Our

Lunch & Dinner Menu

TO START
MROSEMARY & OREGANO FOCACCIA

Fresh Wood-Fired Tomato Focaccia
Rosemary & Garlic Olive Oil

V) CHEESE BRIOUATS

“Moroccan Filo Paslry’

Filo Pastry | Feta | Paprika | Cumin | Fresh Coriander

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

YEMA SHARING BOARD

Olive Tapenade | Hummus | Baba Ganoush
Turkish Flat Bread | Rosemary & Oregano Focaccia

V) TOMATO & BURRATA

Whole Burrata | Tomato Confit
Tomato |Fresh Basil | Beef Tomato

GARDEN
VROASTED EGGPLANT

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

(V) ROASTED VEGETABLES

Fennel | Baby Carrot | Long Green Bean
Baby Zucchini | Baby Potato | Beetroot | Lemon

V) SHAKSHUK A
Eggs | Tomato | Paprika | Cumin
Fresh Coriander | Flat Bread

cv¢c) HARISSA CAULIFLOWER

Roasted Cauliflower | Hummus
Harissa-Spiced Chickpea | Fresh Coriander

WRAP & BURGER

V) FALAFEL WRAP

Falafel | Flat Bread | Roasted Zucchini | Tomato Confit
Red Onion | Mint & Coriander | Twice-Cooked Fries
Lime & Rosemary Yoghurt

CHICKEN SHAWARMA WRAP

Char-Grilled Marinated Chicken Skewer | Flat Bread
Hummus | Fried Aubergines | Moroccan Yoghurt
Twice-Cooked Fries

V) AVOCADO FOCACCIA

Rosemary Focacia | Guacamole | Sliced Avocado | Mint
Coriander | Fresh Herbs | Pumpkin Seeds | Cucumber
Tomato | Tomato Confit

Add : Eqggs Your Way

MEDITERRANEAN BEEF BURGER

Grilled Spiced Beef Patty | Focaccia
Feta Cheese | Tomato | Cucumber | Salad
Twice-Cooked Fries

COUSCOUS
V) 7-VEGETABLE MOROCCAN COUSCOUS

7-Vegetable Moroccan Couscous

COUSCOUS "MERGUEZ”

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

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

FISH
@) PAN-FRIED SNAPPER FILET

“Chermoula” Chimichurri | Batata Harra

SNAPPER TAJINE

Snapper | Moroccan Spice | Tomato | Kalamata Olive
Lemon Confit | Potato | Fresh Coriander

Vegetarian@

SALAD
VW LEBANESE TABOULEH

Cucumber | Tomato | Flat Parsley | Coriander
Red Onion | Lemon Dressing | Couscous

M MEDITERRANEAN SALAD

Eggplant | Zucchini | Paprika | Feta | Rucola
Almond |Olive Oil Dressing

V) PASTA CAESAR

Grilled Chicken | Pasta | Parmesan | Crouton
Soft Egg | Anchovy Dressing

G YEMA BOWL

Arabian Rice | Kefta | Cucumber | Tomato Confit
Tomato | Red Onion | Arugula | Feta Cheese
Tzatziki Sauce | Capsicum | Kalamata Olive

Red Wine Vinegar | Lemon

VEGAN
) YELLOW TOFU CURRY

Tofu Wonton | Ginger | Sesame | Yellow Curry

Pl1Z7ZA & PASTA

W TURKISH CHEESE PIDE

Wood-Fired Turkish Pizza
Homemade Dough | Three-Cheese

TURKISH GROUND BEEF PIDE

Wood-Fired Turkish Pizza | Homemade Dough
Minced Cumin Beef | Feta Cheese | Tomato Confit
Tomato & Garlic Sauce | Bell pepper

Red onions | Coriander

VYEMA SPAGHETTI

Spaghetti | Tomato Confit | Tomato
Spinach | Ricotta | Kalamata Olive | Fresh Basil

MEAT
@ ARABIAN MANDI RICE

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

ROSEMARY CHICKEN

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

CHICKEN SHAWARMA

Char-Grilled Marinated Chicken Shawarma Skewer
Moroccan Chimichurri | Yogurt Sauce | Red Onion
Fresh Coriander | Twice-Cooked Fries

* Add : Harissa - Make il Spicy

GRAN’MA CHICKEN TAJINE

Chicken | Lemon Preserve | Kalamata Olive
Moroccan Spice | Homemade Fries

LAMB TAJINE

450¢ Australian Lamb Shank | Moroccan Spice
Prune | Baby Potato

WOOD-FIRED RIB EYE
EBARNAISE

250¢ Australian Rib Eye | Béarnaise Sauce
Twice-Cooked Fries

SIDES
@) TOMATO SALAD

Fresh Tomatoes | Tomato Confit | Fresh Basil
Onion | Garlic | Olive Oil Vinaigrette

V) BURNT BABY CARROT

Baby Carrot | Homemade Hummus | Coriander

V)MASH POTATOES

Potatoes | Butter | Heavy Cream

v) “BATATA HARRA”
LEBANESE SPICY BABY POTATOES

Baby Potatoes | Crushed Red Pepper Flakes
Smoky Paprika | Turmeric | Lemon Olive Oil
Fresh Coriander

Vo TWICE-COOKED FRIES

Potatoes | Love & Patience

& YEMA’S FALAFEL
Chickpe Falafel

V) ARABIAN RICE

Basmati | Coriander seed | Cumin seed
Cardamom Pod | Cinnamon

NASI PUTIH

White Rice

Gluten free@ Vegan@



