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Snacks & Shares

MARINATED OLIVES GF, DF, VG 8
sherry, orange, lemon thyme, chilli and garlic

HALLOUMI DOUGHNUT (3) v 15
chilli jam, pomegranate

OLD SCHOOL HUMMUS GFo, DF, VG 16
crunchy chilli oil, green zhoug,
stone baked pita bread

PEA AND MOZZARELLA CROQUETAS (3) GF, v 16
caper and lemon aioli, shaved Parmesan

GOLDEN FRIED CALAMARI GF, VGO 24
lemon salt and Aleppo pepper, citrus aioli
Vegan Option — swap for crispy tofu v

STICKY HONEY HARISSA CHICKEN WINGS (6) aF 25
crispy shallots, lime, labneh

PRAWN TOSTADAS (2) GF, bF 25
crisp tortilla, chilli sauce,
pickled cucumber, avocado

PLEASE ORDER AND PAY AT THE BAR

Monday - Friday I1:30am - 9pm
Saturday [2pm - 9pm
Sunday & Public Holidays I2pm - 8pm

. \OVELY 17
¥ S

Substantial

BBQ SPICED CAULIFLOWER GF, DF, VG, N 26
marinated eggplant, house pickles,
pomegranate, za’atar almonds, shawarma sauce

SLOW ROASTED BEETROOT & FENNEL GF, DF, VG 26
lemon cream, coconut molasses,
dried black olives

KAZBA SMASH BURGER 27
smashed beef patty, American cheese,

Spanish onion, crinkle cut pickles, aioli,

milk bun and fries

ROAST BUTTERNUT SQUASH TORTELLINI v, N 27
burnt miso butter, smoked feta, sage
and pine nuts

JERUSALEM SPICED GRILLED CHICKEN Gk, DFE, N 3l
charred broccolini, green goddess,
pistachio, crunchy chilli oil

CHRAIME ROASTED SALMON GF, bFO 36
crunchy local vegetables, tahini yoghurt,
soy and spice pepitas, herb oil

STEAK FRITES GF Ly
250g grain fed sirloin, Paris butter, French fries,
red wine jus, watercress and herb salad

GF: Gluten Free DF: Dairy Free V:Vegetarian VG:Vegan N: Contains Nuts O: Option

Sides

STONE BAKED PITA BREAD GFo, DF, VG 6
linseed, garlic oil

FRENCH FRIES GFO, DF, VG 12
ras el hanout, aioli

CHARRED BROGCGCOLINI Gr, DF, VG 8
green goddess, lime, spicy shallots

Desserts & Cheese

ROSEWATER TURKISH DELIGHT (4) va 8
dried raspberry

MEDJOOL DATE (2) GF, DF, VG, N 12
stuffed with chocolate and almond

STEAMED GINGER DATE PUDDING v 15
salted caramel ice cream, butterscotch sauce

DARK CHOCOLATE TORTE G, v 17
creme fraiche and vanilla chantilly,
sumac, dried plum

CHEESE GF,V, N 38
Comte Charles Arnaud (FR),

Adelaide Hills Triple Brie (SA),

Oak Blue Berry’s Creek (VIC),

with quince, lavosh, fruit and nuts




