
  

The staples

Frozé   4

Sangria  4

Mimosa  4

Sumac bloody Mary  7
bacon & celery garnish 

Mimosa for the table  14
bottle of prosecco

your choice of 2 juices
OJ, grapefruit & cranberry 

Labneh  (V)  7 
labneh, tomatoes, cucumber and fresh mint wrap

Minced meat  7
minced meat, tomatoes and onions 

Zåtar  (V)  6
blend of thyme, sesame, sumac and olive oil 

Cheese  (V)  7
blend of Lebanese cheeses and toasted sesame 

Cheese & sujuk  9
cheese pie with mildly spicy Lebanese ground sausage

Zåtar special  (V)  9
zatar blend, avocado, tomatoes, cucumber and mint wrap 

Flatbreads

Biscuits & gravy 13
your choice of beef shawarma, fried shish taouk or sujuk,
2 eggs your style 

Fatteh  (v)  11
layers of fried pita chips, chickpeas and garlic yogurt, topped 
with buttery toasted pine nuts  
 + beef or chicken shawarma  4

Lebanese breakfast  (gf)  12
foul moudammas (fava beans), labneh, two scrambled eggs
served with garden vegetables  

Beef shawarma benedict  13
English muffin, beef shawarma, two poached eggs, tahini

Shish taouk & waffles  14
Waffles, fried shish taouk chicken, 
drizzled with carob mollases, topped with fried egg 

Eggplant shakshouka  (gf)  12
2 eggs baked in eggplant, tomato and onion ratatouille 
topped with fried pita 

Mother of all pies  15 
minced meat pie with cheese stuffed crust, topped with 2 sunny 
side up eggs    (please allow 15 - 20 min to prepare)

Lamb & sweet potato hash  (gf)  13
off the bone lamb Shank , diced sweet potatoes, topped with 2 
sunny side up eggs, dusted with sumac  

Savory beginnings

Arabic hot teapot  6
black tea with fresh mint 

American coffee  3  
Lavazza brewed coffee

Artisanal iced tea  3  
iced tea with orange blossom 

Coffee & tea Sweet endings
Kenefeh  8
warm cheese layer topped with semolina crust, served with 
orange blossom syrup

Chocolate halawa cake 12
our signature chocolate cake with layers of halawa
and butter cream

 

Two scrambled eggs  3

Breakfast sausages  4 
 
Roasted potatoes  4

Applewood smoked bacon  4  

 

Hummus  (gf,v+)  6
chickpeas dip, with tahini, lemon, olive oil 
+ chicken or beef shawarma  4

Baba ghannouj  (gf, v+)  8
roasted eggplant dip, with tahini and olive oil

Falafel basket  (gf, v+)  10
deep fried balls of chickpeas, Lebanese 
pickles and tahini sauce

Eye openers

{ BRUNCH MENU }

Sides




