SHUK BY NIGHT - DINNER SET MENU
$70
ENTREES
Mezze plate: Babagnoush, labneh and hummus served with a selection of breads, marinated olives and pickles (v)
Halloumi, peach, fennel, wild rocket, honey & smokes almonds
Sweet potato croquettes w’ smoky labne (v) (gf)
Falafel, green tahini, pickled cabbage’

MAINS - Select 3
Grilled cauliflower, babaganoush, cranberries, pinenuts, ginger pickled florets & herb salad (ve) (gf)
Jerusalem spices chicken, coleslaw, harissa yoghurt, tahini, pickles, flatbread (gf option) (gf)
Grassfed Riverina sirloin, broccolini, Tuscan cabbage & pine nuts (gf)
Barramundi, miso eggplant, kale & tahini (gf)

SIDES - Select 2
Sautéed greens, almonds (v) (gf)
Cos lettuce, tahini, lemon & parmesan (v) (gf)
Roasted potatoes w’ zhug aioli (v) (gf)

DESSERT PLATTER
We also offer a beverage package !

*menu items may vary depending on seasonal availability
**Dietary restrictions/amendments can be catered to. Please advise when booking.

SHUK BY NIGHT - DINNER SET MENU
$60
ENTREES
Mezze plate: Babagnoush, labneh and hummus served with a selection of
breads, marinated olives and pickles (v)
Halloumi, peach, fennel, wild rocket, honey & smokes almonds

MAINS
Grilled cauliflower, babaganoush, cranberries, pinenuts, ginger pickled florets & herb salad (ve) (gf)
Barramundi, miso eggplant, kale & tahini (gf)
Jerusalem spices chicken, coleslaw, harissa, yoghurt, tahini, pickles, flatbreadgrenate (gf option) (gf)

SIDES - Select 2
Sautéed greens, almonds (v) (gf)
Cos lettuce, tahini, lemon & parmesan (v) (gf)
Roasted potatoes w’ zhug aioli (v) (gf)

DESSERT PLATTER
We also offer a beverage package !

*menu items may vary depending on seasonal availability
**Dietary restrictions/amendments can be catered to. Please advise when booking.

LUNCH SET MENU
$35
SHAKSHUKA
Baked eggs, capsicum, tomato, onions, spices, olives & sourdough toast.
Side of halloumi and chorizo
(df) (gf no bread) (v optional)

SABICH BOWL
broken falafel, hard slow cooked egg, smoked eggplant, Israeli salad, amba,
tahini, pickled carrots, radish, grilled sourdough & herbs (v,df)

JERUSALEM SPICES CHICKEN
coleslaw, harissa, yoghurt, tahini, pickles, flatbread (gf option)

THE GREEN HOUSE SALAD
broccolini, avocado, green beans, carrots, pickled
cabbage, rocket, fresh herbs & pistachio dukkah (v, gf) (ve option)

We also offer a beverage package !

*menu items may vary depending on seasonal availability
**Dietary restrictions/amendments can be catered to. Please advise when booking.

BREAKFAST SET MENU
$33
PASTRIES
Selections of assorted pastries:
croissants, donuts, Danishes

ISRAELI FEAST
Eggs fried and scrambled,
Israeli salad, olives, labne, hummus, butter, jam, avocado, tahini, muesli,
selection of house baked breads
(v) (gf optional)

SHAKSHUKA
Baked eggs, capsicum, tomato, onions, spices, olives & sourdough toast.
Side of halloumi & chorizo
(df) (gf no bread) (v optional)

HUMMUS W‘ CAULIFLOWER
Green tahini, pickled cabbage, hard slow cooked egg,
zhug, pomegrenate, olives & flatbread (ve option)

We also offer a beverage package !

*menu items may vary depending on seasonal availability
**Dietary restrictions/amendments can be catered to. Please advise when booking.

BREAKFAST SET MENU
$28
PASTRIES
Selections of assorted pastries:
croissants, donuts, Danishes

ISRAELI FEAST
Eggs fried and scrambled,
Israeli salad, olives, labne, hummus, butter, jam, avocado, tahini, muesli,
selection of house baked breads
(v) (gf optional)

SHAKSHUKA
Baked eggs, capsicum, tomato, onions, spices, olives & sourdough toast.
Side of halloumi and chorizo
(df) (gf no bread) (v optional)

We also offer a beverage package !

*menu items may vary depending on seasonal availability
**Dietary restrictions/amendments can be catered to. Please advise when booking.

