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QUR MENU IS INSPIRED BY MIDDLE EASTERN
DINING WHERE DISHES ARE SHARED ARQUND THE
TABLE. PLEASE MAKE A VARIED SELECTION TC HAVE

THE MQOST ENJOYABLE MEAL

COLD MEZE

Classic Hummus (DE/GF/Veg) - $8
Pureed chickpeas flavoured with tahini, a hint of garlic and lemon

Hummus Beiruti (DE/GE/Veg) - $9
Classic hummus with garlic, onion, tomato, parsley, sweet paprika
and cumin powder

Moutabal (GE/Veg) - $9

HeT MEZE

Lamb Kibbeh - $17
Lamb and cracked wheat shells stuffed with spiced lamb mince
and pine nuts

Falafel (DF/GE/Veg) - $14
Chickpea nuggets flavoured with garlic, onion and parsley

Meat Fatayer - $14
Pastry filled with lamb and pine nuts

Cheese Sambusek - $14
Pastry filled with halloumi cheese

Spinach Fatayer (Veg) - $14
Baked pastry filled with spinach and halloumi cheese

Vegetarian Kibbeh (DE/Veg) - $17
Vegetable and cracked wheat shells stuffed with pumpkin
and chickpeas

MEZE PLATTER FOR TWO -

$20 PER PERS®eN

ASSORTMENT OF 3 HOT MEZE AND 3 COLD MEZE
WITH FRESHLY BAKED PITA

MAINS

SERVED WITH LEMON AND SULTANA COUSCOUS (DF)
9R AROMATIC SAFFR2N RICE (DF/GF)

Moroccan Lamb Tagine (GE/DF) - $39
Slow cooked lamb osso bucco with onion, olives, almonds,
chickpeas and apricot

Samak bil Chermoula (GE/DF) - $39
Pan seared Barramundi with Chermoula sauce, sautéed greens,
raisins and roasted chickpeas

Qarnabit M'qwali (DFO/GFO/Veg) - $37
Cauliflower slow cooked with Middle Eastern spices, served with
sautéed greens, labneh, roasted chickpeas, raisins and muhammara

Kebab Meshwi (GF) - $36
Minced lamb with cinnamon, cumin and parsley

Rubiyan Meshwi (GE/DFO) - $44
Marinated prawns flavoured with garlic, ginger, cumin and turmeric

Mixed Vegetable and Halloumi Brochette (GE/Veg) - $34
Assorted mixed vegetables with Turkish spices

OVEN FRESH BREAD

OVEN FRESH SELECTISN SF BREADS FCR ACC2MPANYING
GRILLED DISHES. CAN ALSQ BE EATEN 2N THEIR @WN AND
DESIGNED Te BE SHARED

Freshly baked pita (DE/Veg) - $5
Mnaish bil zaatar (DE/Veg) - $7

Lebanese flat bread flavoured with zaatar

Mnaish bil sumac (DF/Veg) - $7
Lebanese flat bread flavoured with sumac

Mnaish bil zaatar wa jibneh (Veg) - $9
Lebanese flat bread flavoured with zaatar and cheese

MIXED GRILLS FOR TWQ -

$40 PER PERS2N

SHISH TAQUK, BEEF SHISH KEBAB & KEBAB MESHWI -
SERVED WITH ACCeMPANYING SAUCES, THICK CUT CHIPS,
GRILLED PITA, SALAD AND AR2MATIC SAFFREN RICE

FROM THE GARDEN

Fattoush (GFO/Veg) - $14
Cucumbers, tomatoes, capsicum, red onion, radish, sumac,
ice berg lettuce, fried pita and lemon dressing

Salatit Schuminder (GF/Veg) - $12
Slow roasted beetroot, feta, white sesame, rocket and walnuts

Smoky eggplant dip with tahini, labneh, garlic, mint and lemon

Muhammara (DE/Veg) - $9
Roasted capsicum and walnut dip thickened with bread crumbs
and pomegranate molasses

Tzatziki (GE/Veg) -$9

DF - Dairy Free Veg - Vegetarian GFO - Gluten Free Option

F R O M T H E G R I L L GF - Gluten Free DFO - Dairy Free Option

Please note: Although great care is taken when preparing your food, please take extra caution if you have severe
allergies and let your waiter know. We shall do our best to cater to your requirements. However, we are unable
to guarantee the absence of nut, egg, wheat, seeds and other allergens in our food as these ingredients are used
extensively in our cuisine.

