SHAWARMA

(Lebanese Wrap)

ALL SERVED WITH: lettuce, tomato, pickles, tahina, sumac onion,
garlic sauce, pomegranate molasses and your choice of protein:

CHICKEN LAMB KAFTA

BEEF FALAFEL

ALL MEATS COOKED OVER CHARCOAL

ADD ON: SHAWARMA SET

+

Extra Protein 6

Fries (in shawarma) SIDE OF FRIES &
Hummus A SOFT DRINK

DAYS

SHAWARMA
LUNCH SPECIAL $19

SHAWARMA, FRIES & A SOFT DRINK

until

CHARCOAL
GRILLED

GRILLED SKEWERS

x2 charcoal grilled skewers, muhammara, pickled onion,
tabbouleh salad & Lebanese bread

CHICKEN

LAMB KAFTA

MIXED GRILLED SKEWERS 39

x3 charcoal grilled skewers (Chicken, Beef, and Lamb Kafta),
hummus, muhammara, tabbouleh salad, fries, pickles &
Lebanese bread

SOCIAL: @lucas.chch

GRILLED
SKEWERS

SHAWARMA

MIXED
GRILLED SKEWERS

Casual MIDDLE EASTERN FARE

PLATES

LUCASFRIES 9
LEBANESE BREAD (1pc) 5 (pc) 8

FALAFEL (7pcs) 14
DIP PLATE with tahina sauce

MEATONFRIES 19

with garlic sauce, tahina, pomegranate molasses,
pickles, parsley & your choice of:
@ Chicken @ Beef ® Lamb Kafta

HUMMUS 17

House made hummus, parsley, fried nuts
& topped with your choice of:

@ Chicken @ Beef ® LambKafta @ Falafel

Served with Lebanese bread

FATTOUSH SALAD 15

Lettuce, cucumber, radish, tomato, sumac onion, kalamata
olives, mint, crispy Lebanese bread, pomegranate dressing
ADD +6:

Charcoal Grilled Chicken

DIPPLATE 17

Olives, hummus, baba ganoush, labne, muhammara, pickles

Served with Lebanese bread

VEGETARIAN PLATE 22

Falafel (5pc), tahina, hummus, fattoush salad,
tabbouleh salad, pickles, Lebanese bread
ADD +6:

@ Chicken @ Beef ® Lamb Kafta

LUCAS SHARING PLATTER 35

Falafel, fries, hummus, muhammara, labne, tahina,
baba ganoush, pickles & tabbouleh salad

SHARING PLATTEﬁ

ON FRIES

PHONE ORDERS: 021080 1657



NON-ALC

DRINKS

SOFTDRINKS —ALLS5:

COCACOLA
COCACOLAZERO
SPRITE
FANTA

ANTIPODES
Sparkling Water 500mi

LUCAS TEES
AVAILABLE NOW

LuCG5

SHAWARMA
& FALAFEL

255 SAINT ASAPH STREET
OTAUTAHI
NEW ZEALAND

SOCIAL: @lucas.chch

HALLERTAU, Rice Lager 5%
HALLERTAU, Hazy Pale Ale 4.5 %
GARAGE PROJECT, GaragistaIPA 5.8%

RTDs GARAGE PROJECT, Zinger Ginger Beer 4%
& Cider GARAGE PROJECT, Yuzu Lemon Lemonade 6%
ROCHDALE, Apple Cider 4.5%

GARAGE PROJECT, Fugazi Session Ale 2.2%
GARAGE PROJECT, Tiny Hazy IPA 0.5%

LUCAS BAR CLASSICS —ALL12

Refreshing apéritifs served long with soda

BIANCO + SODA ROSSO + SODA
light, citrusy, slightly floral richer, bittersweet, herbal

LOPERA + SODA
bold, bitter, orange peel

STONEWEAVER, Chardonnay Marlborough, NZ
AMISFIELD, Sauvignon Blanc Queenstown, NZ
GREYSTONE, Pinot Gris North Canterbury, NZ

THE HERMIT RAM, Pinot Noir North Canterbury, NZ
GREYSTONE, Pinot Noir North Canterbury, NZ
CUVAR, Syrah Hawke’s Bay, NZ

Rosé GREYSTONE, Rosé North Canterbury, NZ

Sparkling Brown Brothers, Prosecco 200ml Victoria, Australia
Paradise Prosecco South Australia

HAPPY HOUR 4—6PM

LCEs

Casual MIDDLE EASTERN FARE

PANTRY

Jars of our house-made sauces & pickles
available in store to take home:

HUMMUS
13

BABA GANOUSH
18

MUHAMMARA
18

LABNE
13

HOUSE PICKLES

10

PHONE ORDERS: 021080 1657



