








SET MENUS

FUNCTION FOOD PACKAGES

for fully seated functions on the mezzanine level

ENTREE
(choose 2-3)

lamb cigars | brik pastry, sumac yoghurt, harissa, fresh herb salad

berbere chicken wings | honey & chilli sauce, za’atar yoghurt, radish salad (gf)

moroccan mussels | tomato, saffron, nduja sauce, toasted sourdough

ras el hanout calamari| preserved lemon aioli, macerated fennel, fresh herbs

baked cauliflower | pistachio pesto, toasted nuts, dried fruit, micro herbs (v, gf)

roasted beetroots | goat curd, burnt honey, brik pastry crisps, walnuts, baby herbs (v)

braised artichokes | smoky eggplant puree, burnt onion, yoghurt creme, artichoke chips (v, gf)

MAIN
(choose 2-3)

flank steak | chermoula rub, spiced pumpkin, mushroom, goats’ cheese, sherry gastique (gf)
chargrilled prawns | chermoula rub, harissa, preserved lemon aioli, goat’s cheese, za’atar

lamb shoulder | toasted almonds, pomegranate molasses, smoked labneh, walnut & parsley (gf)
pork tenderloin | saffron & apple chutney, carrot velote, apple gel, watercress, mint & radish (gf)
chicken breast | z’hug rub, charred broccolini, bbq'd corn, harissa butter, sumac yoghurt (gf)
vegetable & chickpea tagine | olive, almond, apricot, couscous, sumac yoghurt, flatbread (v)
chicken tagine | harissa rub, citrus couscous, fresh herbs, sumac yoghurt, flatbread

DESSERTS SIDES

(choose 2-3) (choose 1 to share)

yoghurt panna cotta (v, gf) roasted pumpkin salad (v, gf)
chocolate tart hand cut chips (v, gf)

mango sorbet (v, gf) roasted baby carrots (v, gf)

warmed flatbread (v)

choice of 2 from each category
entree, main, side $49 pp
entree, main, side + dessert $60 pp

choice of 3 from each category
entree, main, side $54 pp
entree, main, side + dessert $66 pp all dishes served alternate drop
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