
Ginger Beer

      

$4.50

Wild Flavoured Mineral  Water                  $4.50
(Passionfruit, strawberries and cream, blood orange,
raspberry bliss, pineapple splice).

Reg $4.50  Lrg $8.50Sparkling Mineral Water

Cold Drinks

Welcome to Samaras
multi award winning family owned restaurant

Our aim is to provide you with the highest quality fresh
food which is prepared daily on our premises

and most of all, service with a smile

Our food contains nuts, cashews, sesame seeds, 
crustaceans, fish, molluscs, pasteurized egg & gluten.

* Please inform staff of any dietary requirements as most of our meals can be modified
to suit your needs. We cannot guarantee our products are strictly free of allergens.

Coffees Reg  $4.50    Mug   $5.50              
Skim, Soy,  Extra Shot, Flavoured Syrup, Almond Milk   .50c

Espresso

Cappuccino                        
Flat White
Caffe Latte 
Long Black

Macchiato   

Hot Chocolate            $5.00
Mocha            $5.00
Chai Latte        $5.00
Affogato        $6.50
Vienna        $5.00

10% surcharge for long weekends and public holidays
A surcharge will apply for all card payments

Lebanese Coffee     $5.00

Wollongong
Phone: 4229 6950  Fax: 4229 6951
1/22 Market Street, Wollongong NSW 2500 
Woonona
Phone: 4284 9422
2/417 Princes Hwy, Woonona NSW 2517 
www.samarasrestaurant.com.au

Tea
Black, English Breakfast, Earl Grey,      Reg $6.00  Lrg Pot $12.00
Peppermint, Green, Chamomile 
Lebanese Tea (Mint, Cinnamon & Black Tea)    Reg $6.50  Lrg Pot $12.00 

Piccolo Latte    

Corkage $2.50 per person

Flavours - Caramel, Vanilla, Irish Cream, Hazelnut

Cakeage $1.50 per person

Cold Specialty Drinks
Frappes           $7.50
Oreo, Tim-Tam, Chocolate, Mocha, Coffee 
Iced Coffee / Iced Chocolate         $7.50

  MilkShakes     $7.50
Chocolate, Caramel, Strawberry, Vanilla

Ask our friendly staff for our desert Menu



      (4) - $20.90
      (3) - $15.90

     (4) - $20.90
     (3) - $15.90

   (4) - $26.90
   (3) - $19.90

$15.90

$15.90

$13.90

$12.90

$12.90

$12.90

$18.90

$17.90

$14.90

$20.90

$12.90

$11.90

$7.90
$12.90

$28.90

$34.90

$34.90

$34.90

$35.90

5 hour slow cooked veal accompanied by eggplant, potato,  
carrot & onion, served on Lebanese rice with a side of tzatziki

Sun-dried oregano with herbs & sesame seeds from the mountains 
of Lebanon, served with warm sourdough, tatziki & olive oil

Vine Le

Side of Lebanese Rice

aves $14.90
Shish Shawarma
Thinly sliced marinated tender lamb, beef & onion, 
cooked on a hot plate, served with tabouli, hummus,  
garlic sauce & a side of chips or rice

 

 

Hummus, baba ganoush & garlic dip, served with 
chargrilled eggplant, capsicum & crispy bread

 Grilled Halloumi 
Grilled halloumi drizzled with pomegranate molasses, 
served with a side salad and a wedge of lemon

$22.90

Beirut Platter
Lebanese rice topped with a combination of lamb & 
beef shawarma & Beirut chicken, served with fatoush 
salad & garlic sauce 

 

 

$34.90

Cauliflower, falafel, vine leaves, cheese puffs, pickles, 
chargrilled capsicum & eggplant, served with tabouli,

 

BANQUET MENU
The Samaras banquet is designed for groups wanting to 
experience the traditional way of enjoying our cuisine.
Ask our friendly staff for our Authentic Banquet Menu. 

