
Mezze plate :  babagAnoush, labneh & hummus served with

a selection of bread, marinated olives & pickles (v)

Halloumi ,  pear,  fennel,  wild rocket,  

honey & smoked almonds (v) (gf)

falafels with whipped tahini & amba (ve)

Roasted potatoes  w’  zhug aioli (v) (gf)(df)

Sauteed greens  with almonds (gf)(ve)

Cos Lettuce  with Parmesan & Tahini (v)(gf)

israeli salad  with lemon dressing (ve) (gf)

E N T R E E   ( C H O O S E  2 )

EVENTS MENU

S I D E S  ( C H O O S E  2 )

M A I N  ( C H O O S E  3 )

gf- gluten free  df- dairy free   v- vegetarian   ve- vegan 

Grilled cauliflower  salad (ve)(gf)

babaganoush, cranberries,  ginger pickled florets & herb 

Barramundi (gf)(df)

with miso eggplant, kale & tahini 

Jerusalem spices chicken skewers (df) (gf)

almond,  salsa verde &,  lemon 

Jerusalem-Spiced whole Chicken with harissa  (df) (gf)

Lamb kofta  (gf)(df)

chickpeas,  coconut tzatziki 

Sirloin steak / NY steak    (gf)(df)(+$10pp)

with chimichurri 

D E S S E R T  ( C H O O S E  2 )
Fruit platter

selection of shuk’s delicious cakes

Warm mini cinnamon donuts

Malabi with rose syrup and pistachio