WITH THICK CUT CHIPS AND SALAD LEAVES
Shish Taouk (GF) - $34

Hung yogurt with garlic, lemon juice, cucumber, mint, dill
and parsley

Warak Enab (DE/GE/Veg) - $9
Vine leaves stuffed with Lebanese rice

Traditional Lebanese preparation of chicken marinated in garlic
and lemon juice, finished with a sprinkle of sumac powder

Beef Shish Kebab (GE/DFO) - $38
Beef cubes flavoured with garlic, ginger and Moroccan spices



BEVERAGES

CQOCKTAILS rroM MEzZE

"EAST SIDE" $18
Gin/Cucumber/Fresh Mint/Lime Juice
"NQVeTEL MARGARITA" $20
WINE Vodak/Lyres Blanco Agave/Triple Sec/Lemon Juice/Sugar Syrup
SPARKLING WINE REGISN GLASS BOTTLE "CLQVER CLUB" $20
Bandini Prosecco Veneto, Italy $12 $60 Gin/Dry Vermouth/Lemon Juice/Raspberries Liquid/Sugar Syrup/Raspberries
La Boheme Cuvee Blanc Yarra Valley, VIC $14 $65 "DUSK T© DAWN" $22
Este Pinot Noir Sparkling Yarra Valley, VIC $85 Rum/Grapefruit Juice/ Lemon Juice/Sugar Syrup/Mint Leaves/Bloody Shiraz/
Veuve Clicquot, Brut France $140 Rosemary
Champagne "MEDITERRANEAN MULE" $22
Rocks/Lemon Peel/Vodka/Gin/Ginger Beer/Rosemary/Lemon
WHITE WINE REGISN GLASS BOTTLE
La La Land Pinot Gris Northwest, VIC $14 sss  MQCKTAILS
Atr “Chockstone’ Pinot Gris Grampians, VIC $13 $60 "MEZE FIZ" $15
17 Trees Pinot Grigio Riverina, NSW $14 $65 Lyres Gin And Tonic Non Alcoholic Green Grapes/Basil/Lemon/Soda/
Allinda Riesling Yarra Valley, VIC $13 $60  Vanilla Syrup
Vickery Eden Valley Reisling Eden Valley, SA $14 $65 "CUCUMBER C2OLER" $14
Mahi “Marlborough’ Marlborough, NZ $14 $65 Cucumber Slice/Sugar Syrup/Tonic Water/Rosemary/Lemon
Sauvignon Blanc "BASIL LEMSNADE" $Mn
3 Tales Sauvignon Blanc Marlborough, NZ $13 $60 Fresh Basil/Lemon Juice/Red Grapes/Lemonade
Shaw + Smith Sauvignon Blanc ~ Adelaide Hills, SA $80 "MELBURNIAN" $15
Preece Chardonnay Nagambie, VIC $13 $60 Cranberry Juice/Passionfruit/Lime/Lyres Amalfi Spritz
Lorimer Chardonnay Yarra Valley, VIC $13 $60 "ELIXIR ICE TEA" $8
In Dreams Chardonnay Yarra Valley, VIC $65 Lemon/Peach
Giant Steps Sexton Chardonnay  Yarra Valley, VIC $95
ROSE WINE REGION aass  sere  BEER
Dal Zotto Rosato King Valley, VIC $13 $60 TAP BEER 9PTISN SCHOONER PINT
La Boheme Pinot Noir Rose Yarra Valley, VIC $14 $65 Furphy Lager $12 $14
MOSCATO REGION GLASS BOTTLE Little Creatures Pale Ale $13 $15
.. ] Kirin Ichiban $14 $16
Audrey Wilkinson Series Moscato  Hunter Valley, NSW  $12 $55
Pizzini Brachetto Moscato King Valley, VIC $13 $60
o
RED WINE REGISN GLASS BOTTLE B-TTLE/CIDER
Villages Pinot Noir Yarra Valley, VIC $13 $60 LAGER
Red Claw Pinot Noir Mornington, VIC $14 $65 Furphy Crisp Lager - VIC $9
Rising Gamay Pinot Noir Yarra Valley, VIC $70 B}./r'on Ba.y Lager - NSW $9
) ' Kirin Ichiban - Japan $9
Nanny Goat Pinot Noir Central Otago, NZ $80 Heineken - Holland $10
Preece Shiraz Heathcote, VIC $13 $60 James Boags Light - TAS $9
17 Trees Shiraz Heathcote, VIC $14 $65 James Boags Premium - TAS $10
Bruno Shiraz Barrosa Valley, SA $14 $65 ALE
Mitchelton Shiraz Heathcote, VIC $95 James Squire One Fifty Lashes - NSW $10
Mojo Cabernet Sauvignon Mclaren Vale, SA 813 $60 Brick Lane on Elove Pale Ale - Local Brewer in Dandenong VIC $9
Two Hands Cabernet Sauvignon ~ Barossa Valley, SA $14 $70 Brick Lane Supernova IPA - Local Brewer in Dandenong VIC $9
Rymill, The Yearling Coonawarra, VIC $80  DARK ALE
Cabernet Sauvignon Whlte Rabblt Ale - VIC $11
Dal Zotto Sangiovese King Valley, VIC $13 $60 LeW/Ne ALCeHOL
Re-Write The Rules Tempranillo Yarra Valley, VIC 813 $60 Brick Lane Sidewinder Hazy Pale 1.1% - VIC $8
Audrey Wilkinson Merlot Orange, NSW $14 $65 Heineken Zero - Holland 38

