modern lebanese cuisine

"Hine aromas Kick-start your palate and promise a true Lebanese
* expenience ina chocolate-brown and grey-hued room that'
pretentious and mod chic. Seating includes banquett:
rious cushion corner among the alcoves secreting LeBar

artefacts”
g Sydney Morming Herald Good Food Guide 2007

BANQUET (Chef's Selection)

VEGETARIAN BANQUET $35.00

STARTERS: Vegetarian, lentils mjadra, runner beans.
SALAD: Fattoush & Taboulleh

DIPS: Hommous & Baba ganouj

HOT MEZZA: Falafel, Spinach Triangles, Coriander potatoes
FROM THE GRILL: Veggie Skewers & rice

ARABELLA BANQUET $40.00

STARTERS: Runnerbeans

SALADS: Fattoush & Taboulleh

DIPS: Hommous, Baba Ganouj & Garlic Yoghurt

HOT MEZZA: Falafel, Kebbi, Ladies finger, Araais & Coriander Potato
FROM THE GRILL: Lamb, Kafta & Chicken Skewers

Complimentary Lebanese sweets & coffee served with banquet menus.
Banqguet menus are per person (items on banquet subject to change)



