MEN ' ' Welcome to the Hanging Gardens Restaurant

Soup
(Lentil) Soup

Warak Inab-Vine Leaves 12

Vine leaves stuffed with
rice, tomato, garhc,
parsley and mixed spices

5

(Chicken) Soup 11 Kibbeh Nayyeh 20
Cold Meza Salads
Hummug _ 8 Tabouli 12
Hummus dip with Parslev: ¢ . .
lemon juice and tahini, aiis Y Ign(ia (L’ onloph
served with pita bread im cracked w. deatl‘wu 1
i emon juice and olive oi
Baba Ghanouj 8  Fattoush 12
Smoked egg lant T .
blended with tahini omato, cucumber, radish,
served with pita bre;d capcsicum, dparsle . toasted
P pita bread dressed with
Labneh 8 pomegranate syrup and
Yogurt cream, served sumac
with Pita bread Middle Eastern Salad 12
Tzaziki 9 Roughly chopped lettuce,
Mint, yogurt, garlic and tomato, cucumber, onions
cucumber, served with dressed with lemon juice,
pita bread olive oil and sumac
Trio Dips 18
Hummus, Baba Ghanouj
& Tzaziki, served with
pita bread
Hot Meza Hummus Bel Lahme 16
Chickpea “Hummus” di
Makanek - Lamb 12 topped with sautéed lam
Sausages and pinenuts
Sautéed lamb sausages Rakakat Bel Lahme - 14
dressed with pomegranate Bourak
syrlfp Filo pastry cigar filled
Sujuk - Beef Sausages 12 with minced Tamb
Sautéed spicy beef Falafel 12
sausages with lemon . )
chili sauce Mixture olf grourlld chick
eas, parsley, garlic, onion
Arayess Bel Lahem 14 ind sgices "8
E)lisct:éli aﬁ’) filled with Batata Harrah 10
. . Spicey sautéed potato with
Chicken Wings 12 I‘de pepper, corﬁmder, garlic,
Chicken wings sautéed cumin and chili
o g e Parsley and Batata Maldieh(Chips) 9
Sawdat Dajaj 12 Beef Sambousek 12
Chicken liver sautéed with Cheese Sambousek 12
pomegranate syrup and garlic
“THGR” RESTAURANT
Kibbeh Bel Lahme 14 USES ONLY LOCAL MARKET
QUALITY FRESH PRODUCE

Opwals of ground lamb and cracked
wheat, stuffed with lamb, onion & spices

=
=\
b i
i

1

' $59

’! PER PERSON |

Minimum of |

2 People " PER PERSON |

Course One

Hummus — Warak Enab — Falafel — Makanek

Course Two

Baba ghanoush - Fatoush — Chicken Wings

Course Three
Tzatziki - Rakakat Bel Lahme - Batata Harra

Course Four

Mashawi Mshakal, Tabouli

Course Five

Sweets }illatter including baklava, Turkish

Delig

Lahem Meshwi
Grilled lamb skewers

served with rice, garlic
dip, grilled tomato and
onion, garnished with

onion & sumac

Grilled Kafta

Minced lamb mixed with
onions, spices and parsley,
served with rice and garlic
dip, grilled tomato and
onion garnished with onion
& sumac

Shish Taouk

Grilled, marinated chicken
skewers, served with rice,
garlic dip, grilled tomato
and onion, garnished with
onion & sumac

Mashawi Mushakal
(Mixed grill)

Lahem meshwi, grilled
Kafta and shish taouk,
served with rice, garlic dip,
grilled tomato and onion,
garnished with onion &
sumac

Kastalatah

22

20

20

24

24

Ghanam(Lamb Cutlets)

Grilled lamb cutlets
served with rice, garlic
dip, chips and salad

t, Zalabieh, and Tea or Coffee

Mains

Zarazeer - Quail

Grilled or sautéed quail,
served with rice, garlic
dip, grilled tomato and
onion, garnished with
onion & sumac

Lamb Quozi

Slow cooked lamb,
served with rice fasolia
akra and seasonal salad

Seafood

Spiced King Prawns
King prawns drizzled
with taratour and chili,
served with, chips and
salad

Samakeh Harrah

Grilled red snapper
fillet, topped with a
spicy tahini sauce,
served with chips and
salad

Samak Meshwi

Grilled red snapper
fillet, marinated in
lemon & garlic
sauce, served with
salad & chips

24

22

24

26

26

We extend our magical charm where the Middle Eastern
and Mediterranean dishes taste combines the joy of

&

imagination
Ki((lls N{lenu
And Sides Baklava Ice-cream 16
Sandwich with Pistachio
Chicken Nuggets 12 .
and Chips 88 F{ramtl))mse fl 15
aSp erry avors

Kids Arayess 12 Mixed seaSC)ﬁlal Fresh

. . . . Fruits, Vanilla Ice C ,
Fried Fish with Chips 12 t;ggesd V\?ﬁl ﬁaﬁgbeﬁ;m
Bowl of Rice 6 ;:IP P m'gll Bluch 5

. yrtille Blueberry 1
Olives 6 Mixed Seas?lnal Fresh
Pi Fruits, Vanilla Ice Cream,

ickles 6 topped with Blueberry

S ¢ topping

weets .

Noix Al Coco 15
Baklava 3 perpiece  Coconut
Rich pastry made of Mixed Seasonal Fresh
lavers of ﬁfo sheets, Fruits, Vanilla Ice Cream,
ﬁl)l’ed with pistachios topped with Coconut and
Rahat Lok 3 . chocolate topping
at Lokum per piece .

Turkish Delight Shisha(Argeela)
Zalebia 3 perpiece  Original Head 25
Tradiotional de
fried Lebanese fritter Fresh Head 30

Mixed Sweets 12(5 pieces)
Platter

Baklava, Rahat
Lokum, Zalebia

Flavors: Double Apple,
Grape, Mint, Orange,
Lemon, Watermelon

and Bubblegum

ASKYOUR WAITER FOR OTHER FLAVOURS

Follow us and mention us on Instagram
@ @thgr_restaurant

Check-in and Review us on Facebook

V11 @ThgrBrunswickEast

Enquire about our catering, events and functions services
. 03 9388 1149
¥ BOOKING@THGR.COM.AU

Belly Dancer Session:

Every Saturday Night 8:30 PM - Book Online at thgr.com.au
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