 
 

Half grilled yellow chicken in chermoula 
 

Beef and lamb Adana kebab  
 

Lamb tagine with pistachio rice pilaf 
 

Quarter roasted Iberian suckling pig,  
tomato relish, potatoes 
 

Roast Pyrenees lamb shoulder, Greek salad,  
tzatziki 
 

Mujadara - Rice and lentils with caramelised  
onions 
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Sweet Treats 
 

House churned vanilla gelato, halva, tahini, 
pomegranate syrup and mint 
 

Rose and cardamom basbousa, house churned 
pistachio gelato, cardamom cream 
 
A selection of house-made desserts are also 
available all day in our dessert bar. 
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Mediterranean Set Menu 
$68++ per person || Minimum 2 pax 

 
Starters 

 

House-made pita bread 
 

House pickled vegetables 
 

Hummus, paprika, fried chickpeas 
 

Baba Ghanoush - Smoked eggplant dip 
 

Moroccan beef cigars, mint, yoghurt 
 

Yellowtail kingfish crudo with bergamot, mint, 
green olives and pomegranate 

 
Mains (Choice of 1 per person) 

 

Grilled seabass, samphire, lemon, parsley 
 

Half grilled yellow chicken in chermoula 
 

Lamb tagine 
 

Sides 
 

Rice pilaf with pistachio rice pilaf 
 

Greek salad 
 

Dessert (Choice of 1 per person) 
 

Pick from the Sweet Treats section! 
 


