
Limoo kitchen & Café
The Taste of Persia

Lunch menu 11:30-14:00

Please advise our staff if you have any specific dietary requirements or allergies
All items are gluten free except bread and samosa/10 % surcharge on public holidays

Wraps

Add salad or fries for extra $4

Kofta $18

Iranian style lamb Kofta with yogurt
sauce, parsley, greens in pita bread

Falafel $16

House made falafels, hummus, pickled
vegetable, tomato, parsley in pita bread

Meat balls $18

Beef meat balls cooked in tomato
sauce with greens, onion and parsley

in pita bread

Sides

Persian Labneh $7

Torshi $6
Mixed pickled vegetables

Zeytoon $9
Persian style marinated Olives with

walnut, pomegranate molasses

Salad Shirazi $8
Cucumber, tomato, onion,

parsley with lemon and olive oil
dressing

Light Meals

Mast o Laboo $10 (VG)
Beetroot, yogurt, dill, and garlic

served with crispy bread
“Add vegetable sticks $2”

Saffron Hummus $10 (V)
Saffron hummus with sesame seeds
and paprika served with crispy bread

“Add vegetable sticks $2”

Limoo Salad $16
Mixed greens, tomato, cucumber,

chickpeas, feta cheese with
pomegranate and mint dressing

Add falafel for extra $4

Samosa $16 (VG)
Samosas filled with spicy potato

and coriander served with
homemade tomato dipping sauce

Falafel $16 (V)
Limoo’s special falafels served with
saffron hummus and pickled mango

Mirza $18
Chargrilled eggplant, tomato, garlic

mixed with egg served with bread

Fries $9
Bowl of fries serve with garlic aioli

Mains

Bademjan $27
Stuffed grilled eggplant with

ground beef, parsley, mushroom
and tomato

Khoresht aloo $29
Saffron chicken with prune and
apricot, served with barberries,

almond and pistachio rice

Khoresht Badoom $30
Stew of slow cooked diced lamb with

almonds, barberries, Iranian spices
served with saffron rice

Qeymeh (V) $27
Stew of eggplant, zucchini, tomato and

split pea flavored with black lime served
with saffron rice

Meygoo  $32
Southern Iranian style prawns
and potato stew with a kick of

chili, garnished with fresh
coriander and lemon wedge

served with saffron rice


