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FAYAS

» Entrées

Cheesy Garlic Bread (V)
A crisp baked French baguette with home-made garlic and parsley butter,

Topped with a cheddar cheese crust

Chef's Soup of the Day
Wholesome bowl of fresh soup prepared daily

Mocambique-Style Chicken Livers
Chicken livers pan-fried in a peri-peri sauce with onions, garlic, chillj
and peppers. Served with a slice of toasted bread

Bruschetta (V)
2 slices of toasted farmhouse bread, one topped with a black olive tapenade
and feta cheese and one with basil pesto. tomateo and onion

Mushroom & spinach vol-au-vent (V)
Sautéed mushroom with creamy spinach; served in a vol-au-vent and topped
with mekted parmesan and mozzarella cheese

Boerewors
Grilled traditional African sausage, served with pap (Polenta)
and chakalaka sauce

Salt & Pepper Calamari
Scared calamari lightly tossed in salt, pepper and spiced flour.
Deep-fried and served with home-made tartar sauce

Crilled Halloumi Cheese
Halloumi slices served with Mediterranean vegetables, drizzled with rocket
oil and aged balsamic

Beef Carpaccio
Thin slices of beef tenderloin, encrusted with our chef's special herb pepper.
Served with a salad of rocket, capers and onions, dressed with horseradish cream,
lemon oil and parmesan cheese

Riblets

Flame-grilled ribs, sliced and served with our home-made basting

Red Chilli Prawns

Succulent Gulf prawns pan-fried with garlic, ginger, red chilli, lemongrass and cream

(CAAB) New Yorker Carpaccio
Thin slices of beef Striploin with our Chef's special herb pepper.
Served with fried capers, toasted sesame seeds, roasted capsicum
and shaved Parmesan. Dressed with sesame lime ail

Open Prawn Pie
Sautéed prawns, leek and garlic, finished with cream and cheese,
served with skewered prawns and petit salad

Trio of Mini Skewers
Beef, lamb and chicken skewers, marinated in Chef's spices and grilled.
Served with creamy capsicum pesta

Mezze Platter (To Share)

Choice of any different 3 starters served on platter

All our meat & chicken preducts are halal and from Kuwait, Australia & US4
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FAYAS

» Salads

Garden Salad (v)

Fresh mixed salad leaves with cucumber, tomatoes and onion.

Tossed with honey mustard dressing

Greek Salad (v)
Fresh Cos lettuce tossed with tornato, cucumber, olives, Spanish onions,

tapsicum and creamy feta cheese

Rocket, Apple & Walnut Salad (V)

Fresh rocket leaves, drizzled with balsamic dressing, finished with

shaving of aged parmesan cheese, sliced apple and spiced walnuts

The Meat Co. Chef's Salad (v)

Assorted green leaves with tomato, avocado and onions,

drizzled with Soya sesame dressing

Chicken Caesar Salad
Cos lettuce, crispy beef bacon, garlic croutons, grilled chicken and

parmesan shavings, tossed with an anchowy, garlic and white balsamic dressing

Smoked Salmon Salad
Smoked salmon and avocado, served with mixed lettuce, Spanich onion and capers.

Tossed with caramelized lemon and dill oil

Grilled Chicken Salad
Grilled chicken breast, tossed with avocado, olives, tomato, mixed lettuce,

cucumber, and pomegranate seeds, finished with a sumac and lemon dressing

Tuna Salad
Flaked tuna tossed with onion and tomato chutney, layered with
fresh dill, grated potato, apple, eggs, Emmental cheese, topped

with mayonnaise

Tomato & Strawberry Salad
Slices of beef tomato, dressed in chilli sugar and lemon, served with

rocket leaves and balsamic strawherries

All our meat & chicken preducts are halal and from Kuwait, Australia & US4
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FAYAS

» Super Aged Meat «

This s our specialfy)

Flame-grilled with either our intemationally renowned unigue
house basting, au natural, or black pepper encrusted.
Served with your choice of starch

