Al Shami
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Welcome to Al Shami Restaurant,
We have carefully selected the finest ingredients, spices and aroma from around the world combined them to provide

you with the most exquisite experience. Our recipes come to you as they are from the Middle East homemade meals, we
invite you to explore it!

We cater for all your occasions and functions 9y Oltiall § (Sl A3 AU
Monday to Friday daozxll J) Y
Tlam till 10:30pm tlue 10:30 JI blue 11 o
Saturday, Sunday & Public Holidays duow | JlasYlg u>Vlg Cud!
1lam till 10:30pm tlue 10:30 U] blue 11 o0

“Tuesday Closed” sBMI 091 dns gl pataall dllas



CX&C@S NEW ON THE MENU

Freekeh (Lamb Shank or Chicken)
(alaall gl anallly) a4ypa

Roasted green durum wheat served with
yoghurt and cucumber
oy

Samke Harra
dja dSouu
Add rice or chips for $5

Basa Fillet $30
Barramundi Fittet $40

Fish fillet, tahini paste, lemon, fresh coriander,
garlic, chilli, nuts and your choice of salad

Fried Fish Fillet Basa Fillet $30
i aylya Elonas Barramundi Filtet $40

Served with rice or chips and
your choice of salad

Fried Whiting Fish $40
i giyiylg Elosu

Batata Harra $15
ap lhihg

Potato cubes, lemon, fresh coriander, garlic,
chilli flakes

NEW ON THE MENU
Q/o@c/;\@a\o

Meat or Chicken Burger $22
alhaglanal iy

Your choice of (Mild or Hot) beef or crispy chicken
tenderloin, lettuce, tomato, cheese, sauce, served
with chips and drink

Shawarma Bullets $30
alaa Injglis yisghlja
Deep fried pastry filled with chicken shawarma,

cheese, garlic sauce and pickles, served with
coleslaw and chips

Cheesy Egg Roll $20
il paudl Jgy

Tortilla bread, egg, cheese, lettuce, tomato,
and your choice of original or hot sauce

Greek Salad $20
asiligs alhlu
Tomato, cucumber, lettuce, green capsicum,

lemon, onion, oregano, kalamata olive, olive oil,
and feta cheese

Syrian Baba Ghannouj $15

$1gau 3gic Lily

Grilled eggplant, vegetables, lemon, garlic, olive oil,
topped with blended walnuts and pomegranate
molasses




Fava Beans withLemon M $20 L$30

ogillg ygalll Jga
Fava beans with lemon and garlic, extra virgin

olive oil dressing, topped with chickpeas,
tomato and chopped parsley

Foul with Tahini M$20 L$30

diahll Jga
Fava beans with lemon and garlic,tahini sauce

and extra virgin olive oil dressing, topped with
chickpeas, tomato and chopped parsley

Hommos Hub with Lemon M $20 L$30
0gndll a pana

Chickpeas with lemon and garlic, extra virgin
olive oil dressing, topped with tomato and
chopped parsley

Hommos Hub with Tahini M$20 L $30
Chickpeas with lemon, tomato, garlic, tahini

sauce and extra virgin olive oil dressing,
topped with chopped parsley

Fatteh Shameyya_ M $20 L$30
(cujllydia) dyolin dia

“lagd Jud Im a5l £la) lagle Cayleinll aiall jué diall a3

Chickpeas, garlic, crispy bread covered with

Al Shami milky olive oil, topped with cumin powder

“This fatteh is not the usual fatteh, please make sure before ordering it"

Hommos with Foul on Top $20
Jga go digahlly yann
Blended chickpeas mixed with tahini sauce and

lemon juice, topped with fava beans in lemon and
garlic

BREAKFAST

M $20 L $30

Fatteh (@EHIRETNS

Chickpeas, crispy or fried bread covered with tahini
sauce, topped with bread, nuts and melted

butter
Fatteh with Meat M $28

Chickpeas, crispy or fried bread covered with tahini
sauce, topped with nuts, melted butter, pan
cooked meat and bread

$20 (9]

