EL MIDAN2j

e Shisha « Des



MENU

COLD MEZZA

Kabees W Zaytoun 10
Selection of pickles & olives

Baba Ghanouj 14
Charred eggplant, tahini, lemon, garlic

Mhamra 15
Charred red capsicum, paprika, chilli,
coriander, spices, garlic, walnuts, olive oil

El Midan Dips 22
Baba ghanouj, hommous, labneh

Hommous 14
Mashed chickpeas, garlic, tahini, lemon

Labneh 15
Lebanese strained yoghurt, olives, mint, olive
oil

Shanklish 15
Lebanese cheese, onion, tomato, mint,
oregano, chilli, olive oil

Garlic Dip 6
Homemade mashed garlic w/lemon & olive oil

SMALL PAN

Makanek 17
Pan fried Lebanese sausages, lemon,
pomegranate molasses, pine nuts

Makanek Harra 17
Pan fried Lebanese spicy sausages, lemon,
pomegranate molasses, pine nuts

Lahem MeZ2leh 19
Pan fried diced lamb, garlic, olive oil, spices

HOT MEZZA

Batenjen Me2leh 17
Fried eggplant, pomegranate molasses, mint

Arnabit Me2leh 17
Fried cauliflower, tahini dip

Batata Me?2liyeh 10
Fried potato chips

Batata b Kezebra 17
Fried diced potato, coriander, paprika, salt,
lemon, garlic, olive oil

Halloumi 19
Grilled cheese, oregano, rocket, grilled
tomato, mint, pine nuts, olive oil

Sabi3 17
4 Pieces of fried Lebanese pastry filled with 3
cheeses, spices, parsley

Warak Inab 17
Vine leaves stuffed with rice, tomato, parsley,
onion, herbs & spices

Falafel 15
4 pieces of fava beans, chickpeas, onion,
coriander, spices, tahini dip

Hommous Beiruti 15
Mashed chickpeas, garlic, tahini, minced
meat, pine nuts, olive oil

Kebbeh Me2liyeh 16

4 pieces of fried meat & burghul shells
stuffed with minced meat, onion, pine nuts,
spices

Sambousek 17
4 pieces of Lebanese pastry stuffed with
minced meat, onion, pine nuts, spices

Sambousek Bi Jebneh 17
4 pieces of Lebanese pastry filled with feta,
akkawi, onion, parsley, spices

Jweneh 17
Marinated fried chicken wings, garlic dip

Jweneh Bi Kezebra 17
Pan fried chicken wings, garlic, coriander,
lemon




SIGNATURE DISHES

Kebbeh Nayeh 28
Fine minced raw meat, burghul, secret mix,
radish, onion, fresh chilli, mint, olive oil

2raydis Harra 46
Chilli prawns, tahini, red capsicum, paprika,
onion, coriander, vermicelli rice

Samkeh Harra 39

Pan fried barramundai fillet, chilli, tahini, red
capsicum, paprika, spices, roasted nuts,
onion, coriander

Samkeh A Toum 39
Pan fried barramundi, coriander, paprika,
lemon, garlic with rocket salad

Mjadra 23
Lentils, rice, crispy onions, spices

Shawarma Lahem 33

Lean lamb strips marinated in vinegar, special
spices, served with tomato & onion, tahini,
pickles, grilled capsicum spice bread

Shawarma Djej 30

Chicken thigh strips marinated in garlic,
vinegar, lemon juice & special spices, served
with tomato & onion, garlic, pickles, grilled
capsicum spice bread

Mansaf Djej_ 33
Slow cooked chicken, minced meat, seasoned
rice, roasted nuts, yoghurt dip

Mansaf Lahem 36
Slow braised lamb, minced meat, seasoned
rice, roasted nuts, yoghurt dip

KIDS MENU

H& rolled kafta with chips 15

Nuggets & chips 15
Shish tawouk & chips 15

Chicken wings & chips 15

SALADS

Fattoush 19

Lettuce, tomato, capsicum, cucumber, radish,
parsley, shallots, sumac, crunchy Lebanese
bread, garlic, mint, pomegranate molasses,
lemon dressing

