T Breast

STARTERS

FALAFEL®O $18.00
Five large home-made

falafel balls served

with green tahini

CHARGRILLED EGGPLANT @ © $18.00
Whole eggplant grilled

on open flame with

black tahini

“ARIAS” $29.00
Laffa stuffed with lamb &

pine nuts baked in the taboon
drizzled with tahina

BAKED CAULIFLOWER©®©® $18.00
Baked in the oven with
EVOO, thyme and garlic
accompanied with tahina

HUMMUS PLATE® O $20.00
Our home-made humus
served with laffa

HUMMUS & MUSHROOM $25.00
PLATE © 0O

Our home-made humus with

warm sautéed mushrooms

served with laffa

HUMMUS PLATE WITH LAMB $29.00
MEAT & PINE NUTS &

Our home-made humus served with
lamb, pine nuts & laffa

CHICKEN DRUMETTES $25.00
Deep fried chicken

Drumettes (6pieces) with

Laffa Bar BBQ sauce

SOUP OF THE DAY

In the winter -

please ask our waiter

FEB 25

GRILLED CHICKEN SALAD© $42.00
Grilled Chicken tenderloins
marinated in EVOO, za’atar

& garlic with gourmet

lettuce, cherry tomatoes

& Spanish onion & pine

nuts with home-made

vinaigrette dressing

GRILLED SALMON SALAD © $46.00
Grilled Atlantic Salmon
marinated with EVOO, thyme

& garlic with gourmet

lettuce, cherry tomatoes

and Spanish onion & pine

nuts with home-made

vinaigrette dressing

ISRAELI SALAD ©0O $15.00
Chopped tomatoes & cucumber
with EVOO, lemon & S&P dressing

CHICKEN SCHNITZEL & CHIPS  $25.00
SKEWER & CHIPS & $25.00
CHICKEN DRUMETTES & CHIPS $25.00

MAINS

ATLANTIC SALMON &

Salmon skewers marinated in
EVOO, thyme & garlic served
with Kipfler chunky potatoes
& garden salad

“EFRAIM’S” CHICKEN SCHNITZEL
Succulent chicken schnitzel
crumbed in golden bread crumbs
served with 2 salads with chips
or rice

FALAFEL PLATE ©0O
Five falafel balls served with
2 salads with chips or rice

DRUMETTES
Drumettes deep fried in Laffa
Bar BBQ sauce served with chips

VEGETARIAN SINIA ©0O

Slow coocked layers of cauliflower,

zucchini, tomato, eggplant &
leek smothered with warm tahini

LAMB SINIA ©

Slow cooked lamb in white wine,
thyme & garlic with layers
of cauliflower, zucchini,
tomato, eggplant & leek
smothered with warm tahini

SHAWARMA PLATE ©

Laffa Bar lamb shawarma shaved
from the spit served with 2
salads with chips or rice

LAFFA BAR GRILLED MIX
Choose 4 skewers (chicken
shashlik, chicken tandoori,
chicken tenderloins or Ruby
signature kebab), 4 salads or
dips, side dish & laffa bread

PLATES FROM THE CHARCOAL GRILL

ALL PLATES COME WITH 2 SKEWERS +2 SALADS OR DIPS + CHIPS OR RICE *

*Extra $11 each for Scotch Fillet or $5 each for Atlantic Salmon skewer

ALL DISHES ARE &

CHICKEN SHASHLIK
Skewered pieces of chicken thigh
marinated in Laffa Bar spices

CHICKEN TENDERLOINS
Chicken tenderloins marinated
in EVOO, za’atar & garlic

CHICKEN TANDOORI

Skewered pieces of chicken
thigh marinated in Laffa Bar
tandoori spices

RUBY’S SIGNATURE KEBAB $18.00
Mince of Lamb & Beef with
parsley, onion and spices

AGED SCOTCH FILLET $29.00
ATLANTIC SALMON SKEWER $23.00

BURGERS

ALL BURGERS ARE SERVED WITH CHIPS

BIG BITE BURGER $39.00
220g Beef burger, lettuce,

tomato, onion, pickles, ketchup

& mayo in a sesame bun

CHICKEN BURGER $36.00
Grilled chicken tenderloins
marinated in EVOO, za’atar

and garlic, lettuce, tomato,

onion, pickles, ketchup &

mayo in a sesame bun

SCHNITZEL BURGER $36.00
Chicken Schnitzel, lettuce,

tomato, onion, pickles, ketchup

& mayo in a sesame bun

ADD:

WARM SAUTEED MUSHROOMS  $3.00
FRIED ONIONS $3.00
FRIED EGG $3.00
GLUTEN FREE BUN $3.00

$49.00

ALL DISHES ARE ©
CHIPS $11.00

RICE with Aromatic Spices $11.00

OVEN ROASTED KIPFLER POTATO $11.00
CHUNKS with Evoo, Thyme &
Garlic

WARM SAUTEED MUSHROOMS  $11.00

STEAKS

AGED SCOTCH FILLET 250G $69.00
Served with garden salad & your
choice of side dish

AGED SCOTCH FILLET SKEWERS 250G $69.00
Served with garden salad & your
choice of side dish

LAFFA BAR TRADITIONAL
BREAD FROM THE TABON

PLAIN LAFFA BREAD $5.00
Traditional Taboon baked bread

LAFFA BREAD WITH ZA'ATAR $6.00
Traditional Taboon baked

bread with Za’atar spice

LAFFA BREAD WITH GARLIC $6.00
Traditional Taboon baked
bread with garlic

ALL DISHES ARE SMALL SERVES & ©
ISRAELI SALAD $6.00
RED CABBAGE with Mayo $6.00
WHITE CABBAGE with Vinegar $6.00

MOROCCAN SPICY CARROT $6.00
with Parsley & Chillies

SALSA with Tomatoes, Garlic, $6.00
Parsley & Chillies

FRESH ONIONS in Sumac & Evoo $6.00
PICKLES $6.00
HUMMUS $8.00
BABA GHANOUSH $8.00
TAHINA $8.00

EXTRAS

AIOLI, MUSTARD, BBQ SAUCE,

SWEET CHILI, MAYO, $200
AMBA (Mango Chutney),

SCHUG (Chilli), SHIVKE (Pickled Spicy Peppers)

WATER $4.00
MALT BEER $6.00

SAN PELLEGRINO MINERAL $5.00
WATER

JUICE $6.00

SOFT DRINKS: $4.00
Fanta, Sprite, Coke, Coke Zero

DESSERTS

DESSERT LAFFA $22.00
Homemade Laffa with halva,
chocolate, shredded coconut

& fresh strawberries

HALVA PARFAIT © $16.00
Parfait from halva with roasted
pistachios & Persian fairy floss

KIDS SORBET $7.00
One scoop of sorbet - Ask us
about our flavours

ALCOHOL

ASK US
FOR OUR
LIQUEUR
MENU






