
BRUNCH IS BACK
WE RECOMMEND ONE PLATE PER PERSON

PLATES

MEZZE PLATTER - 3 mezzes of the day, pickles & bread 28
FALAFEL SALAD - chickpea fritters, hummus of the day, palermo peppers, tomato salad. AND bread 25
CAULIFLOWER MANDI - fried cauliflower, spiced rice, crispy onions, almonds, tomato daqqus 28
SHAKSHUKA - 2 eggs, rich tomato sauce, nut dukkah, herbs & bread (haloumi cheese OR lamb merguez) 32
ARTICHOKE FRIED CHICKEN - rainbow slaw, toum garlic whip, za’atar honey 28
LAMB & EGG - lamb steak Ali Nazik, smoked eggplant yoghurt, chilli crisp, fried egg 40
GREEN HARISSA PRAWNS - split cream, burnt onions (great for sharing!) 38

OPEN-FACED PITAS

SABICH SUPREME - fried eggplant, roasted potatoes, pickles, tehina, hummus, labneh, spice-brined egg 28
BRASSICA BOSS - roasted broccoli, pickled cabbage, house almond butter, spicy seeds, fried egg 28
SHAWARMA SHROOMS - seared king oyster mushrooms, red pepper & walnut muhammara, spice-brined egg 28
MILITARY ACADEMY CHICKEN - Turkish spicy grilled chicken, charred veg, dirty onions, toum garlic whip 30

ADD-ONS
With any plate or pita

BAG OF BREAD 4.8
GRILLED HALOUMI CHEESE 8
SAUTEED LAMB MERGUEZ 8
2PC FALAFEL & TEHINA 7

SWEETS
*made to order

COLD MILK BAKLAVA - walnuts, malt flakes 16
“IT’S A DATE” - date sponge, buttercream, caramelised white choc, macadamia cookie crumbs 18
3 CHEESE KUNEFE - blackcurrant ripple ice cream, honey rose syrup, pistachio (20min wait time) 22

PRICES ARE SUBJECT TO SVC & GST. PLEASE INFORM US OF ALLERGIES BEFORE YOU ORDER.