Tabouleh 19
Parsley, tomato, mint, burghul, onion,
shallots, lemon dressing

Salata 19
Cos lettuce, Lebanese cucumber, tomato,
onion, mint, garlic, lemon dressing

FROM THE GRILL

Meshwi Mshakal 32

Assorted skewers of kafta, shish tawouk,
lahem, grilled tomato & onion, biwaz, grilled
capsicum spice bread, garlic dip

Meshwi Mshakal for Two 52

2 x assorted skewers of kafta, shish tawouk,
lahem, grilled tomato & onion, grilled
capsicum spice bread, biwaz, garlic dip

Lahem Meshwi 36
3 x skewers of lamb, grilled tomato & onion,
grilled capsicum spice bread, biwaz, garlic dip

Kafta 29
4 x skewers of kafta minced lamb, grilled
capsicum spice bread, biwaz, garlic dip

Shish Tawouk 29

3 x skewers of marinated chicken breast,
grilled capsicum spice bread, biwaz, garlic dip

SIDES

Mansaf Rice 13

Noodle Rice 10

Chilli Paste 6

Fresh Cut Tomatoes 5

Bread Basket 4.5

Zaatar Fried Bread Basket 6



FEAST OPTIONS

VEGETARIAN

50 Per Person, Min 2 people

Lebanese Bread
Fresh & crunchy bread

Olives & Pickles
Cucumber, turnip, peppers, wild cucumber,
olives

Baba Ghanouj
Charred eggplant, tahini, lemon, garlic, olive
oil

Hommous
Mashed chickpeas, garlic, tahni, lemon, olive
oil

Labneh
Lebanese strained yoghurt, mint, olives, olive
oil

Tabouleh or Fattoush (Choice of either)
Choice of classic Lebanese salad

Batata B Kezebra
Fried potato, coriander, paprika, lemon,
garlic, olive oil

Arnabit Me2leh
Fried cauliflower, tahini dip

Sabi3
Fried Lebanese pastry filled with 3 cheeses,
spices, parsley

Falafel
Fava beans, chickpeas, onion, coriander,
parsley, spices, pickles, tahini

BAALBEK

65 Per Person, Min 2 people

Lebanese Bread

Fresh & crunchy bread

Olives & Pickles
Cucumber, turnip, peppers, wild cucumber,
olives

Baba Ghanouj
Charred eggplant, tahini, lemon, garlic, olive
oil

Hommous
Mashed chickpeas, garlic, tahni, lemon, olive
oil

Labneh
Lebanese strained yoghurt, mint, olives, olive
oil

Tabouleh or Fattoush (Choice of either)
Choice of classic Lebanese salad

Batata B Kezebra
Fried potato, coriander, paprika, lemon,
garlic, olive oil

Arnabit Me2leh
Fried cauliflower, tahini dip

Sabi3
Fried Lebanese pastry filled with 3 cheeses,
spices, parsley

Shish Tawouk
Skewers of marinated chicken breast

Lahem Meshwi
Grilled lamb skewers

Kafta
Minced lamb, parsley, onion, spices

Garlic Dip
Homemade mashed garlic w/lemon & olive oil



CEDARS

80 Per Person, Min 2 people

Lebanese Bread
Fresh & crunchy bread

Olives & Pickles
Cucumber, turnip, peppers, wild cucumber,
olives

Baba Ghanouj
Charred eggplant, tahini, lemon, garlic, olive
oil

Hommous
Mashed chickpeas, garlic, tahni, lemon, olive
oil

Labneh

Lebanese strained yoghurt, mint, olives, olive

oil

Tabouleh or Fattoush (Choice of either)
Choice of classic Lebanese salad

Kebbeh Nayeh
Fine minced raw meat, burghul, secret mix,
radish, onion, fresh chilli, mint, olive oil

Batata B Kezebra
Fried potato, coriander, paprika, lemon,
garlic, olive oil

Arnabit Me2leh
Fried cauliflower, tahini dip

Sambousek B Jebneh
Lebanese pastry filled with feta, akkawi,
onion, parsley, spices