Cheese Puff, Lebanese puff & kibie mikliyeh, served with 
garlic sauce, sweet chilli sauce & pickles (one of each)

$15.90 For one  
$28.90 For two  
$41.90 For three

$39.90 For one  
$78.90 For two  
$117.90 For three

$47.90 For one  
$94.90 For two  
$139.90 For three

$31.90 For one  
$59.90 For two  

$36.90 For one  
$70.90 For two  
$104.90 For three

$36.90 For one  
$70.90 For two  
$104.90 For three

$36.90 For one  
$70.90 For two  
$104.90 For three

 Mezze Platter (contains cashew nuts & sesame) 

Mixed Grill
A combination of chargrilled chicken, kafta & lamb 
skewers served with pickles & a side of garlic sauce

$14.50
$14.50
$14.50

Mains                 

Kids Menu (contains cashew nuts & sesame)

Side Dishes                 

Dips (Served with crispy & fresh bread)         

$34.90

$34.90

$35.90

$35.90

$35.90

Fresh tomato, spanish onion, cheese, creamy garlic sauce & 
herbs, served on toasted sourdough drizzled with olive oil

A delicious Perch fillet marinated in an exquisite herb & garlic 
paste, served with Lebanese rice, fatoush salad and garlic sauce

Toasted sourdough topped with Samaras famous garlic sauce 

Thinly sliced marinated tender lamb, beef & onion, cooked 
on a hot plate, served on Lebanese rice with a side of tzatziki

Six chickpea croquets served with tabouli, pickles & a side of tzatziki

1 Skewer (chicken, kafta or lamb) & chips or rice 
Chicken nuggets & chips
Fish coctails & chips
Calamari & chips

$14.50

Grandmother’s Olives $16.90
Hand picked olives from the valleys of our village in Lebanon,   
Marj El Zohour (Field Of Flowers), served with warm sour dough 
& tzatziki

A puree of chick peas blended with lemon juice, olive oil & tahina

Chargrilled eggplant blended with lemon juice, olive oil, 
tahina & special spices
Garlic Dip $12.90
Samaras famous garlic sauce 

3 chickpea croquets handmade with fresh herbs & spices, 
served with tzatziki & pickles

Traditional vine leaves stuffed with rice, tomato, fresh herbs
& spices, served with tzatziki & pickles (6 per serve)

Served with garlic & tomato sauce

A delicious variety of chargrilled chicken, kafta, lamb,   
falafel, served with Lebanese puffs, tabouli, hummus, 
baba ganoush, garlic sauce & pickles 

Two skewers of marinated chargrilled chicken, served with
tabouli, hummus, garlic sauce & a side of chips or rice

Chicken breast marinated in a herb & spice paste, chargrilled &  
served on a bed of rice with a side of fatoush salad & garlic sauce

Crumbed chicken breast, topped with grilled eggplant, 
tomato sauce & mozzarella cheese, served with fatoush salad, 
a side of chips & garlic sauce

Crumbed chicken breast, served with fatoush salad, 
a side of chips & garlic sauce

Two skewers of succulent lamb & beef mince mixed with 
fresh herbs, chargrilled & served with tabouli, hummus,
garlic sauce & a side of chips or rice

Two skewers of chargrilled tender lamb pieces, served with
tabouli, hummus, garlic sauce & a side of chips or rice

hummus, baba ganoush & garlic sauce

A variety of chargrilled chicken, kafta & lamb skewers,
along side Lebanese rice topped with lamb & beef shawarma
& Beirut chicken, served with Lebanese puffs & garlic sauce   

Hummus topped with lamb & beef shawarma

Served with garlic sauce & sweet chilli sauce

Cauliflower lightly fried, served with tzatziki & pickles 

(All Kids meals served with tomato sauce on the side)

A delicious crispy shell made of crushed wheat & tender lamb,
stuffed with lamb, traditional herbs, & caramelised
onion, served with tzatziki & pickles

