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o Contains Nuts @ Seafood o Imported

Sunday and public holiday surcharges apply.



Hummus
Silky chickpeas, tahini,
lemon, garlic, olive oil.

Najnajy Hummus

Hummus with fresh mint and
olive oil.

Hummus Shawarma

Hummus topped with spiced
shawarma meat.

L.abneh

Strained yoghurt, olive oil,
light seasoning.
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Hummus Bil Lahme

Hummus topped with spiced
minced lamb.

Hummus Beiruti
Hummus with parsley, garlic,
lemon, chilli.
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Lentil Soup
Lentils, herbs, spices,
vegetable broth.
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Na3naj} Mixed Dips
A tasting spread of house
dips, served with crispy pita.
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Baba Ghanoush

Smoked eggplant, tahini,
lemon, garlic.

Tabouleh

Finely chopped parsley,
tomato, onion, bulgur, lemon.

Mint & Co Signature Salad

Crisp seasonal greens with
our signature dressing.
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Kibbeh

Fried bulgur croquettes filled
with spiced beef and onion.

Muhammara

Roasted peppers, walnuts,
pomegranate molasses.

Fattoush

Mixed greens, crispy pita,
radish, tangy dressing.

Batata Harra
Crispy potatoes, garlic, chilli,
herbs.

Shanklish
Aged cheese, herbs, olive oil,
chilli.
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Arnabeet Waralk Enab

Crispy cauliflower, spices, Vine leaves stuffed with
tahini drizzle. rice and herbs.
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Falafel Grilled Halloumi
Fried chickpea fritters, herbs, Grilled halloumi cheese,
spices. light seasoning.
® 00

Rakakat L.ebanese Chicken Wings

Crispy pastry rolls filled Marinated wings, garlic,
with cheese. lemon, spice.
v ©

Chicken Liver Pomergranate Makanek
Chicken liver, pomegranate Lebanese sausages, lemon,
molasses, herbs. pomegranate molasses.
o o
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Sujuk Sambousek

Spicy beef sausages, Crispy pastry, seasoned
garlic, bold seasoning. minced beef.
© 0

Katafi Prawns
Prawns, kataifi pastry,
garlic, chilli, lemon.

SHAWARMA Lol

Dajaj Shawarma Lahme Shawarma
Chicken shawarma. Lamb shawarma.

Wrap $23.99 Wrap $24.99

Platter $32.99 Platter $34.99
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SIGNATURE MAINS Staall SLLY
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Riz Bil Dajaj Warak Enab with Lahme
Spiced rice, tender poached Stuffed vine leaves with
chicken, yoghurt. lamb.
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Lamb Kharouf Lebanese Burger
Slow-cooked lamb, rice, Patty, slaw, tomato, gherkins,
yoghurt, spices. mustard sauce and chips.
o

FROM THE GRILL Ll gl e

Dajaj Mashawi Lahme Mashawi

Chargrilled chicken, greens, Chargrilled lamb, greens,

pickles, and garlic toum. pickles, and garlic toum.
© (o
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Mashawi Mixed Grill Shish Tawook

Grilled selection of chicken, Tender marinated chicken
lamb and kafta skewers. skewer, chargrilled.

Kafta Rivash Al Baba
Juicy minced beef skewer, Prime lamb cutlets, herb-
chargrilled. marinated and chargrilled.
@ @

SEAFOOD L o<l

Samke Harra Chilli Garlic Prawn
Grilled fish, spices, chilli, Prawns in a garlic-chilli
lemon flavours. sauce, finished with lemon
o0 o0
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BARERY

Cheese Manoush
Flatbread topped with melted
cheese blend.

Half & Half Manoush

Flatbread with cheese and
zaatar topping.

KIDS

Zaatar Manoush
Flatbread with zaatar, olive
oil, herbs.
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Sujuk Pide
Turkish flatbread, spicy sujuk
sausage and cheese.
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Kids Kafta

Grilled kafta served with
chips.

Junior Shish Tawook
Chicken skewers with mild
seasoning.
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Beef Burger
Beef patty, cheese, lettuce,
Sallce.