Shish Tawouk
Skewers of marinated chicken breast

Lahem Meshwi
Grilled lamb skewers

Kafta
Minced lamb, parsley, onion, spices

Garlic Dip
Homemade mashed garlic w/lemon & olive oil

MIDAN

95 Per Person, Min 2 people

Lebanese Bread
Fresh & crunchy bread

Olives & Pickles
Cucumber, turnip, peppers, wild cucumber,
olives

Baba Ghanouj
Charred eggplant, tahini, lemon, garlic, olive
oil

Hommous
Mashed chickpeas, garlic, tahni, lemon, olive
oil

Labneh
Lebanese strained yoghurt, mint, olives, olive
oil

Tabouleh or Fattoush (Choice of either)
Choice of classic Lebanese salad

Kebbeh Nayeh
Fine minced raw meat, burghul, secret mix,
radish, onion, fresh chilli, mint, olive oil

Batata B Kezebra
Fried potato, coriander, paprika, lemon,
garlic, olive oil

Arnabit Me2leh
Fried cauliflower, tahini dip

Sabi3
Fried Lebanese pastry filled with 3 cheeses,
spices, parsley

Sambousek
Lebanese pastry stuffed with minced meat,
onion, pine nuts, spices

2raydis Harra
Chilli prawns, tahini, red capsicum, paprika,
onion, coriander

Shish Tawouk
Skewers of marinated chicken breast

Lahem Meshwi
Grilled lamb skewers

Kafta
Minced lamb, parsley, onion, spices

Garlic Dip
Homemade mashed garlic w/lemon & olive oil



DESSERTS

Knefeh 18
Semolina, breadcrumbs, pistachios, sugar syrup, rose & orange blossom water

Knefeh B Jebneh 18
Semolina, cheese, breadcrumbs, vermicelli pan fried noodles, pistachios, sugar syrup, rose &
orange blossom water

Nammoura 14
Semolina, butter, sugar, rose water, almond

Halawet El Jebneh 17
Sweet cheese, fine semolina, rose water syrup, pistachio

Beklawa Mshakal 16
Mixed Lebanese sweets

Bouza Ice Cream One scoop 6.90 Two scoops 8.90 Three scoops 10.90
Lebanese Ice cream with a variety of flavours

Pancakes 18
Pancakes covered in nutella sauce, strawberry, banana & pistachio nuts

Waffles 18
Waffles covered in nutella sauce, strawberry, banana & pistachio nuts

FRUIT MOCKTAIL

Strawberry Fantasy 15
Strawberry blended mocktail with a mix of seasonal fruit, ashta & soaked almonds, drizzled in
honey

Golden Sunset 15
Mango blended mocktail with a mix of seasonal fruit, ashta & soaked almonds, drizzled in honey

Exotic Emerald 15
Avocado blended mocktail with a mix of seasonal fruit, ashta & soaked almonds, drizzled in honey

Midan Mix 15
Strawberry, Mango, Avocado all blended in layers making the trifecta of a mocktail with a mix of
seasonal fruit, ashta & soaked almonds, drizzled in honey

SNACKS

Cashews 10 Carrots 5
Almonds 10 Popcorn 5
Mixed Nuts 10 Salt, Salt & Vinegar, Chicken Chips 10

sunflower Seeds 10 Seasonal Fruit Platter 15



BEVERAGE MENU

COCKTAILS

Naughty Lebo 20
Midori, Pineapple Juice, Lime, Sumac

Mojito Beirutiyeh 20
Bacardi, Cointreau, Passonfruit, Fresh
Lime, Mint, Fresh Zaatar

