Emad’s Lebanese Restaurant
Open 7days
5pm till late
Open for lunch Wed, Thu, Fri
11am till 3pm
298-300 Cleveland Street, Surry Hills
Phone: (02) 9698 2631
www.emadsrestaurant.com.au
298-300 Cleveland Street, Surry Hills
Like us on
Facebook
@emadsrestaurant
Phone:
(02) 9698
2631

Emad’s Lebanese Restaurant
Salads
House Salad (v, vg)
Lettuce, tomato, cucumber with
traditional Lebanese dressing
regular $15.00

large $24.00

Fatoush (v, vg)
Tomato, cucumber, lettuce, onion,
capsicum,
Radish and parsley mixed with toasted
Lebanese bread, lemon, oil, and sumac

Dips

regular $17.00

Hummus (v, vg)
Chickpeas, tahini, garlic and lemon juice
regular $14.00

large $20.00

Baba Ghanoush (v, vg)
Eggplant, tahini, garlic and lemon juice
regular $14.00

large $24.00

Tabbouleh Salad (v, vg)
Parsley, tomato, onion, lemon juice
and olive oil
regular $17.00

large $24.00

large $20.00

Pastries

Labneh (v)
Homemade Lebanese yoghurt
regular $14.00

large $20.00

Lady Fingers
Lamb, Onion, with fresh herbs and
spices wrapped in pastry

Fried Dishes
Falafel (v, vg)
Grounded chickpeas, flavored with fresh
herbs and spices served with tahini sauce

$15.00

Vegetarian Lady Fingers (v)
Spinach, cheese, capsicum, and onion
with herbs and spices wrapped in
pastry
$15.00

$15.00

Cauliflower (v, vg)
Served with tahini sauce

Spinach Pie (v, vg)
Spinach with onion filling with pastry
$15.00

$15.00

Eggplant (v, vg)
Served with tahini sauce
$15.00

Eajeh (v)
Lebanese Omelet
$15.00

(v) – vegetarian and (vg) vegan options

Meat Dishes
Cabbage Rolls
Cabbage leaves stuffed with rice and lamb
$15.00

Vegetarian Dishes (v)

Chicken and Rice
Chicken and rice with pine nuts and cinnamon
$18.00

Spinach Rolls (vg)

Stuffed Zucchini (Kousa)

Rice, chickpeas, tomato, onion, parsley,
spices and lemon wrapped in a spinach leaf

Stuffed with lamb and rice and boiled in a
delicious tomato sauce.

$15.00

Regular $16.00

Large $24.00

Coriander Potatoes (vg)

Vine Leaves

Potatoes with garlic, lemon juice mixed with
coriander

Slow cooked vine leaves rolled & stuffed with
rice and lamb

$15.00

$15.00

Mushrooms (vg)

Fried kibbeh

Mushrooms, capsicum, onions, and spices

Crushed wheat, pine nuts, fine lamb and onion
deep fried

$15.00

$15.00

Runner Beans (vg)
French beans in lemon juice and olive oil
$15.00

Chili Fish
Fish fillet baked with tahini garlic and chili
mixed with coriander toped with pine nuts

Foul Moudames (vg)

$24.00

Broad beans in garlic and lemon juice
$15.00

Vegetarian Vine Leaves (vg)
Rice, tomato, mint, parsley, spices and lemon
wrapped in a spinach leaf

Kibbeh Nayeh
Raw meat mixed with crushed wheat, finely
diced onion, fresh herbs and spices
$19.00

$15.00

Black eyed beans (vg)
Cooked black-eyed beans with spinach and
onions
$15.00

Rice and Lentils (vg)
Rice lentils and fried onions with seven
spices.
$15.00
(v) – vegetarian and (vg) vegan options
.

Skewers
Kafta

Shish kebab

Minced Lamb mixed with
chopped parsley, chopped
onion, fresh herbs and
spices,

Grilled Lamb on a skewer
$6.00 each

Chicken

$5.00 each

Garlic Marinated Chicken
on a skewer

Sijouk

$5.00 each

Lebanese Sausages
$14.0 per serve

Mixed Plate

Set Menu

Super Banquet

Hummus
Tabouli
Baba Ghanoush
Spinach pie
Kebbe
Falafel
Lady Fingers
Vine Leaves
Cabbage Rolls

Hummus
Tabouli
Baba Ghanoush
Spinach pie
Kebbe
Falafel
Lady Fingers
Vine Leaves
Cabbage Rolls
Kafta & Chicken Skewers

Hummus
Tabouli
Baba Ghanoush
Spinach pie
Kebbe
Falafel
Lady Fingers
Vine Leaves
Cabbage Rolls
Lamb, Chicken & Kafta Skewers
Coffee & Sweets

$35pp

$40pp

$45pp

Beverages

Delicious Sweets

Coke
Coke Zero
Lemonade
Homemade Lemon Juice

Little squares of Bliss

Cappuccino
Espresso
Hot Chocolate
Traditional Lebanese Coffee
Cinnamon Tea

a rich, sweet pastry made of
layers of filo filled with
chopped nuts and sweetened
and held together with syrup

$4.00

Turkish Delight
$3.00

Baklava

$3.00

