
FOR THE TABLE

LEBANESE FLATBREAD  
Hummus, Apricot Harissa  145

Whipped Labneh, Confit Garlic, Za’atar 175

PRAWN BÖREK  185
Phyllo, Halloumi, Feta, Coriander, 

Sweet Chilli Pomegranate

CHARRED LAMB FLATBREAD  185 

Lamb Mince, Onion, Tomato Harissa, 

Pomegranate Molasses, Labneh, Sumac, 

Black Garlic Purée, Lemon



MEZZE

BILBOA SIGNATURE OYSTERS  SQ
Rose Water Mignonette, Royal Imperial Caviar

SALDANHA BAY OYSTERS  SQ
Au Naturel or Rose Water Mignonette

YELLOWFIN TUNA CRUDO   195
Avocado, Spiced Mango Lime Dressing, Rice Paper 

HARISSA POT-STEAMED MUSSELS  185
Shallots, Garlic, Chilli, White Wine, Cream, 

Coriander, Toasted Pita

WOODFIRED SCALLOPS  SQ
Chilli Burnt Butter, Mint, Coriander

BLACKENED HARISSA PRAWNS  225
Mint Tzatziki

ZA’ATAR FRIED BABY SQUID 185 
Garlic Purée, Green Oil

AGED BEEF TARTARE   225
Muhammara, Macadamia Garlic Purée, 

Crispy Dukkah Flatbread

GRILLED HALLOUMI   175
Nigella, Black Sesame Wild Honey, Black Pepper, Lemon

SHAVED BEETROOT CARPACCIO   165
Whipped Goat’s Cheese, Pomegranate Molasses, 

Za’atar, Charred Pita



FROM THE GARDEN

HOUSE GREENS  195
Tomato, Baby Cucumber, Shaved Red Onion, Olives, 

Marinated Feta, Pita Crisps, Vinaigrette

HAND PULLED BURRATA & 
GRAPEFRUIT EZME  345

Tomato, Red Pepper, Pistachio, Pomegranate Molasses

SEAFOOD & FENNEL SALAD   275
Prawn, Baby Squid, Sumac, Garden Herbs, Lime 

PASTA, VEGETABLES, 
GRAINS & PULSES

ROAST BUTTERNUT    175
Tahini Lemon Yoghurt, Pine Nuts

DURUM WHEAT ORZO   225
Pistachio, Herbs, Labneh, Baby Marrow, Dill Oil, 

Feta, Halloumi, Lemon Oil



SHELLFISH
Served with Side of Choice

GRILLED SHELLFISH PLATTERS  SQ
Crayfish 500g

Medium Prawns (6 or 12) / Large Prawns (3) 
Medium Langoustine (6 or 12) / Large Langoustine (3)
Herb Butter, Preserved Lemon Cream, Spicy Romesco

SEAFOOD PLATTER (FOR 1 OR 2) SQ
Crayfish, Prawns, Langoustines, Baby Squid, White Fish, 
Herb Butter, Preserved Lemon Cream, Spicy Romesco



FROM THE SEA 

PRAWN ORZOTTO   295
Chilli, Garlic, Tomato, Café De Cairo Butter

WHOLE ROAST BABY KINGKLIP  SQ
Swiss Chard, Spicy Romesco, Preserved Lemon Cream, 

Herb Rice or Crispy Fries

SEARED SALMON & SAFFRON 
PINE NUT SALSA  SQ

Capers, Currants, Green Olives, Herbs, Lemon, Herb Rice

CHERMOULA MARINATED SEABASS   425
Tomato, Olive, Lemon, Batata Harra Potatoes

CHARGRILLED BABY SQUID   345
Harissa, Herb Butter, Labneh, Crispy Potatoes

LEMON SOLE   465
Burnt Butter, Nori, Fried Capers, Herb Rice

SUMAC-SPICED TUNA   465
Garlic Purée, Cucumber, Mint, Lemon, 

Batata Harra Potatoes



FROM THE LAND 

STEAKS
Served with Crispy Fries

Café De Cairo Butter, Charred Lemon

600g Dry Aged Ribeye On The Bone 745
300g Ribeye  465
300g Sirloin 395

BLACK PEPPER FILLET   465
300g, Black Pepper Sauce, Garlic Purée

SPICED T-BONE  525
600g, Chermoula Spice, Crispy Fries

CHARGRILLED LAMB CUTLETS   465 
Coriander, Wild Honey, Batata Harra Potatoes 

LAMB BELLY RIBS  545
Date-Molasses Glaze, Sumac, Mint Tzatziki, Crispy Fries

OVEN ROASTED LAMB SHANK  485
Green Sauce, Pickled Chilli, Labenese Flatbread

CHARGRILLED CHICKEN   265
Saffron, Honey, Hazelnut, Herb Rice



SIDES

CRISPY FRIES  65
Sea Salt, Za’atar

BATATA HARRA   65
Spiced Potato, Red Pepper, Coriander, Chilli, Garlic 

GRILLED BROCCOLINI   95
Tahini, Sesame

HERB RICE  65
Green Garlic, Saffron, Crispy Shallots

HOUSE GREENS    85
Tomato, Baby Cucumber, Shaved Red Onion, Olives, 

Marinated Feta, Vinaigrette



DESSERT

LEMON TART  155
Black Pepper Meringue, Yoghurt Ice Cream, Mint Granita 

BURNED CHAI CUSTARD  145
Coffee Crème, Apricot Purée, Oat Crumble

DATE PUDDING  165
Coconut Crumble, Coconut Ice Cream

CHOCOLATE MOUSSE  175
Sesame Praline, Chai Caramel Crumble, 

White Chocolate Ice Cream 

HONEY CITRUS CHEESECAKE  185
Honeycomb, Pine Nut Soil, Charred Orange, Shortbread 

CARAMEL APPLES  185 

Pecan Nut Crumble, Apple Gel, Whipped Crème Fraîche


