
MAINS
perfect to share (but you don’t have to!) 

BBQ cauliflower shawarma, labneh mornay, kohlrabi, curry leaf $25

Baharat braised jackfruit, preserved lemon, dates, labneh, pickles, pita $25

Jerusalem spiced grilled chicken, tahini yogurt, pomegranate, parsley $29

Chraime roasted salmon, cucumber, sesame, aromatic leaves $29

Slow cooked beef tagine, almond, apricot, labneh, pickles, pita $29

DESSERT 

Pistachio baklava ice cream sandwich, sumac jam  $12 

Handmade rosewater Turkish delight $12

Medjool date stuffed with sweet vanilla cream, orange and almond $6ea 

SMALL MEZZE SIDES 

Halloumi doughnut, chilli jam, pomegranate $6ea  

Warm olives in orange and anise $9

Sticky honey harissa chicken wings, lime, labneh $22

Salt and allepo pepper crispy tofu, toum $14

Sesame falafel, vegetable and tahini salad $15

Old school hummus, braised shiitake stew, tatbila, smoked chilli oil $18  

Stone baked pita bread $6ea

 Please order at the bar

KAZBA PITA WITH FRIES

Served stuffed or open on a plate with choice of protein, tahini sauce,
lettuce, tomato, pickled onion, tabouli and green chilli sauce on the side 

$19

PROTEIN OPTIONS 

Lamb kofta

Chicken

Beef     

Falafel 

Cauliflower shawarma 

SIDES

Fries, rase el hanout $12

Malouf salad, sweet cabbage, apple, cucumber, za’atar almonds $18

Charred broccolini, smoked feta, crispy shallots $18

Triple cooked crispy spiced potatoes, ‘‘batata harra’’ $18