AMERICAN (CAB) CERTIFIED ANGUS BEEF

The Only Brand of Beef approved by the "American Angus Association” The finest beef
from the USA, incredibly flavourful, tender and juicy because of the high amounts of
marbling in every cut

Petit Fillet 20049
Fillet 3009 4000
Mew Yorker 3009 4009
Rib-Eye 30049 4004
T-bone 7004
Prime Rib B5og

(CAAB) CERTIFIED AUSTRALIAN ANGUS BEEF 150 DAYS GRAIN-FED
Tenderness and flavour abound in this well marbled Angus, CAAB is a quality assured beef
product based on Angus genetics that guarantees a tasty, juicy and delicious beef

Rump {elels]
Mew Yarker 30049 4009
Rib-Eye 3004 400g

GOLD LONG-FED AUSTRALIAN ANGUS BEEF

250 days grain-fed. Sensational taste & tenderness in abundance with this award winning
"Gold Medal” Beef, fine marbling and firm texture that assure an enjoyable eating experience

Gold Fillet 2004 jo0g
Gold Rib-Eye 3009

PRIME AUSTRALIAN BEEF 120 DAYS GRAIN-FED
"Perfect Tenderness”, Prime younger cattle ensure excellent tenderness while keeping
fat to a minimum

Petit Fillet 2004
Fillet 3004 4004

WAGYU BEEF 350 DAYS GRAIN-FED

Australian Wagyu, rich in marbling and flavour, very tender, juicy and are naturally high in
Omega & & Omega 3 "The Beef that's good for you'"

Fillet [4/5 marble score) 2009 3004
Fillet (6/7 marhle score) 2500
idew Yorker (6/7 marble score} 2509

All our meat & chicken products are halal and from Kuwait. Austraiia & U5sa
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FAYAS

» Specialties Cuts

(CAAB) Tomahawk, The Big Boy Steak
An impressively huge steak to share, aged on the bone.

Flame-grilled and served with your choice of starch

Chateaubriand 500g (For two)

Prime Australian fillet
* Please allow a minimum preparation time of 30 minutes *
Chateaubriand slow roasted to perfection, cut from the centre of the beef tenderlgin.
Served with glazed baby potatoes, steamed asparagus, sautéed mushrooms

and Bearnaise sauce

Complement your steak with one of our Chef's

classic style sauces prepared daily

Green Peppercorn
Creammy Garlic
Pepper & Mushroom
Creamy Cheese

BB Relish

Peri-Peri [A)

Creamy Mushroom
Blue Cheese

Bearnaise

Side Orders «

Steak Cut Chips
Creamy spinach
Baked Potato
Side Salad

Onion Rings
Broccoli

Mashed Potato
Sauteé Mushroom
Sweet Com
Green Asparagus
Sauté Vegetables

All our meat & chicken preducts are halal and from Kuwait Austrafia & USA
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FAYAS

» Skewers

Butcher's Skewer (Beef)

A selection of marinated, aged Angus beef cuts, skewered with onions and peppers.

Flame-grilled with our unique house basting

Lamb Skewer (Australia)
Tender lamb chump cubes, marinated in Mauritian spices, garlic ,ginger,

Olive oil, salt and black pepper. Skewered with peppers and flame-grilled

Prawn & Beef Skewer

Tender choice cuts of Australian beef and succulent Tiger prawns,

Grilled on a skewer and served with chips

Marinated Chicken Skewer
Thigh fillets, marinated with Middle Eastemn spices, skewered with

onion and peppers, and flame-grilled, served with your choice of starch

Salmon Skewer
Fresh salmon fillet cubes skewered with leeks and grilled with

Teriyaki sauce. Served with steamed rice

Skewer of the Day

Please ask your waiter for today's specials

Ribs «

Barbeque Beef Ribs (USA)

Beef ribs braised in a special BEQ marinade, then flame-grilled.