Eggs with Meat

&mﬂl,gng\lnnm

4 pan fried eggs in butter with meat
and mixed spices

Shakshouka
(JAn An) a4guinbuia
Pan fried eggs with tomato, onion, topped with
mixed spices and chopped parsley

$20 with Meat $28

Egg $15
4 pan fried eggs in butter, topped with
mixed spices

Eggs with Sujuk $20
Gamll go (pliin Ay

4 pan fried eggs in butter, topped with

spicy Turkish sausages




BREAKFAST
G/G@C/:;g@)'o\o

Lebanese Sausage $18

Traditional Lebanese sausages coated with herbs
and spices

(14) Sujuk $18
G
Spicy Turkish sausages coated with herbs and
spices
Labneh $15 | @ \‘@
) . . ff" 2
Thick yoghurt topped with extra virgin olive oil, -~ t\» .

black seeds and dried mint

Cheese $15
dsnlyaisa

White cheese topped with black seeds

Grilled Hallomi Cheese $15
digsin (gl i

Grilled white cheese topped with black seeds

SALADS
Q/c@c{’;\)@o\o

M$20 L $30

Tabouli
dlgyi

Mix of finely chopped parsley, tomato, dried mint,
cracked wheat in lemon juice and olive oil dressing

Fattoush

A s

Uligia

Mix of fresh lettuce, tomato, cucumber, dried mint,
sumac and pomegranate molasses, topped with
(V) fried bread

M $20 L $30

Garden Salad
dahlu
Mix of fresh lettuce, tomato, cucumber and dried
mint in lemon juice and olive oil dressing

M$20 L $30

Yoghurt & Cucumber S $5
Jall gl

Diced cucumber mixed with yoghurt and dried mint

ss6 Ms12 | @

Coleslaw g
.. . 2 > "“1' o
jigylo ahluu .‘::,"'7'!.—.'-53"."
V. & Ko “- 'v;‘
1 = Z U D g \“
White cabbage, carrot, corn and Al Shami special sy o N

mayonnaise (v)




Hommos $15
UAnA

Blended chickpeas mixed with tahini sauce and
lemon juice

i MINCED OR
Hommos with Meat (NS “‘}3 $23
dnal go ann
Blended chickpeas mixed with tahini sauce and
lemon juice, topped with pan cooked meat and

pine nuts

Hommos Beyrouti $15

Jrigp pana

Blended chickpeas mixed with tahini sauce, i

chopped parsley, garlic and lemon juice i .
Baba Ghannouj $15
(Jiin) agic Lily
Char-grilled eggplant puree, tahini and yoghurt,
topped with olive oil

Muhammara $15 (27]
dpnan
Blended red capsicum with walnuts, mixed with

hot chilli, breadcrumbs, pomegranate molasses
and extra virgin olive oil

@/ \ Garlic $8

'. ogi
Creamy garlic dip, oiland lemon

COLD MEZZA
N
Mixed Dip to Share $25

J4uiun djlo yan

Hommos, baba ghannouj, labneh and muhammara

Veggie Mixed Plate $25
JAsin arllydn

2 falafel, fattoush, tabouli, hommos and baba
ghannouj

Fresh Veggie Plate $15
2jlb jlhi gan

Tomato, lettuce, cucumber, onion, olives, and
fresh mint

(32) Vine Leaves $15
: e g)g
5 pieces of rolled grape vine leaves stuffed with

rice, tomato, onion and parsley, in lemon juice
. and olive oil dressing

Kibbeh Nayeh
Lean raw minced beef blended with crushed

wheat, onion and herbs, in olive oil dressing
and topped with walnuts

M$22 L$35 @ -
'S




5\(@9 HOT MEZZA

Fried Kibbeh (4 pieces) $16
Lean minced lamb blended with crushed wheat,

stuffed with minced meat, onion, pine nuts and
herbs

Fried Pumpkin Kibbeh (4 pieces) $16
. “I nn a-!j
Pumpkin blended with crushed wheat, stuffed

with spinach, chickpeas, onion, lemon juice, pine
nuts and herbs

Sambousek (4 pieces) $16 @
Eluginan

Deep fried pastry filled with your selection of either:
- Meat with Pine Nuts - Spinach @)