CIDER

Napoleone Apple - Yarra Valley VIC $9
Napoleone Pear - Yarra Valley VIC $9
WHISKY & SCOTCH GIN
Canadian Club $10  Gordon’s $10
Johnnie Walker Red $10 Bombay Sapphire $12
Johnnie Walker Black $14 Hendrick's $14
Johhnie Walker Blue $38  Four Pillars $13
Glenmorangie 10yo $14  Four Pillars Navy Strength $20
Laphroig $16  Four Pillars Spiced Negroni $16
Monkey Shoulder $11  Tanqueray $21
Chivas Regal $13  Tiny Bear Doctor $15
Glenfiddich 12yo $14 VODKA
Jameson 312 Smirnoff Red $10
Starward Two-Fold $14
Grey Goose $15
Starward Solera $18
o e $16 Belvedere $14
arward Hova Grainshaker $13
v sp COGNAC
uncaberg St Remy $10
Appleton Estate 8yo $13 _
. Remy Martin $16
Bacardi $10
] , Hennessy VSOP $14
Captain Morgan’s $n Henn Vs $17
Kraken Black Spiced $13 | ennessy
. Hennessy XO $30
Sailor Jerry $14 c . $17
Malibu g1 Courvoisier
Jimmy Rum Pinot $15 LIQUEUR
BOURBON 2Oithern Comfort :‘:g
Jim Beam $10 Fal eysl. $12
Wild Turkey $11 Kra;ge 1o o
Maker’s Mark $14 Da u]j _ $12
Knob Creek $16 Mr'ilm 'ule $12
Woodford Reserve Rye Whiskey ~ $14 o rdont $12
Jack Daniels Tennessee Whiskey ~ $13 1o
Grand Marnier $12
PORT Mozart Black $12
Penfolds Club $10  Peach Schnapps $12
Penfolds Grandfather $14
Galway Pipe $12
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Located at Novotel Melbourne Glen Waverley

285 Springvale Road, Glen Waverley, VIC 3150 | 03 8561 2345



