VEGETARIAN SMALL PLATES

spiced nuts
almonds, cashews, macadamia nuts, spices

marinated olives
assorted olives, extra virgin olive oil, spices, lemon, chilli

tayim pickles
seasonal pickled vegetables

tayim hummus
slow cooked chickpeas, house made bread, tayim pickles

stuffed lebanese zucchini

calasparra rice, morrocan, tomatoes, sheep yoghurt, pine nuts

chickpea galette
summer vegetable, goat’s cheese, paprika almonds

?/lm plate (for two)

fel, tahini, hummus, moroccan tomatoes, labneh,
ollves plckles bread

VEGETARIAN LARGE PLATES

fire roasted eggplant
tahini, fermented chilli, kalamata olives, seed crackers

VEGETARIAN ‘GARDEN’ DISHES

tomatoes, cucumber, baby gem, radish, pomegranate, feta

crispy cauliflower, almond tarator, roast almonds,
green raisins, pomegranate, chilli

TAG US TO BE FEATURED @TAYIMROCKS #TAYIMROCKS
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VEGAN SMALL PLATES
marinated olives
assorted olives, extra virgin olive oil, spices, lemon, chilli

tayim pickles
seasonal pickled vegetables

tayim hummus
slow cooked chickpeas, house made bread, tayim pickles

stuffed lebanese zucchini
calasparra rice, morrocan, tomatoes, sheep yoghurt, pine nuts

tayim plate (for two)
falafel, tahini, hummus, moroccan tomatoes, olives,
babaganush, pickles, bread

VEGAN LARGE PLATES

fire roasted eggplant
tahini, fermented chilli, kalamata olives, seed crackers

VEGAN ‘GARDEN’ DISHES

tomatoes, cucumber, baby gem, radish, pomegranate

crispy cauliflower, almond tarator, roast almonds,
green raisins, pomegranate, chilli

TAG US TO BE FEATURED @TAYIMROCKS #TAYIMROCKS
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