- Cheese @ - Spring Rolls @

(cheese & spinach)

Falafel (6 pieces) $15
Jala

Chickpeas, coriander, garlic and spices, served
with tahini sauce

HOT MEZZA
S D
(3¢]

Lentil Soup $8
QuIL dyjguin
Lentil, rice, cooked in chicken stock and spices

Hot Chips S$6 MS$S10 L$15
dlao lhlhy
Crispy thick cut potato, served with tomato
sauce

Fried Eggplant $18

o sl

Lightly fried eggplant, topped with parsley

Fried Cauliflower $18

Lightly fried cauliflower, served with tahini sauce

Hot Mezza Mixed Plate $40
JAudn diakue catlidn

3 kibbeh, 3 meat sambousek, 3 spring rolls,
3 falafel, served with hot chips




Mixed Mashawi (BBQ)
JAsio (sglinn

3 skewers $30 6 skewers $50 9 skewers $75
Skewers of marinated chicken breast, lamb and

kafta, served with garlic dip

Al Shami Mixed Plate $37
(@jlo + JSuiun (sgliiun) roLiidl Gan
3 mixed skewers of (1 x marinated chicken breast,

1 x lamb and 1 x kafta), served with 2 falafel, tabouli,
baba ghannouj, hommos and garlic dip

Lamlz Skewers $34

(algaul 1) dyg.ito sl

3 skewers of lamb, served with garlic dip
Lamb Mixed Plate $40
djlo + dygsiun dannl

3 skewers of lamb, served with 2 falafel, tabouli,
baba ghannouj, hommos and garlic dip

Kafta Skewers $30

(ALl ¥) dagudun aiak

3 skewers of kafta, served with garlic dip
Kafta Mixed Plate $37
a le + fl.l_. & o e 5

3 skewers of kafta, served with 2 falafel, tabouli,
baba ghannouj, hommos and garlic dip

Tawook Skewers
(aluwl ¥) Gaglh Giagis

3 skewers of marinated chicken breast, served with

garlic dip

$30

Tawook Mixed Plate $37
djlo +@gglb( AT
3 skewers of marinated chicken breast, served with

2 falafel, tabouli, baba ghannouj, hommos and
garlic dip




Chicken Lemon Garlic $30
ogillg gnlll alaa

3 skewers of chicken breast marinated in garlic
and lemon

Add Rice $8

Chicken Lemon Garlic Mixed Plate $37
djlo + pgillg gnilll alaa
3 skewers of chicken breast marinated in garlic

and lemon, served with 2 falafel, tabouli, baba
ghannouj and hommos

Arayes $27
(lylo) pulye

Grilled Lebanese bread stuffed with minced
meat, mixed with vegetables and Al Shami spices

Al Shami Shawarma (Arabi) $27
(Uuye) oLl LoygLuss

Al Shami famous marinated shredded chicken,
served with hot chips and garlic dip

Chicken Shawarma Plate with Chips $27
dylao lhlkhig alaa Iojglis jan

Shredded marinated chicken, served with hot
chips and garlic dip

Broasted Chicken (half chicken) $27
with Chips

dyldn lhlhig (gpa cani) aiugp alaa

4 fried pieces (half chicken), served with hot chips
and garlic dip

Golden Crispy Tenderloins with Chips $27
( your choice of mild or hot )

dgliin aliayg ()2 gl (sale) Gianyéin glaa ghi

4 fried marinated chicken tenderloins, served
with hot chips and garlic

Drumsticks with Chips $27
dgldn lhlhig alaaalag

4 fried marinated chicken drumsticks, served with
hot chips and garlic

Chicken Wings with Chips $27
dyldn lhlhyg dylao Qilga

5 fried marinated chicken wings, served with hot
chips and garlic




7 HOMESTYLE COOKING
D

7\

Chicken Shawarma Plate with Rice $35
)by Gulg jl en aha Injgliia pan

Shredded marinated chicken, served with
basmati rice, yoghurt and cucumber

Al Shami Kabsah $35
Olas Gl go) s oLl

Basmati rice cooked with special mix of aromatic
spices, topped with slow cooked lamb shank,
garnished fried nuts, served with yoghurt and
cucumber

