Set Menu Options

$69.00 per person
Trio of Olives
HUMMUS

BREAD - with feta, herbs and walnuts. (V)
TZATZIKI

BABA GHANOUSH

HUMMUS

MUHAMARA

BABA GHANOUSH

Chickpeas with tahini, olive oil & lemon juice. (V, GF)

$49.00 per person

$89.00 per person

Greek yoghurt with cucumbers, salt and mint. (V, GF)

Eggplant with tahini, garlic & lemon juice. (V, GF)

Chickpeas with tahini, olive oil & lemon juice. (V, GF)

Capsicum, walnuts, pomegranate molasses & spices. (v)

Eggplant with tahini, garlic & lemon juice. (V, GF)

BABA GHANOUSH

MIRZA GHASEMI

Capsicum, walnuts, pomegranate molasses & spices. (v)

MUHAMARA

LOUBYA BI ZAYT

SHIRAZI - Persian salad with cucumber, onion and capsicum
mixed with fresh lemon, olive oil and mint. (V, GF)
TABOULEH - Parsley, onion, tomato, fin burgul, lemon juice,
olive oil. (V)

HUMMUS

Chickpeas with tahini, olive oil & lemon juice. (V, GF)
Eggplant with tahini, garlic & lemon juice. (V, GF)
Capsicum, walnuts, pomegranate molasses & spices. (v)

MOMANIS FATTOUCH

Lettuce, cucumber, tomato, onion, mint, crispy bread, red
vinegar, olive oil. (V, GR)

MIRZA GHASEMI

Roasted aubergine in tomato and garlic sauce. (V, GF)

GHEYMEH

Yellow lentils and beef braised with dried limes, turmeric
and a fragrant spice mix topped golden potato. (GF)

BAKLAVA & TEA

Sheets of filo pastry layered with chopped nuts, butter and
cinnamon, baked then soaked in sugar syrup.

Roasted aubergine in tomato and garlic sauce. (V, GF)
Green beans with garlic, tomato and olive oil. (V, GF)

SHIRAZI

Salsa style Persian salad with cucumber, onion and
capsicum mixed with fresh lemon, olive oil and mint. (V, GF)

MOMANIS FATTOUCH

Lettuce, cucumber, tomato, onion, mint, crispy bread, red
vinegar, olive oil. (V, GR)

COMPLETE MIXED GRILL

Skewers of each kebab (Mince, Chicken, Lamb) including
Lamb cutlets char grilled over coals served with bread,
roasted grilled vegetables, pickles and Bewaz salad. (GF)

MUHAMARA

ZAHRA - Fried cauliflower dusted with cumin, served with
tahini sauce. (V, GF)
MIRZA GHASEMI

Roasted aubergine in tomato and garlic sauce. (V, GF)
HUMMUS BL LAHM Sliced lamb fillet on a bed of hummus with pine nuts &
almond. (GR)

JEWELED RICE – Sweet Saffron rice with barberries,
tangerine and carrot almond and pistachio slivers. (V, GF)
BAKLAVA & TEA
KRAIDIS - Chargrilled garlic Mooloolaba king prawns
Sheets of filo pastry layered with chopped nuts, butter and
served on a bed of salad. (GF)
cinnamon, baked then soaked in sugar syrup.
COMPLETE MIXED GRILL
Skewers of each kebab (Mince, Chicken, Lamb) including
Lamb cutlets char grilled over coals served with bread,
roasted grilled vegetables, pickles and Bewaz salad. (GF)

ICE-CREAM – Pistachio or Vanilla bean

OR
PERSIAN LOVE CAKE - Fragrant cake spiced with saffron,

*Menu subject to change

rose and cardamom with lemon glazed topped with
pistachios and rose petals.

