A PPETTIZERS

HUMMUS KAWARMA

Blended chickpeas with tahini, olive oil, garlic and lemon, topped
with freshly chopped lamb fillet marinated in warm spices, served
with bread.

HALLOUMI BITES

Double cooked Cypriot cheese with a crispy exterior and tender
interior, with sweet chilli sauce.

LAMB BEYTI BITES

Well-seasoned grilled lamb skewer wrapped in lavash, topped with
rich tomato sauce and yoghurt.

DYNAMITE PRAWNS

Dynamite prawns in bang bang sauce.

SEA BEEF TACOS

Juicy Wagyu beef chunks with tiger prawns on a layer of cheese in
a crispy seasoned tortilla, topped with chimichurri sauce.

CALAMARI

Fried calamari tossed in a blend of seasoned butter.

LAMB CUTLETS

Char grilled NZ lamb cutlet in our homemade spice blend, served
in creamy mash and mushroom sauce.

BEEF SHORT RIB

Fall-off-the-bone slow-cooked Jacob's ladder infused with
rosemary, garlic, and mixed herbs.

S AL ADS

AVOCADO SALAD

Green salad, sweet corn, cherry tomatoes and cucumber with
avocado oil and a sweet citrus dressing.

GREEK SALAD

Cucumber, green bell pepper, cherry tomatoes, olives and feta,
garnished with mint and fresh tangy vinaigrette.

©

W A H A S PECTIATLS
MIXED GRILL SIZZLER

2 lamb chops, 2 lamb ribs, 1 skewer chicken shish, grilled
vegetable and choice of side plus sauce.

LAMB SHANK

Slow roasted lamb shank served with mashed potato and rich
tomato sauce.

B URGER S

Served with hand-cut fries

WAHA SIGNATURE BURGER

Double pressed Wagyu beef patty, caramelized onion, gherkin,
tomato, lettuce, mayo, ketchup, and melted cheese in a
charcoal bun.

CHICKEN BURGER

Marinated chicken breast, red onion, tomato, gherkin, lettuce,
jalapefios, mayo, ketchup, and melted cheese.

WAGYU TOMATO CONFIT
BURGER

2 smashed 80/20 Wagyu patties, confit cherry tomatoes,
golden fried egg, grilled queso fresco, crispy kale, and Brazilian
mayo in a toasted brioche bun.

O C E AN

SEA BASS

Char grilled boneless fillet with lemon, cod roe, grilled
vegetables, and sweet potato fries.

CHAR GRILLED SALMON

Char grilled salmon with lemon, cod roe, grilled vegetables,
and sweet potato fries.

WAHA

O U N G E

S T E A K S

Served with hand-cut chips, bone marrow & tarragon butter, choice of
sauce

Lamb Fillet Steak (250-300g)
Prime Rib Eye (400-450g)
Chicken Steak

C H AR G R I L L

Served with rice and salad

CHICKEN SHISH

Marinated chunks of chicken breast skewered and grilled over
charcoal.

CHICKEN WINGS

Char grilled wings served with rice and salad.

LAMB RIBS

Seasoned succulent lamb spareribs grilled over charcoal.

VEG/ VEGA AN
Served with hand-cut fries

Vegan Burger

Cauliflower Combo

Falafel
S I DE S
Basket of Bread Fries
Rice Mashed Potatoes
Sweet Potato Fries Grilled
Vegetables

Mac & Cheese Two Fried Eggs

S AUCE S

LAMB CHOPS Peppercorn Mushroom
4 pieces of juicy lamb cutlets seasoned and grilled over Chimichurri Gravy
charcoal

+ D E S S E R T S +

Brownie with Ice Cream

Lotus Biscoff Cheesecake with Ice
Cream

3 Scoops Ice Cream

Burnt Basque Cheesecake
Vanilla Milk Cake

Before ordering, please speak to a member of staff if you have any allergies or would like to know more about the ingredients. We cannot guarantee that all our dishes are 100% free from nuts or their derivatives. Some items may contain gluten. GM oil is used. | A discretionary service charge of 10% will be added to your bill.