Mansaf Lamb (served with jameed sauce) $35
Basmati rice, topped with slow cooked lamb

shank and nuts, served with a traditional
Jordanian jameed sauce

BBQ Kabsah (1 Chicken + 1 Kafta) $35
JbAs Galg (sglinn o dud )l

Basmati rice, topped with 2 skewers of kafta and
chicken, served with yoghurt and cucumber

Moussaka

acasin

$25 with Rice $33

Fried eggplant, topped with minced meat, onion,
tomato and tomato paste

HOMESTYLE COOKING <O\
~RT

5

Shakeria $25 with Rice $33
dyiLis

Homestyle cooked yoghurt, served with lamb
shank, garnished with garlic and coriander

Kibbeh Labanieh $25 with Rice $33
3 fried kibbeh, served with homestyle cooked
yoghurt

Shish Barak
d H & &

7 minced meat dumplings cooked in yoghurt,
garnished with garlic and coriander

$25 with Rice $33

White Rice $10
aypcsinlly jl

Medium grain rice cooked with noodles
Kabsah Rice $10
dsuud jl

Basmati rice cooked with special mix of aromatic
spices




SEAFOOD
RS\

N

Grilled Barramundi & Chips $40
dyldn lallhg (sguian (s3in 1 S

Grilled barramundi fish fillet, served with chips
and your choice of salad

Grilled Barramundi & Rice $40
i1lg (5gs5an ($2in 1y o

Grilled barramundi fish fillet, served with rice and
your choice of salad

Fried Snapper & Chips $40
dyldo Lhlhig nldo plisu o

Fried snapper, served with chips and your choice
of salad

Fried Snapper & Rice $40
iilg nldo plisw Ao

Fried snapper, served with rice and your choice
of salad

Prawns & Chips $40
dylao Llhlhig oy

10 pieces of prawns, served with chips and your
choice of salad

Prawns & Rice $40
iilg guayyd

10 pieces of prawns, served with rice and your
choice of salad

KIDS MENU \%@
G@/@Q |

Chicken & Chips
dylén lhlhyg Ggglb Ginis

A skewer of marinated chicken breast served
with chips

Kafta & Chips $15
dalan lhlhig aial

A skewer of kafta served with chips

Nuggets & Chips $15
dylén lhlhyg yuicli

6 chicken nuggets served with chips

Calamari & Chips $15
aylan lalhyg 5lo IS

4 calamari rings served with chips




cﬁ BANIUETS BANQUETS ) 2
7\ 7\

Banquet ONE $150 Banquet TWO $160

dagll sgianl Elpucisic (pala] yea ke iy dnagll sgianl Elpucisic (pala] e dyle Qg
Additional price will be applied for any changes in Banquets set menu Additional price will be applied for any changes in Banquets set menu




BANﬂUETS
e

Banquet THREE

$230

dnagll (sgianl Elpuci aic nalal peu dule cidyiy

Additional price will be applied for any changes in Banquets set menu

COLD & HOT DRINKS

%\)
Soft Drink Can $3.5 Jar $15
Kids Juice
Ayran Yoghurt Bottle $3.5 Jar $15
Arabic Coffee S $10 M$15 L $20
Tea S $10 M$15 L $20
- Black Tea
- Green Tea

- Chamomile Tea

Rice Pudding or Muhallabich $5
dylan gl caglally j)l

Rice cooked in milk or simple traditional

milk pudding (with nuts or without)

Ice Cream dbkg

Crociste riaerss TR S

ocolate Pistachio

Strawberry Passion Fruit 2 scoops $7
e RainBon Cone: 1scoop $5
Lemon Turkish Delight 2 scoops $8

Kashta Ice Cream $8

dhsially duye dhgy

Syrian style ice cream
with crunchy pistachios




