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  Arabic “Nachos” (N)
  layers of Aloush beef mince meat, hummus, tomato cucumber salsa, Arabian pickles, tahini       
yoghurt, paprika butter and Arabian bread
     - Vegetarian : Swop mince meat for mushrooms

 Spiced Fish Samoesas
    Served with coriander pesto and thick cucumber tzatziki

  Arabian marinated Green Olives (V) 
    red bell pepper, citrus, chilli, Leeukloof cheese, pita bread 

  Fried Cauliflower (V)(VF)      *(N/A)
    Served on tahini cream with Middle Eastern herb sauce drizzle

   Hummus Plate      
     - House made hummus topped with pomegranate glazed Arabian beef kofta, parsley           
    - Vegan option: house made hummus topped with tamarind roasted eggplant  (V)

  Pork Spring Rolls  
     Slow cooked pork & poached pear spring roll cigars, zesty rocket, aioli

  Carola Ann’s Dip Plate (N) (V)
     Selection of 3 Middle Eastern Inspired dips served with Pita Bread

  Mediterranean Style wedges.    (V)   *(N/A)
     House cut potato wedges, oregano, feta sprinkle 

Mezze Menu 
15:00 - 21:00

 Vegetarian (V)   Wheat Free (WF)    Vegan (VF)    Nuts (N)   Gluten-Free (GF)

NOT AVAILABLE DURING LOAD-SHEDDING *(N/A) 

            Not all ingredients are listed, please inform  us if  you have any allergies