Served with your choice of mashed potato, chips or baked potato

Boneless Short Ribs
Orange and juriper berry braised and grilled rib meat, served with

mashed potato and sauteed spinach

All our meat & chicken preducts are halal and from Kuwait, Australia & US4
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FAYAS

» Gourmet Burgers

Asuperb 2009, 100% pure beef burger, seasoned, basted and flarme-grilled,
Served with greens, fresh onion, tomato, pink sauce, chips and anion rings

Classic Burger
Cheese Burger (With cheddar cheese)

Gourmet Burger
(With pineapple, cheddar cheese and beef bacon)

Chicken Burger

Rib Meat Burger
Braised beef rib meat, served with French onion pureg,
and baked garlic Portobello mushroom

Classic Mini Cheese Burgers x 3
Pan-fried beef pattie, pink sauce, caramelised anions,
tamate, lettuce, topped with cheddar cheese

Wagyu Beef Burger
Grilled Wagyu pattie, Portobello mushroom, caramelised onions,

tomato and mushroom ragodit

Triple Cheese Burger
Grilled beef pattie, cream cheese and capsicum pesto, caramelised onions,
buffalo mozzarella, cheddar chesse, tomato and lettuce

Lamb «

Lamb Cutlets (australia)
Grilled lamb cutlets, marinated with fresh mixed herbs,
Middle Eastern spices and served with root vegetables

Lamb Confit (Australia)
Lamb shoulder confit and prune roulade, served with potato wedges

All our meat & chicken preducts are halal and from Kuwait, Australia & US4
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FAYAS

» Chicken

Char-Grilled Chicken Breast

Skinless chicken breasts marinated in lemon, thyme and peri-peri spices

Flame-grilled and served with creamy mash

Grilled Chicken

Flarme-grilled chicken, marinated and basted with our unique peri-peri

Or lemeon and herb sauce

Farmhouse Chicken Breast

Herb crusted chicken breast, topped with creamy cheese sauce, sautéed mushrooms

and beef bacon, served on a bed of sautéed Spinach

Seafood «

London Battered Fish
Deep-fried Fish fillet served with straight cut chips, fresh lemon

and tartare sauce

Line Fish of the Day

Prepared daily by our chef, please ask your waiter for details

Grilled Giant Prawns
Succulent giant Gulf prawns, marinated and grilled with garlic, thyme

and lemon. Served with coriander-lemon rice with garlic and chive butter

» Vegetarian & Pasta

Vegetarian Dish of the Day (V)

Freshly prepared daily by our Chef. Please ask your waiter for details

Pasta Dish of the Day

Freshly prepared daily by our Chef. Please ask your waiter for details

All our meat & chicken preducts are halal and from Kuwait, Australia & US4
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» Desserts

Trio of Home-Made Ice-Cream
Chef's selection of the day

Tiramisu
Coffee flavored Italian dessert with sponge layers
and mascarpone cheese

Apple Crumble
Slow-cooked apples with cinnamon and raisins,

served with vanilla ice-cream

Traditional South African Malva Pudding
Home-made apricot pudding smothered with caramel sauce.
Served with créme anglaise and garnished with an apricot coulis

Creme Brulée of the Day
Traditional French custard with caramelised toffee.

Ask your waiter for today's flavour

Chocolate & Pistachio Fondant

Warm dark chocolate fondant with luscious pistachio heart, baked to
order and served with classic vanilla bean ice-cream & créme anglaise

Chef's Dessert of the Day

Chef's special. Please ask your waiter for today's selection

Fresh Fruit Plate

Assorted fresh fruit cut to order

Date Cake

Home-made traditional Arabic baked date cake, smothered
with date syrup and topped with Vanilla ice-cream

Chocolate & Nut Pudding
Home-made chocolate steamed pudding with crushed pistachios and cashews,
served with strawberry coulis, vanilla ice-cream and chocolate sauce

Meat Co. Dessert Tasting Platter

Chef's selection of 5 mini desserts to tempt your palate
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