EVENTS MENU

ENTREE (CHOOSE 2)

“MEZZE PLATE: BABAGNOUSH, 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)

SIDES (CHOOSE 2)

ROASTED POTATOES W' ZHUG AIOLI (V) (GF)(DF)

g SAUTEED GREENS WITH ALMONDS (GF)(VE)
~COS LETTUCE WITH PARMESAN & TAHINI (V)(GF)
ISRAELI SALAD WITH LEMON DRESSING (VE) (GF)

MAIN (CHOOSE 3)

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

DESSERT (CHOOSE 2)

FRUIT PLATTER
SELECTION OF SHUK'S DELICIOUS CAKES
WARM MINI CINNAMON DONUTS
MALABI WITH ROSE SYRUP AND PISTACHIO

GF- GLUTEN FREE DF- DAIRY FREE V- VEGETARIAN VE- VEGAN



