
95

65

75

40

150

95

60

CHEESE BRIOUATS  
 Filo Pastry | Feta | Paprika | Cumin | Fresh Coriander 

V “Moroccan Filo Pastry”

ZUCCHINI HUMMUS
Chickpeas | Roasted Zucchini | Tahini | Olive Oil | Coriander
Dukkah 

V

EGGPLANT CRISP
Eggplant Tempura | Baba Ganoush | Sumac | Coriander 

VG

V WOOD OVEN SUMAC BREAD  
Served with olive oil & harissa butter

YEMA SHARING BOARD 
Whipped Garlic Mascarpone | Baba Ganoush | Hummus
Falafel | Turkish Flat Bread | Yema Pita | Focaccia

V

V TURKISH GOZLEME 
Filo Pastry | Sautéed Spinach | Feta | Pine Nut 

V OLIVE FETA PICKLES
Kalamata Olive | Feta | Chili Pickles | Olive Oil | Herbs 

FROM THE KITCHEN

30YEMA PITA
         Lemon Oil & Zest 
         Za’atar 
         Olive Oil & Sumac 

SIDES

65MASH POTATOES 
Potatoes | Butter | Heavy Cream 

V

70YEMA’S FALAFEL 
Chickpeas Falafel 

VG

80LEBANESE TABOULEH 
Cucumber | Tomato | Flat Parsley 
Coriander | Red Onion | Lemon Dressing | Couscous 

VG

55CRISPY SMASHED POTATOES
Baby Potatoes | Herbs | Olive Oil | Chipotle Mayo

V

50BURNT BABY CARROT 
Baby Carrot | Homemade Hummus | Coriander 

VGGF

65ROASTED VEGETABLES 
Fennel | Baby Carrot | Long Green Bean
Baby Zucchini | Baby Potato | Beetroot | Lemon 

VGF

45VG TWICE-COOKED FRIES 
Potatoes | Love & Patience 

55VGF

GF

ARABIAN RICE 
Basmati | Coriander seed | Cumin seed 
Cardamom Pod | Cinnamon 

V

50VGGF TOMATO SALAD 
Fresh Tomatoes | Tomato Confit | Fresh Basil 
Onion | Garlic | Olive Oil Vinaigrette 

PASTA
110BAKED PESTO GNOCCHI

Homemade Pesto | Mascarpone | Parmesan
Mozzarella | Rucola | Basil | Dried Tomato | Pine Nut

V

210BLACK TAGLIATELLE
Baby Squid | Prawn | Barramundi | Dry Tomato 
Fennel | Cherry Tomato | Garlic Oil | Parsley

V

140AGLIO E OLIO BURRATA
Garlic Oil Pasta | Chili | Parsley | Burrata

V

140SPINACH & SAGE 
Feta | Mascarpone | Parmesan | Pine Nuts  
Brown Butter | Fresh Herbs

V

Crafted In-House

V

MAINS

YEMA PIZZA
Tomato Sauce | Lamb Confit | Onion Confit | Kefta  
Kalamata Olives | Feta | Tzatziki | Coriander

110

MEDITERRANEAN BEEF BURGER 
Grilled Spiced Kefta Patty | Focaccia | Feta Cheese
Tomato | Cucumber | Salad | Twice-Cooked Fries 

130

CHICKEN SHAWARMA 
* OPTION : WRAP or PLATED 
Char-Grilled Marinated Chicken Skewer | Hummus  
Red Onion | Fresh Coriander | Fried Aubergines 
Moroccan Yogurt | Twice-Cooked Fries 
* Add : Harissa — Make it Spicy +5k 

120 | 155

SMOKY RISOTTO
Smoky Paprika | Chorizo | Parmesan Crumble 
Mascarpone | Chili Oil | Coriander

140

PAN-FRIED SNAPPER FILET
“Chermoula” Chimichurri | Batata Harra

155

ROSEMARY CHICKEN 
Grilled Half Chicken | Lime & Rosemary
Infused Yogurt Dressing | Roasted Baby Potato 

150

WOOD-FIRED RIB EYE 
BEARNAISE
250g Australian Rib Eye | Béarnaise Sauce 
Twice-Cooked Fries

295

TURKISH CHEESE PIDÉ
Wood-Fired Turkish Pizza  |  Homemade Dough 
Three-Cheese

110

SALADS

115ROASTED EGGPLANT 
Eggplant | Stracciatella | Parmesan Crumble
Tomato Confit | Rosemary-Infused Cream | Fresh Basil

V

170TOMATO & BURRATA 
Whole Burrata | Tomato Confit | Cherry Tomato
Fresh Basil | Beef Tomato 

V

95COURGETTE RICOTTA 
Zucchini | Whipped Ricotta | Feta | Mint Oil | Red Oil  
Lemon | Pine Nuts | Gherkin | Capers | Dry Chili 

V

85CHARRED & SPICED CABBAGE
Roasted Cabbage | Orange Zest | Whipped Ricotta | Feta
Parmesan Crumble | Cumin Oil | Capers | Fennel Seed

V

TO START

DINNER

COUSCOUS 

COUSCOUS ROYAL 
“Merguez” Spicy Moroccan Lamb Sausages
Barbecued Chicken | 7-hour Lamb Mechoui
7-Vegetable Moroccan Couscous

250

7-VEGETABLE MOROCCAN
COUSCOUS 
Cabbage | Zucchini | Carrot | Pumpkin| Daikon
Chickpeas | Onion

140V

COUSCOUS ”MERGUEZ” 
“Merguez” Spicy Moroccan Lamb Sausages 
7-Vegetable Moroccan Couscous

210

TAJINE 
GRAN’MA CHICKEN TAJINE 
Chicken | Lemon Preserve | Kalamata Olive
Moroccan Spices | Za’atar Bread 

155

155SNAPPER TAJINE 
Snapper | Moroccan Spice | Tomato 
Kalamata Olive Lemon Confit | Potato
Fresh Coriander | Za’atar Bread 

320LAMB TAJINE 
450g Australian Lamb Shank | Moroccan Spice
Prune Baby Potato | Za’atar Bread 

GF

GF

RICE

ARABIAN LAHMA RICE
Pulled Beef | Caramelized Onion | Parmesan
Mozzarella | Coriander | Pine Nuts | Chili Oil
Basmati Fried Rice

DUCK PASTILLA
Confit Duck | Filo Pastry | Dates | Dried Apricot 
Coriander | Almond | Moroccan Spices

290

150

PASTILLA

185

ARABIAN MANDI RICE 
Marinated Barbecue Chicken | Cardamom Seed
Basmati Fried Rice | Cinnamon-Cumin Dressing 

MOROCCAN MINT TEA
Where vibrant mint meets rich tea, it’s a sip of the

bustling souks.

Small Tea Pot
Medium Tea Pot 

Large Tea Pot 

25

45

85

If desired, please request no sugar

SHISHA

LADY KILLER
Melon | Sweet Mango | Berries | Mint

MI AMOR 
Pineapple | Creamy Banana | Mint

LOVE 66 
Passion Fruit | Honeydew Melon

Watermelon | Mint

220

220

220
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“Yema is derived from the Moroccan word for ‘mum’, as a tribute to our grandmother
who inspired many of our recipes. Our goal is to create a warm and welcoming
atmosphere that makes you feel at home while enjoying the flavors of our heritage.” 

MOROCCAN CORNER 


