Mecea Bih

BRISBANE GOLD COAST




MECCA BAH MEZZE

Harrisa marinated mixed olives ... ...... ... 7
Hummus topped w. spiced lamb, pinenuts & herbs w. Lebanese za'atar bread . . . . 15
Turkish Bread (2pC/4pC) . . .o 3/6
Trio of dips - (Hummus/Labna/Baba Gannouj)..................cooiiii.. 12
Single Dip - (Hummus/Labna/BabaGannouj)...................coooiiiiii. 4.5
Chickpea battered mussels served w. almond skordalia.......................... 16
Sweet potato falafels w. tahini sauce (6pc) ................ i 12
Morrocan potato cakes filled w. goats cheese & pinenuts (4pc) .................... 12
Bastillas Moroccan chicken pastries (3pC) . ... 15
Fried Moroccan cauliflower served w. crushed pinenuts & tahini sauce............. 13
Baked Haloumi w. pomegranate, mintsalad & lemon ............................ 12
Kataifi pastry filled w. Middle Eastern cheeses (4pC) ..., 13
Spicy lamb & pinenut boureks (4pC) ... 12
Lamb Sfiha (4pc) - open pastry w. spiced lamb, tomato, mint & lemon ............. 12

Harira Soup - chickpea & lentil soup
add lamb ..



SALADS

Beetroot, radish & rocket salad w. pomegranatedressing......................... 16
Moroccan cous cous & shrimp salad w. tomato, cucumber & corn.................. 17

Roasted pumpkin, mixed quinoa, snow pea tendril, asparagus, fetta

cheese w. apple balsamicdressing .......... ... ... ... . ... 16
Pear| cous cous w. merguez sausage, tomato, rocket, onion w. lemon dressing ... . .. 17
Fattoush - Lebanese bread salad ......... ... . . . . . . 14
Tabbouleh ... .. . 10
SIDES

Harissa/Tahini/Yoghurt & Mintsauce............... ... ... .. ... i, 3
Almond Skordalia .. ... 4.5
COUSCOUS . . o ettt e e e e e e 5
Pilaf/Mjaddarah . ... ... ... . . . 7

One Bill Per Table
10% Public Holiday Surcharge Applies




TAGINES

Served with cous cous

Lamb w. preserved lemon, green olives & harissa............................... 26
Chicken w. cinnamon, raisins, almond, sesame & honey ......................... 25
Seafood - barramundi, mussels, local prawns w. harissa, tomatoes . .............. 27
Roasted seven vegetables flavoured w. chermoula spices ....................... 24
Lamb meatballs w. egg & spicy tomatosauce ...................... ... 26
Beef w. ras el hanout spices, sweet potatoes, carrot & preserved fig.............. 26
MECCA BAH PIZZAS

Spit roasted lamb, rocket, yoghurt & sumac.................................... 26
Cauliflower, merguez sausage, roasted capsicum, fetta, tomato sauce ........... 23
Harissa spiced tomato, haloumi, parsley & eggplant.............................. 23
Roast zucchini, Middle Eastern cheeses, lemon & mint .......................... 23
Mixed seafood w. spicy tomato sauce & cheese ................. ... .. ........... 26
Spiced chicken w. eggplant, rocket & tahinisauce................................ 25
Eggplant, tomato, goats cheese w. harissa & za'atarbase . ......................... pYA
Turkish lamb kofte, spicy tomato sauce & yoghurt ................................ 25

Roast pumpkin, chilli, pomegranatejam &fetta.................................. 23




GRILLS

Moroccan spiced calamari w. Turkish beansalad ................................ 25
Vine leaf wrapped barramundi fillets chargrilled w. hummus, parsley,

artichoke & olive salad . ... . . 27
Spiced lamb shanks w. pear| couscous, tomato, cucumber, onion, parsley .......... 27
Garlic chicken kebab, mjaddarah & tabbouleh .............. ... ... .. ... ... ... .. 26
Tsire spiced lamb kebab w. fragrant rice pilaf & eggplant imam bayildi ........... 27
Tunisian salmon fillet served w. pearl couscous, rocket, fetta, tomato & lemon . ... 29

Mixed kebab grill - Garlic chicken, Tsire spiced lamb, (1 piece of each)
served w. minted yoghurt & lemon .............. ... . 29

BAHARAT SPICED LAMB SHISH (for 2 people)

w. bell peppers & onion (side accompaniments) Lebanese flat bread,
fattoush salad, fresh herbs & frangrant pilafrice............................. 39




BANQUET

(minimum 4 people)

$46.90pp (4 course)
$38.90pp (Without Bread & Dips, Turkish Delight & Lebanese Ladies Fingers)

Mecca Bah Dips & Turkish bread

Sweet potato falafels w. tahini sauce
Kataifi pastry filled w. Middle Eastern cheeses

Spicy lamb & pinenut boureks

Garlic chicken kebab, mjaddarah & tabbouleh
Moroccan spiced calamari w. Turkish bean salad
Spit roasted lamb pizza, rocket, yoghurt & sumac
Eggplant, tomato, goats cheese w. harissa & za'atar base pizza

Beetroot, radish & rocket salad w. pomegranate dressing

Lebanese Ladies’ Fingers

Turkish Delight



