BREAKFAST

SUFRETNA 109 MANOUSHETNAS 42
Labneh. nabulsi cheese. zaatar

and olive oil. jam. butter. debs SHAKSHOOKA / 42
Rharob and tahina. halawah.

eggs (any style) vegatable FOUL MDAMAS YV 38
EGGS 33 LABNEH PLATE Y 34
Scrambled. sunny side up.

omlette HUMMUS Y 36
MFARAKE VY 38 FALAFEL Y 39
kgg and potato

MOTABAK SABANEGH Y/ 34

MANOUSHE ZAATAR Y 32
GRILLED NABOULSI Y 39

MANOUSHE JEBNEH 38

FATET HUMMUS Y 44
MANOUSHE LAHME®S /4 48
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STARTERS

KHOBEZ AL BAIT 41 SFEEHA YAFAWEYEH & J 51
18 hour fermented dough. lebneh creme. confit Meat pie originating from Yafa

garlic. tomalto salsa CHEESE ROLLS 41
HALFA ROLLS Y/ 39 Nabulsi cheese, zaatar leaves

Spicy potato rolls. amba and raila sauce

MOUSAKHAN ROLLS 39

Chicken, onion. sumac

SALADS

BANDOURA Y 45 TABBOLEH Y 41
Cherr oS, 2 - leaves, >h creme
herry tomaltoes. zaatar leaves. labneh creme FATTOUSH Y 43
ROCCA V¥ 45
Roce . i . FARM TO TABLE Y 47
occa. beetroot. garlic yogurt ’ ;
Nabulsi cheese. zaatar. rocca. tomato. grape
KALE Y 51
Green apples. dates. crispy buckwheat. shaved
Jameed

COLD MEZZE

MUHMMARA & J 39 ROMANEYE V 41
Roasted red pepper. walnuts Slow cooked lentils. eggplants. pomegranate

HUMMUS Y 36 Juice. garlic and onion

Chickpeas, tahina. lemon, olive oil FATET YALAN]JI 52
HUMMUS BEL LAHME 54 Vine leaves. garlic yogurt and crispy bread

Topped with tenderloin meat SHANKLEESH VY ./ 37
MOUTABAL Y 39 Goat cheese. cherry tomatoes. green capsicum.

Smoked eggplant, tahini black olives. olive oil

BABA GHANOUJ V¥ 43 MOLOKHIA BEL ZEIT ¥ 43
Tomatoes. eggplant. capsicum. pomegranate Lemon caviar. garlic. olive oil

molasses
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HOT

APPETIZER
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FALAFEL VY 39
SHISH BARAK 65
BATATA HARRAY 38 Veat dumplings. mint and garlic yogurt
Spicy [ried potatoes. garlic. lemon. coriander
B KUBBET MARYAM 57
FATET MOUSAKHAN 55 Kebbe, tenderloin meat. pomegranate tamarind
Chicken. onion. sumac, garlic yogurt sauce
FATET EGGPLANT 51 SHAWERMA LAHME 74
Fried eggplant. homemade tomato salsa. garlic yogurt Tenderloin meat. pickled cabbage. tahini sauce
CHICKEN LIVER 46 SOUJUK 42
ARNABEET BEL TAHINA Y 45
Fried cauliflower. tahini and garlic sauce
RAW
TARSHEEHA 110 HABRA NIYEH 68
\ delicacy raw meat dish from Chef Salam’s village Raw meat with spices and vegelables
MAINS
CHICKEN & POTATO 82 SHISH TAWOOK 62
Roasted baby chicken. garlic coriander potatoes LAMB RACKS 17
MIX GRILL 116
MEAT CUBES 82
GRILLED SHRIMP 157
i e LA'MOSHET MARYAM 380
Jumbo shrimps. tomato salsa _ _
Slow-—cooked lamb shoulder marinated with
SEYADEYE 119 Chef Salam’s special spices
KEBAB 66 MANSAF 105
KEBAB KHESKHASH © 71 FREEKEH 97
Tomato salsa Lamb rack. whipped yogurt sauce
SIDES
FRENCH FRIES 29 ROASTED POTATOES 33
WHITE RICE 23 Garlic. lemon. corriander
HOMEMADE MAKABEES 28
VERMICELLI RICE 26 \ cari i . 8
variety of pickled vegetables
YOGURT 21 VEGETABLE PLATE 25



DESSERT

BASBOUSA 53 REZ BEL HALEEB 41
\shta. lemon crumble. Rice pudding. caramelized
pumpkin jam almonds & hazelnus.

pumpkin jam
LABNEH BRULEE 62
Labneh. sumac. zaatar KNAFEH 49
ice cream. olive oil Nabulsi cheese. pistachio
crumble. sesame crunch

ZAATAR ICE CREAM 39
AISH AL SARAYA 49 Zaauar. olive oil crumble.
Homemade brioche. mahalbia. olive oil
caramel. pistachio

CAKE OF THE DAY 41
HALAWET EL JEBEN 51
Mascarpone. pecan crumble

SIGNATURE DRINKS

WATERMELON SODA 41  YAFA ORANGE 41
Crafied with the [inest ripe \ refreshing burst of vibrant
watermelons. perfectly balanced citrus flavors inspired by the
with sweetness and zest oranges of the Yafa region
MARAMEYE ICE TEA 41  SPICY GRAPEFRUIT 41
Strong aroma of sage. hint \ zesty mix of tangy
of rosewater. passion fruit grapefruit and a hint of spice
and mint leaves
SAGE TINI 41

\ herbal wwist of [resh sage
blended with crisp botanicals.

delivering a uniquely refreshing

and aromatic cockiail
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HOT DRINKS

TURKISH COFFEE 27  FLAT WHITE 32
AMERICANO 29 TEA 26

\lint or marameye
SINGLE ESPRESSO 24

MEGHLI TEA 31
DOUBLE ESPRESSO 28 \nise. cinnamon. gloves.

coconut. walnut
MARYAM'S CAPPUCINO 32

ZOUHARAT TEA 29
LATTE 32

FRESH JUICES
HOMEMADE LEMONADE 32 POMEGRANATE JUICE 38
MINT LEMONADE 36 ORANGE JUICE 32
PINEAPPLE JUICE 36 AYRAN 32
SOFT DRINKS
ALOKOZAY COLA 16  ALOKOZAY BREEZE 16
ALOKOZAY DIET COLA 16 ALOKOZAY MAGIC 16
WATER

STILL WATER 400ml 20  SPARKLING 400ml 20
STILL WATER 700ml 30  SPARKLING 700ml 30
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