Queen Of Lebanon 20
Gin, Fresh Raspberry, Lime, Rose Syrup

Pina Colada 20
Malibu, Bacardi, Coconut Cream,
Pineapple Juice

Watermelon Margarita 20
Tequila, Cointreau, Watermelon, Lime

Flirty Amaretto 20
Amaretto, Cointreau, Lemon Juice,
Pineapple Juice

Old Fashioned 20
Jim Beam, Sugar, Angostura Bitters, Dry
Orange

Lychee Martini 20
Vodka, Vermouth, Lychee Liqueur, Fresh
Lychees

Coffee Martini 20
Coffee, Vodka, Kahlua, Sugar Syrup

Teta’s Garden 20
Tequila, Lemon, Thyme, Sugar Syrup

Long Island Iced Tea 20

Vodka, Rum, Gin, Tequila, Triple Sec, Cola

SOFT DRINK & JUIC

E

Coke 6/20
Coke Zero 6/20
Lemonade 6/20

Ginger Beer

Tonic Water

Soda Water

Ginger Ale

Lemon Lime & Bitters

Apple Juice

Orange Juice

Pineapple Juice

Still Water 750ML

Sparkling Mineral Water 750ML

6
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MOCKTAILS

Watermelon Bellini 14
Fresh watermelon, Strawberry, Mint, Lime

Lemon & Mint Crush 14
Fresh Lemon, Lime Juice, Fresh Mint,
Sugar

Peach Punch 14
Peach Tea, Passionfruit, Lemon, Soda
Water

Blue Lagoon 14
Blue Curacao Syrup, Lychee Juice, Lime,
Pineapple Juice

Rose Passion Spritzer 14
Rose Syrup, Passionfruit, Lime, Fresh
Thyme

Lychee Spritzer 14
Strawberry, Lychee Juice, Lime, Mint

Virgin Pina Colada 14
Pineapple Juice, Coconut pure, Coconut
Cream, Coconut Water

Homemade Lebanese Lemonade 14
Fresh Lemon, Rose Water, Orange
Blossom Water, Sugar

Mango Mojito 14
Mango, Soda Water, Mint

HOT/COLD BEVERAGES

Espresso 4.5
Macchiato 5
Piccolo 5
Lebanese Coffee 5
Long Black 5
Flat White 5
Cappuccino 5
Latte 5
Hot Chocolate 5
Chai Latte 5
Mocha 5
Peppermint 4.5
English Breakfast 4.5
Green Tea 4.5
Chamomile 4.5
Lebanese Tea 5.5
Lebanese Herbal Tea 5.5
Deluxe Iced Coffee 8



LEBANESE WHITE WINE

Ksara Blanc De Blanc Chardonnay, Sauvignon Blanc, Semillion Bekaa Valley
Chateau Ksara Cuvee Du Pape Chardonnay Bekaa Valley

Domaine Des Tourelles Viognier, Chardonnay Obeidi Bekaa Valley

Chateau Musar Jeune Viognier, Vermentino, Chardonnay Bekaa Valley
Makmel Cuvee Maria-Elige Makmel Mountain

WHITE WINE

Twin Island Sauvignon Blanc Marlborough, NZ

Sam Miranda Moscato King Valley, VIC

Corte Giara Pinot Grigio Veneto, Italy

West Cape Chardonnay Margaret River, WA

Taylors Discoveries Chardonnay Clare Valley, SA
Glenguin Semillon Hunter Valley, NSW

Chaffey & Bros Tripel Punkt Riesling Eden Valley, SA

LEBANESE ROSE

Rosé De Ksara Syrah, Cabernet Sauvignon, Cinsault Bekaa Valley
Sunset Chateau Ksara Syrah, Cabernet Franc Bekaa Valley
Massaya Rose Syrah, Cabernet Sauvignon, Cinsault Bekaa Valley

ROSE

Domaine Des Blais Cinsault, Grenache Cotes De Provence, France

LEBANESE RED WINE

Ksara Reserve Du Couvent Cabernet Franc, Cabernet Sauvignon Bekaa Valley
Ksara Chateau Rouge Syrah, Cabernet Sauvignon, Cabernet Franc Bekaa Valley
Chateau Musar Jeune Syrah Bekaa Valley

Massaya Le Colombier Cinsault Bekaa Valley

Chateau Fakra Prive Syrah, Cabernet Sauvignon Kfardebian Valley

Massaya Terrasse de Baalbek Syrah, Grenache, Mourvedre Bekaa Valley
Makmel Cuvee Peter Makmel Mountain

Chateau Musar Hochar Cabernet Sauvignon, Cinsault, Grenache Bekaa Valley
Makmel Cuvee Riad Premium Makmel Mountain

