i wf allue oil fl'Eﬁh mint, zaatar

R Gurﬂc’ :
: Blended garlic w/ olive oil

E” "“Chll]l Dukkuh Garlic
‘f ~ Blended garlic w/ special Tarboosh herbs
¢ &.spir:es

-Tri‘o Of Dips
'Humrnus, Baba, Labneh

1) Loude_d Hummus
- with Cauliflower -

- with Toasted Pine Nuts
‘with Kafta Balls

~ with Minced Meat

~ sALADS

) Tuhoull w/ Quinoa
~ Parsley, tomato, shallots, quinoa tossed with
s -_;,-_Iemun Jf.IIEE & extra virgin olive oil

o Fuﬁoush

- Lettuce, cahhage tomato, cucumber, rat:hsh
 shallots, capsicum, fresh mint, parsley,
 pomegranate glaze with lemon dressing &

XE d Iettute tumatn cucumber & onion
\' sed wlth lemon olive oil

spy Whto e tossed with-
conander' i

s1d

$14

$14

$15

$22

$18

$18
$20

$19

$17

$17

$16

$16

816

& Humemade pastr;-,r filled w;th spnced rnmced meat

Ladies Fingers (cl pcs)
Homemade pastry filled with mix cheese & parsley

Spinach Triangles (4 pcs)
Homemade pastry filled with spinach, onion
& spices

Vegetarian Vine Leaves (4 pcs)
Traditional vine leaves stuffed with rice, tomato,
red capsicum, pomegranate sauce & select herbs
& spices

fssorted Pastries
Fried kebbe, ladies finger, spinach triangle, falafel,
meat sambousek

Grilled halloumi
Served with tomato, cucumber, extra virgin
olive oil & pomegranate sauce

Lebanese Sausage

‘Pan-fried Lebanese sausage with lemon &
_pomegranate sauce

Lubye

Green beans sautéed with fresh tomato, onion
& garlic : '

Eggplant
Lightly fried eggplant served with special

. Tarboosh youghurt

Kebbe Neyeh

- Premium grade raw lean minced lamb with fresh

ground wheat, special herbs & spices served with
spanish onion, fresh mint & extra virgin olive oil

Garlic Prawns

- Grilled prawns in tomato, garlic & coriander salsa

Kafta Meat Balls ;
Our famous Kafta sautéed with special Tarboosh
relish - o

Soujuk
Dry spicy pan fried sausage cooked with Tarhuash
relish ;

$15

$17

$17

- $21

$18

$18

$15

$14

$21

$19

$18

$17

Chicken Le e

Grilled chicken blea‘sﬁnsgt‘d in our specnal garhc
lemon sauce & ff'E‘S]'i harﬁ's

Chilli Chlcken' Lemcin Garlic $29
Our signature lemon garlic chicken with a touch
of special Tarboosh mild chilli

Chicken Shawarma $27
Grilled shredded chicken thigh fillets served
with parsley, anion & garlic

Lamb Shawarma $29
Grilled shredded lamb served with parsley,
onion & tahini sauce

Shishtawook - $27
Marinated BBQ chicken breast wiith parsley,
onion & garlic dip

Mansaf Chicken : $29
Rice cooked with lamb minced meat, tupped_

with chicken strips, roasted mixed nuts

& yoghurt

Mansaf Lamb $30
Rice cooked with lamb minced meat, tapped

with lamb strips, roasted mixed nut5

& yoghurt

Kafta $29

Spiced minced meat w.l' parsley’, onion &
garlic dip

Labam Mishwee ; $31
Marinated cubed lamb served with parSIey,
onion & garlic dip

Mixed Grill $30
Marinated BBQ chicken breast skewer, Iamb

skewer & premium kafta skewer (mixed with

parsley, herbs & onion)

Béirut Sumku Hara $31

Grilled wild barramundi fillet topped with spicy.
tahini sauce, roasted mixed nuts & basmati rice

Garlic Prawns with Rice 431
Sauteed in a pan with special Tarboosh relish
served with basmatirice =

Maghmour Tugine { :
- Eggplant, chickpea, cooked in garhc, onion &

‘Hot Mezza - ladies ﬁngers, falafel fned kebbe.
 batata coriander 1

'Harn Skewers [kafta chlcken. Iame,

_Kal‘ta skewer wrth chips.

with side of fresh yﬁghurt

.....

Lubye W/ Rice
Green beans sautéed w/ fresh tumatu 3
onion & garlic served w/ basmati rice 3ok

capsicum spiced tomato sauce EEwed with
DHSITIEH:I I'ICE

BQNQUETS (min 2 pp)) |
vallaBena  ¢55pp
Cold Mezza - hummus. baba ghannum. fattoush
tabouli '

Hot Hezih ~ fa.lafe_-_l

Main - Skewers (kafta, chicken, Iémhj
Vegetarian Banquet

Cold Mezza — hummus, baba ghannouj, labneh,
fattoush, tabouli

Hot Mezza - 5pmach triangles, falafel
batata coriander =

Main - mujadara OR maghmour tagine -

Dessert — Lebénese sweets X

Turbnush Bunquet
Cold Mezza - hummus, baba ghannuuj, Iahneh
fattoush, tabouli -

Desse_rt - Leba neae sweets

KIDS _
Fish cocktail with EhI[JS\

Chicken nuggets with chips
Chicken skewer with chips




‘TARBOOSH

LEBANESE KITCHEN

. ENQUIRE ABOUT ARBOOS
 TARBOOSH CATERING - _ L § N

LEBANESE KITCHEN

o 455 Alexa'nder St, Crows Nest NSW 2065
g e aPh02 8970 15215
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