
Salads

AKKAWI CHEESE
Arabic white cheese, olive oil 
and sea salt. 14

LAHM-B-AJEEN
Spiced minced beef & Lamb, arugula, 
pomegranate molasses, lemon wedge, 
toasted almonds and pickled chilli. 14
NUTS

ZAA’TAR
Za'atar mix, extra virgin olive oil, freshly 
cracked sumac, topped with fresh 
cucumber, tomato, mint, crushed labneh 
and olives on the side. 11

Mana’eesh Stone Baked Middle Eastern Sour Dough Pizza

Mezze Small plates to be shared
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LEGENDARY HUMMUS
Pureed chickpeas, raw sesame tahina and 
extra virgin olive oil. 11.5
VEGAN | GLUTEN-FREE

VEGETABLES PLATTER
Freshly cut vegetables, house pickles 
& olives. 9
GLUTEN-FREE | VEGAN

MUHAMMARA
Toasted crushed walnuts, Harissa 
paste, extra virgin olive oil and 
pomegranate molasses. 14

FETTEH HUMMUS
Layers of crispy pita chips, cooked 
chickpeas, tahini sauce, sizzling ghee and 
toasted almonds. 12.5
NUTS

BATATA HARRA | Spiced Roasted 
Baby Potatoes
Roasted baby potatoes, coriander, chilli 
and fresh lemon juice. 13.5
SPICY

GRILLED HALLOUMI CHEESE
Grilled local Halloumi cheese, hazelnut 
Dukka, olive oil, thyme lemon. 15
NUTS

MUHAMMARA
Spicy Crushed Walnut Spread
Toasted crushed walnuts, Harissa paste, 
extra virgin olive oil and pomegranate 
molasses. 13.25
VEGAN | NUTS | SPICY

BABA GHANNOUSH
Fire roasted eggplant, raw sesame tahina, 
with pomegranate molasses and golden 
crispy onion. 11.75 
VEGAN

LABNEH topped with Makdoos 
Arabic pressed yogurt, pickled eggplant 
and Kalamanta olives salad, walnut, 
Turkish chilli, and zaatar oil. 12.5
NUTS
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FOUL MOUDAMMAS
Fava beans and chickpeas stew, tomato, 
onion, jalapeño, extra virgin olive oil, 
tahina, garlic, Aleppo chilli and fresh 
lemon juice. 11
GLUTEN-FREE

SUMAC CHICKEN CIGARS 
Sumac and olive oil roasted chicken, 
wrapped in thin Saj bread. (3 pcs) 12
Additional Cigars: 4 each.

NAKANIK | Arabic Sausage 
Arabic sausages sautéed with garlic, 
lemon and pomegranate molasses sauce. 
14.5
NUTS | SPICY

FALAFEL 
Served with sumac pickled red onion, 
turnips and sesame Tahini dip. (5 pcs) 12
NUTS

S A T  &  S U N  1 0 A M  -  2 P M

Our food may contain or come into contact with wheat, milk, eggs, peanuts, tree nuts, soybean, sesame and 
dairy products.  Please inform your server if you have any type of allergy.

For groups of 7 and more, a gratuity charge of 18% will be applied to your bill.

Allergy Notice:

ADD: BRISKET 7 NUTS | CHICKEN: 5 NUTS

SEASONAL FATTOUSH
Romaine lettuce, cucumber, tomatoes, 
red onions, radish, mixed peppers, fresh 
mint and oregano, pita chips and sumac 
vinaigrette. 16.5
VEGAN

HOUSE SALAD
Asian mixed leaves, sun dried cherry 
tomatoes, cucumbers and honey mustard 
dressing. 14
VEGAN
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Served with Fresh Bread BasketSharables

BRUNCH FEAST BOARD
House Labneh, Foul Moudammas, hazelnut dukkha hard boiled eggs, assorted breakfast 
cheese, Qaymar with date molasses and nuts, olives, vegetables, wild zaatar and olive oil 
dip, wild flower honey. 45
NUTS

DIP BOARD
A selection of our most popular dips:
Legendary Hummus, Beetroot Hummus, 
Labneh, Baba Ghannoush. 21
VEGAN | NUTS | GLUTEN-FREE

ARABIC CHEESE PLATTER
A selection of premium Arabic cheeses 
garnished with walnut, pistachio, dried 
fruits, wild flower honey. 21
NUTS
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Brunch Plates Grill Plates

OMELETTE
3 eggs omelette. Served with roasted 
baby potatoes, house salad and Foul. 
SPICED BEEF OMELETTE: 22
POTATOES & HERBS OMELETTE: 20.5

2 SKEWERS & 1 SIDE: 24

4 SKEWERS & 2 SIDES: 47

Choose your skewers:
• Iraqi Kabab 
• Shish Tawook 
• Spicy Chicken   
• AAA Top Sirloin Tikka +8

Choose your sides:

• Safron basmati rice 
• Sea salt fries + 3.5
• House salad, Fattoush or Tabboulah. 4.5

Choose your dipping sauce:

• Toum (garlic sauce) 
• Tahina sauce
• Fermented harrisa sauce 

SHAKSHUKA
3 eggs poached in red Shakshuka sauce, 
Feta cheese, Zatar oil, grilled sour 
dough bread and house salad. 22

PANCAKE
Tahina caramel, maple syrup, fresh 
berries, whipped vanilla labneh and 
pistachio cotton candy. 23
NUTS

ROSE & PISTACHIO
FRENCH TOAST
Brioche, cardamom rose custard, 
Qaymar (clotted cream) and rose jam. 24

AVOCADO TOAST
2 poached eggs, beet Labneh, radishes, 
sumac pickled onions, avocado and 
fraise lettuce. 22 

OVERNIGHT CHIA SEED 
PUDDING
Toasted almonds granola, vanilla 
labneh, fresh fruits, coconut flakes, 
pomegranate seeds and date syrup. 18
NUTS

Served with toasted spicy lavash 
bread, dipping sauces, pickled 
cucumbers and sumac parsley 
onion salad