SIDES

Vermicelli Rice
House Bread

Fried Lebanese Bread
Toum

House Made Chilli Dip
Tahini Sauce

$7.00
$5.00
$7.00
$7.00
$5.00
$7.00

Nuggets & Chips
Crispy chicken nuggets with

chips.

Mixed Pickles
Marinated Olives
Sauteed Vegetables
Seasonal Salad Plate
Wedges

Truffle Fries
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DESSERT
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DESSERT

Kunefe
Warm kataifi Kunefe with your
choice of cream, Nutella, or
Snickers filling.

Classic $34.00 Birthday $40.00

Orange Blossom Custard

Creamy custard, orange
blossom.

House-made Baklava
Layered pastry, nuts,
syrup.

Umm Ali

Traditional Middle Eastern
bread pudding with nuts.

Fruit Platter

A refreshing assortment of
seasonal fresh fruits.

Saffron Pistachio Ice Cream
House-made saffron ice
cream with pistachios.

Persian Rice Pudding

Persian-spiced creamy rice
pudding with floral notes.

Basbousa
Semolina cake, syrup,
coconut.
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BEVERAGES
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MOCRKTAILS

GOURMET MILKSHARES

Exotic V
V drink, lychee, mint, citrus,
sparkling water.

Passionfruit Collins
Passionfruit, nectar, lime,
lemon, orange, mint, soda.

i e
Mojito
Lime, lemon, mint, soda
water.

Lovely Lychee
Lychee, mint, lemon, lime,
orange, sparkling water.

Le’'mint & Co

Lemon, mint, crushed ice.

Strawberry Mojito
Strawberries, lime, mint, soda
water.

Mint & Co milkshakes use Belgian chocolate, vanilla ice cream, and St David's Dairy milk.

Chocolate Nutella
Date & Salted Caramel
Iced Coffee

Mint

$16.99
Snickers
Strawberries & Cream
White Chocolate
Spearmint
EXTRA Malt +$2.00



COCRKTAIL ZERO

Espresso Martini
Rich espresso, coffee and
smooth vanilla.

Aperol Spritz
Bright orange, sparkling soda
and gentle herbal notes.

Passionstar Martini
Tropical passionfruit, vanilla
and zesty lime.

Negroni
Bold Italian orange, herbal
bitters and subtle sweethess.

FRESH JUICE

Our freshly squeezed juices are made to order.

Juice of the Day
Orange
Pineapple
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Tommys Margarita
Zesty lime and sweet agave.

Pink London Gin Spritz

Juicy berries, citrus and
sparkling refreshment.

Amaretto Sour

Sweet almond, fresh lemon
and silky syrup.

(‘
Daiquiri
Fresh lime and delicate
sweetness.
$14.99
Watermelon

Carrot



COFFEE Small $6.50 Large $6.99

Cappuccino, Mochachino, White Chocolate Mochachino, Long Black, Short Black, Flat White,
Latte, Chai Latte, Espresso, Piccolo, Macchiato, Magic.

V60 FILTER COFFEE Hot /Cold $ 25.00
Panama Geisha single origin. Hot or cold (300ml).

Affogato $9.99 Babycino $2.99
Iced Latte/Mocha $9.99 Sahlep $5.99
Turkish Coffee $6.99

HOT CHOCOLATE Regular $6.50 Large $7.50
MIDDLE EASTERN TEA

Our teas are carefully sourced worldwide and brewed from the finest selected leaves.
Unlimited $9.90/pp Large Tea Pot $17.99
Moroccan Mint Black Tea

Sencha green tea, spearmint, honey. Black tea with mint & cardamom.
Desert Rose Green Tea

Rose buds & petals, sweet floral aroma. Pure sencha green tea.

Passion-Kiwi
Passionfruit, kiwi blend.

KARAK CHAI $7.99

Spiced masala milk tea, popular in the Middle East.

GENERAL DRINRKS

V ENERGY DRINK 350ml $7.50
Green, Blue Silver, Rasberry.

VOLCANIC MINERAL WATER 400ml $6.99
Still Water, Sparkling Water.

ULUDAG 330ml $5.99
Mineral Water, Orange.

COCA-COLA 330ml $6.99
Original, Zero.

SPRITE 330ml $6.99
Original.

AYRAN Mint +$ 0.50 Chilled $ 6.99

Turkish yoghurt drink.



