


The Rumi classic Banquet is a real 
crowd pleaser that gives you a taste of 
12 dishes that are tried and tested
winners, some of which have been on our
menu since 2006!

65pp

Pickled vegetables + Sigara Boregi + Labne
+ Almond Taratoor + Flatbread + Crudités

Persian meatballs + Cabbage Salad + Fried
Cauliflower

Lamb shoulder + BBQ Chicken wings with
Freekeh salad + Cos and herb salad

Turkish delight

*Add today’s fish and chilli potatoes 15pp
*Add honey macadamia ice cream 5pp
*Add our selected drinks match 40pp

Green olives pickled with wild fennel 10
Lebanese & Iranian pickled vegetables 12
Crudites, fresh cut cucumbers and radishes 
with crisp salt

10

Labne, made from our own yoghurt
         Add Macdous +2   Muhammara +3

12

Almond Taratoor, creamed almond with tahini, 
garlic & lemon
         Add Dukkah +2   Zhoug +3

14

Sigara Böreği, cheese cigars filled with haloumi, 
feta & kasseri 20

School prawns, baharat spiced with tahini sauce 18
Persian meatballs cooked in tomato & saffron 
with labne

22

Chicken wings, brushed with toum & Aleppo pepper 20
Fried cauliflower with caramelised onions, 
currants & pine nuts

18

Quail kebab, saffron marinade, verjus & grape
molasses 24

Makaneek - BBQ Lebanese Sausages, Pomegranate 20
BBQ Zucchini, Garlic Yogurt, Cashew Butter 18
Yogurt Marinated Chicken Shish, BBQ Onion 24

Caramelised eggplant ‘M’nazleh’ braised with
tomatoes & green peppers

26

Advieh marinated lamb shoulder, slowly roasted 
on the bone with Sals & mint sirkanjabin

40

Mante - tiny Turkish beef dumplings, tomato, 
kashk yoghurt & nutty butter

25

Today’s Fish, tahini, walnuts, pine nuts, almonds 
& Turkish chilli

38

Half BBQ Chicken, Rose Harissa, Braised Warragul
greens “Mloukieh” 40

Freekeh salad, almonds, parsley, ewe’s
milk feta, pomegranate molasses

16

Cabbage salad, soused onions, raisins, 
& almonds

16

Persian rice pilaf with walnuts & raisins 16
‘Batata harra’ fried potatoes with chilli,
garlic & coriander

16

Cos & herb salad, radish, sweet & sour
dressing 14

Heirloom tomato Fattoush - Shanklish,
fresh herbs, red onion & crispy bread 18

Toum 6

NV Laherte Freres ‘Ultradition’ Champagne   
Epernay, France

28

Equipo Navazos ‘I Think’ Manzanilla Jerez,
Spain 90ml

18

Lillet Blanc Bordeaux, France 45ml 15
Arak Fakra XO Supreme 55% Lebanon 16
Negroni Spagliato On Tap: 
Campari / vermouth / prosecco

18

Espresso Martini On Tap: 
vodka, cold drip coffee, coffee liqueur

18

Lebanese Limonada: 
white rum, lemon, soda, orange blossom

21

Turkish Delight: 
gin, lemon, rosewater, wonderfoam

22

Rumi Cocktail: 
vodka, pomegranate, fresh lime, pink sugar 

20

Non Alcoholic
Rumi Mocktail: 
pomegranate / non alc spirit / pink sugar

15

Pineapple Cayenne Sipper: 
pineapple / lime / soda / cayenne syrup

14

Mateo Yerba Mate Soda: 
original / ginger / hibiscus

12

Rumi acknowledges the traditional
owners of the land on which we
work and we pay our respects to
their Elders past and present.

PLEASE NOTE a 1.6% (2.5%)
surcharge on credit transactions 
10% Sunday surcharge 
15% Public Holiday surcharge


