
APPETIZERS
WARM HALLOUMI WITH VINE LEAVES 

grape molasses, pinenuts, zaatar, pomegranate seeds, Aleppo peppers
or

BEEF AND AUBERGINE FATTEH 
ground beef, pine nuts, spices, yogurt, tahini, pomegranate seeds,  

pita, sumac, parsley, eggplant
or

 KALE CAESAR SALAD 
halloumi cheese, garlic croutons, spiced chickpeas,  

tomato, sumac caesar dressing
or

LEBANESE ZAATAR FRIES 
feta cheese, zaatar, lemon, garlic labneh, dill

MAINS
MOROCCAN SPICED LAMB SHANK

lamb jus, hummus, coconut kale tabouleh, ezme, zaatar, vine leaves
or

HARISSA GLAZED CHICKEN 
harissa marinade and glaze, Persian rice, yogurt

or

PALAK PANEER 
spinach purée, crispy onion, pomegranate seeds,  

silver edible leaves, naan
or

GRILLED SEA BASS 
beurre blanc, black bean, carrot, onion, fried capers,  

tomato oil, parsnip chips, chives

DESSERTS
DATE CAKE

Served with vanilla ice cream and topped with caramel sauce
or

ICE CREAM
 or

DAILY SORBET
ask server for flavours

Please note Diwan is not a nut-free restaurant. 
If you have any allergies, kindly inform our staff, and we will do our best to accommodate your needs.

Follow us on Instagram @Diwanrestaurantto and share your visit #Diwanrestaurantto - #DiwanPatio

PRIX FIXE MENU 
$80


