
HOT MEZZES

One Kabab sandwich, one mezzé, and one soft drink

fried balls of bulgur wheat, meat, onion, spices

Puffy pastry with syrian cheese filling

Crispy spring rolls : 2 fillings : cheese, chicken

Small savoury pies : 3 stuffing: meat, cheese, spinach

Chickpeas fried balls

Homemade traditional multigrain bread with olive oil, fennel, 
anise, nigella, and sesame seed

chickpeas fried balls, crudités, tahineh sauce

Marinated and grilled chicken breast, crudités, and garlic sauce

Minced and grilled meat, crudités with hummus

Marinated and grilled chicken breast with cheese, and garlic sauce

Crispy fried chicken breast, coleslaw salad, and garlic sauce

One flafel sandwich, one mezzé, and soft drink

One Chiche Taouk sandwich, one mezzé, and soft drink

One extra cheese Chich Taouk sandwich, one mezzé, and one soft drink

One Crispy sandwich, one mezzé, and one soft drink

5 skewers chiche-kabab with assorted mezzés

Assortment of all dishes on the menu to share

c

Slices of roasted marinated chicken coated in Syrian homemade 
wrap served with coleslaw salad, fries and homemade garlic sauce

4 skewers chiche-kabab with assorted mezzés
SHARING PLATTERS

DISHES

Crispy fried chicken breast, coleslaw salad, fries 
with garlic sauce

8 falafel balls accompanied with hummus and tahineh sauces

6 crispy rolls : 2 fillings: chesse, chicken, accompanied with 
two sauces
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3 kebbé, 3 cheese bourak with two sauces

Kebbé/Bourak

Fried eggplant slices, pomegranate molasses, parsley, tomato and 
tahini sauce

cooked fava beans, olive oil, cumin, parsley, tomato, garlic, onion,
lemon juice, served with hummus and falafels

Basmati rice smoked with charcoal, spices, chicken served with
syrian salad

3 fatayers/rolls, falafels, smoked rice + assorted mezzes
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ALCOHOLIC DRINKS

BEER
Only on Saturdays

Syrian salade with crispy bread

Mashed chickpeas blended with tahini and olive oil

Roasted eggplant, tahini, walnut, olive oil, parsley, and 
grenadine molasses

Green beans, olive oil, fresh coriander, and garlic

Vine leaves stuffed with: rice, parsley, tomato, onion, garlic, 
lemon and olive oil

Red peppers dip, walnuts, grendine molasses, breadcrumbs, 
and olive oil

Strained yogurt with dried thymus and olive oil

Mini eggplants stuffed with walnuts, red pepper, garlic,
olive oil and salt

Water (still/sparkling)

Assortment of traditional syrian breakfast dishes served 
with homemade bread and : labneh, scrambled eggs, olives, 
magdous, Syrian cheese, hummus, foul, falafel, halaweh, 
tahini with butter

Tea (black/green, with fresh mint)

Lebanese Wine

Lebanese Wine

Lebanese Wine

Lebanese Wine

Spanish Wine Bio

Spanish Wine Bio

Spanish Wine Bio

Italian Wine Bio

Italian Wine Bio

Mini syrian pasrty filled with pistachio and sweetened syrup

Sweet dumpling filled with cream and sweetened syrup

Sweet dumpling filled with walnuts, shredded coconuts, cinnamon, syrup

Glass/ Bottle

DRINKS

HOT DRINKS

WINE

RED

WHITE

COLD

traditional ice cream made with milk, cream, mastic and pistachio

Syrian Brunch (min 2 pers)

Syrian Cheese

Skewers Chicken/Meat
Smoked Rice
Homemade Garlic sauce
Fries
Syrian bread
Crispy Chicken

Minced parsley, tomato, cracked wheat, onion, lemon juice, 
olive oil, salt
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