
BRUNCH

Hummus 
Chick pea puree blended with tahini, fresh lemon juice and  

a hint of fresh garlic 
6.50

Hummus bil Lahmeh 
Hummus topped with ground lamb, pine nuts and almonds 

9.50

Foole M� Damas 
Mashed fava beans blended with cumin, fresh lemon and  
a hint of garlic topped with red onions and fresh tomatoes 

7.50

Labneh 
Creamy farmers cheese made from strained yogurt and  

topped with olive oil 
6.50

Falafel 
Ground chick peas, parsley, cilantro, and a hint of garlic  

and onions deep fried and served with tahini dressing 
6.50

Zait wu Zatar 
Mixed spices made up of wild oregano, herbs and toasted  

sesame seeds served with olive oil 
5.50

Jibnah Maglia 
Fried goat cheese topped with zaatar 

6.50

Kalayah 
Chunks of lamb and diced tomatoes sautéed with fresh  

onions and peppers over an open flame 
$11.50

Shakshoukah 
Sautéed tomatoes, peppers and onions topped with eggs  

and parsley served with Arabic home fries 
12.50

Ij� ah 
Made with cauliflower, eggs, parsley, onions, garlic, flour  

and cumin served with Arabic home fries 
12.50

Bay�d wu Batatah 
Scrambled eggs and sautéed onions made with Arabic  

home fries 
10.50

Bay�d wu Sujok 
Scrambled eggsand sautéed onions made with spicy  

beef sausages 
12.50

BEVERAGES

Mimosa 
Sparkling wine with orange juice and a splash of Cointreau 

8.00

Bloody Mary 
Made with your choice of vodka

Arabic Co�ee 
Unfiltered Arabic coffee with a hint of cardamom

Mint Tea


