THE MOSO

LUNCH
Bready things :
Manoush - lebanese flat bread with zaatar and olive oil Vv
Homemade garlic loaf
Crusty french baguette V
Margarita pizza Veg
Prawn Pizza
To dip :
Hummus V GF
Babaganush V GF
Egyptian Beetroot V GF
Meaty bits :
Beef kofta GF DF
Pork croquettes - served with asian master stock GF DF

Sambousek - Lebanese crispy spiced beef dumplings

Shish Tawook - Chicken kebabs bathed in yogurt, spices and garlic GF
Pulled pork sliders

Chorizo shakshuka GF DF
Vanuatu beef sliders - lettuce, cheese, fried egg, beetroot and pickles
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THE MOSO

Fishy bits :

Freshly caught yellowfin tuna sashimi
Beer battered fish fingers

Spicy fish cakes

Salt and Pepper squid

Garlic Sumac prawns

Vege things :

Green papaya salad

Sauteed snake beans with lemon and butter
Garlic and ginger bok choy

Persian marinated olives

Lady fingers (vine leaves filled with rice)
Garden Salad

Potato scallops

Hot chips

Grains and legumes :

Quinoa and pea fritters

Mujadara - Lebanese rice with lentils, onion and spices

Singapore Noodles
Sweet things :

Cinnamon fried bananas
Chocolate lava cake with peanut butter
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Affogato served with your choice of Frangelico, Baileys or Kahlua

See board for daily specials

V - Vegan
GF - Gluten Free
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