Pastry stuffed with a combination of delicious cheeses, parsley,
garlic sauce & herbs, served with sweet chilli sauce

Pastry stuffed with lamb & beef mince, traditional herbs  
& caramelised onion, served with garlic sauce

Traditional Lebanese yoghurt drizzled with olive oil

Vegetarian Mixed Platter

Cauliflower, falafel, vine leaves, chargrilled capsicum,   
eggplant, hummus, muhamarra, pickles & tabouli

Vegan Platter

 (All mains served with fresh bread)     
(contains cashew nuts & sesame)

(contains cashew nuts)

(contains cashew nuts)

Chilli Garlic Dip $12.90
Samaras famous garlic sauce infused with chilli 

(contains cashew nuts)

(contains cashew nuts & sesame)

(contains cashew nuts & sesame)

(contains cashew nuts & sesame)

(contains cashew nuts & sesame)

(contains cashew nuts & sesame)

(contains cashew nuts & sesame)

(contains cashew nuts & sesame)

(contains cashew nuts & sesame)

(contains cashew nuts & sesame)

(contains cashew nuts & sesame)

(contains cashew nuts & sesame)

(contains cashew nuts & sesame)

(contains cashew nuts & sesame)

(contains cashew nuts & sesame)

(contains cashew nuts & sesame)

(contains cashew nuts & sesame)

(contains cashew nuts & sesame)

(contains cashew nuts & sesame)

(contains cashew nuts & sesame)

(contains cashew nuts & sesame)

3 Skewers & Chips or Rice
Your choice of lamb, chicken or kafta skewers
served with chips, garlic sauce & pickles 

$35.90(contains cashew nuts & sesame)

(contains cashew nuts & sesame)

(contains cashew nuts & sesame)

(contains cashew nuts & sesame)

(contains cashew nuts & sesame)

(contains cashew nuts & sesame)

(contains cashew nuts & sesame)

(contains cashew nuts & sesame)

Batata Harra $16.90
Fried cubed potatoes tossed in a garlic, chilli and coriander paste
Halloumi Chips $16.90
Halloumi lightly fried, served with garlic & sweet chilli sauce

(contains cashew nuts & sesame)

(contains cashew nuts & sesame)

(contains sesame)

(contains sesame)

(contains sesame)

Shish Kafta

Substitute for lamb extra $2 per skewer

new

Muhamarra                                     $12.90
Chargrilled red peppers, chilli, garlic & caramelised onion. Slightly sweet & spicy 

new

new

new

( Substitute for lamb extra $2 per skewer )

                                 

          S $14.90 L $21.90

$25.90

$25.90

tossed with lemon juice, Za’atar & olive oil    

Salads              
Finely chopped parsley, tomato & spanish onion, 

          S $14.90 L $21.90
Lettuce, tomato, cucumber, spanish onion & crispy Lebanese bread, 
tossed with special dressing, Za’atar, olive oil, parsley & fresh herbs

Chickpeas, loose lettuce leaves, Za’atar, tomatoes, 
cucumber, spanish onion, fresh country cheese, special dressing,   
drizzled with pomegranate molasses & olive oil 

Chargrilled capsicum & eggplant, lettuce, tomato, cucumber 
& spanish onion, tossed with Za’ahtar & Macey’s special dressing
Grilled Halloumi & Za’atar Salad $27.50
Lettuce, tomato, cucumber & spanish onion tossed with Samaras  
special dressing, topped with grilled halloumi, Za’atar & pomegranate molasses 

Add Lamb / Chicken / Halloumi - $8
(contains sesame)

(contains sesame)

(contains sesame)

(contains sesame)

(contains sesame)

Our food contains nuts, cashews, sesame seeds, 
crustaceans, fish, molluscs, pasteurized egg & gluten.

* Please inform staff of any dietary requirements as most of our meals can be modified
to suit your needs. We cannot guarantee our products are strictly free of allergens.

Vegetarian Vegan Can be made Vegan


