
 
MIDDLE EASTERN HUBUN 

 
The Middle East is a widely vast region, spanning over 18 countries, all rich in their own vibrant and individual 

dining traditions.  A crossover of cuisines is clearly notable, giving the Middle East a distinctive characteristic hugely 

popular with their Western neighbours. With their renowned mouth-watering aromas & the smoky, BBQ haze 
from the Mangal’s, a common sight in Turkey, to Iran and the abundance of fruits such as dates, apricots & figs, 

often dried, sweet and devoured like candy. 
Being a good host is a central part of life in the Middle East and acknowledged throughout the whole region. 

Hospitality & generosity (Karam) is embedded in Middle Eastern society, warmly welcoming strangers as if they are 
family. 

 
 
 

COCKTAILS 
 

 
Turkish Delight $19

Rose petal infused Gin, crème de cacao, lemon, rose water, vanilla syrup & aqua faba 
 

Pomegranate Martini $19 
Vodka, pomegranate liqueur, triple sec and lime 

 
Baklava $19 

Amaretto, Tennessee whiskey, pistachio syrup, lemon, honey & thickened cream 
 

Mint Toddy (warm) $19 
Makers Mark, honey, lemon, fresh mint and cinnamon quill all brewed with hot water 

 
Pistachio Fizz $19 

Gin, lemon, pistachio liqueur, lychee puree 
 

Apricot Sour $19 
Apricot liqueur, lemon, bitters & aqua faba. Shaken and served on the rocks. 

 
Anaar $19 

Cachaca cane rum, lemon, pomegranate juice, sumac sugar syrup



 
MIDDLE EASTERN HUBUN 

 
 

SMALL PLATES 
 

Middle Eastern Mezze – Warm pita, hummus & dukkha, pistachio & beetroot pesto, turmeric & honey labneh, 
pomegranate, dolmade’s, pickles, dried apricots, Basturma, hazelnut falafels $22 

Cheese sambousek- (cheese pie) w/ house pesto $12 
Lamb and pine nut Kibbeh w/ green chilli yogurt $15 

 
 

Local oysters (1/2 dozen) w/ Tomato, Pomegranate & Mint $22 
(pre order only, oysters subject to quality & availability) 

 
2 Course $60 - 3 course $70 - Banquet $90 

 

ENTREE 
Crispy fried prawns w/ chilli oil 

Aleppo pepper chicken pieces w/ green chilli yogurt 
Hazelnut felafel w/ whipped crème fraiche and beetroot pesto 

Za’atar crusted lamb fillet w/ labneh and preserved lemon  
 
 

MAIN 
Pan fried snapper w/ freekeh pilaf, spice roasted pumpkin, shallots & lemon herbs and tahini sauce 

Lamb shish kebab w/ crispy sumac chats, tabouli, hummus, turmeric and honey labneh  
Heirloom carrot & cauliflower tagine w/ yogurt, mint, cous cous, pomegranate & pine nuts 

 Roasted “7 spice” spatchcock w/ fried garlic, chilli, preserved lemons, wild rice and green harissa 
 
 

SWEET 
Saffron and pistachio rice pudding w/ spiced apricots 

Orange caramel doughnuts w/ vanilla bean ice cream and fig compote 
Choc mousse w/ baklava crumble, pomegranate and mascarpone 

 