Chateau Musar Gaston Cabernet Sauvignon, Carignan, Cinsault Bekaa Valley

RED WINE

Haha Pinot Noir Marlborough, South Island, NZ

Tim Smith Bugalus Shiraz Barossa Valley, SA

Battle Of Bosworth Shiraz Mclaren Vale, SA

Jim Barry The Atherley Cabernet Sauvignon Clare Valley, SA
Shaky Bridge Pinot Noir Central Otago, NZ

SPARKLING WINE

La Maschera Prosecco South Australia
Baron Jacques Blanc De Blanc Burgundy, France

13.50/65
69
79
99
99

12/49
13/59
13/59
13/59
13/59
14/69
13.50/65

13.50/65
13.5/65
69

15/79

13/59
69

75

75

75

89
99
145
149
219

13/59
13.50/65
69

15/79
89

59
14/69



ARAK APERITIF

Arak Shot 13 Aperol 11
Arak Alfa Bottle 750ML 119 Martini Bianco 11
Fakra Arak Bottle 700ML 166 Martini Rosso 11
Ksara Arak Bottle 700ML 179 Martini Dry 11
Massaya Arak Bottle 700ML 185 Campari 11

Pimm'’s 11

WHISKEY

Shot/700ML Bottle

VODKA

Johnnie Walker Red 12/130 Shot/1L Bottle
Johnnie Walker Black 14/155 Advanced Australian 10/119
Johnnie Walker Double Black 16/195 Absolute 12/179
Johnnie Walker Gold 18/255 Grey Goose 14/239
Jonnie Walker 18 Years 32/520 Belvedere 15/269
Johnnie Walker Blue 44/715
Chivas Regal 12 Years 16/160 GIN
Chivas Regal 18 Years 23/325
Glenfiddich 15 Years 27/375
Glenfiddich 21 Years 45/745 Gordon’s 11
Glenmorangie 12 Years 21/295 Bombay Sapphire 13
Aberlour A’Bunadh Cask Strength 30/480 Hendricks 14
BOURBON BEER
Shot/700ML Bottle Almaza 12
Southern Comfort 12/130 Almaza Rosé 11
Jim Beam 12/135 Heineken 12
Canadian Club 13/140 Peroni 12
Wild Turkey 13/145 Corona 12
NEY S EGITELS 14/155 Coopers Pale Ale 11
Maker’s Mark 16/160 Coopers Dark Ale 11
Woodford Reserve 17/205 Coopers Light 11
Somersby Apple Cider 11

RUM LIQUEURS

Bundaberg 11
Bacardi 12 Drambuie 11
Sailor Jerry 11 Cointreau 11
The Kraken 13 Chambord 11
Baileys 11
Tia Maria 11
T E Q U I LA Frangelico 11
Malibu 11
. 12 Kahlua 11
Slerra 18 Sambuca 11

Patron Silver
Don Julio Reposado 20

EL MIDAN appreciates your patronage

* No credit card/Amex charges « We offer off site catering « We cater for all functions « All the menu
is offered for Dine in or Takeaway ¢« Please advise staff of any allergies or intolerances « Cakeage
fee applied of $3.50pp » 10% surcharge is applicable for public holidays « Management can refuse
the right of entry



SHISHA MENU

FIRST HEAD 60 SECOND HEAD 40

EL MIDAN CHOOSE UP TO 2 FLAVOURS
FLAVOURS OF YOUR CHOICE

Berry Breeze

Blueberry, Kiwi, Mint Bagdadl
Blue Eye :
Y& Blueberry + Mint
Passionfruit, Watermelon, Mint,
Blueberry, Melon, Ice Double Apple
Gothem
Blueberry, Melon, Grape Grape + Mint
Hearts Desire :
Gum + Mint
Fruit salad
Midan Nights Kiwi
Mango, Peppermint, Orange, Peach,
Grapefruit, Banana, Kiwi, Blueberry Love 66
Midan Party ,
. Mint
Blueberry, Peach, Pineapple, Banana,
Kiwi, Grape
. Orange
Mango Magic
Mango, Orange, Mint Peach

Passion Madness

Pineapple, Banana, Kiwi, Mint



