
BREAKFAST 

MENU



COLD MEZZEH

Hummus (N, V, SE,GF)

Chickpea Purée, Tahini Sauce, Lemon, Roasted Pine Seeds

Labneh  (D, V, GF)

Strained Yogurt, Olive Oil

Mutable  (D, SE, V, GF)

Grilled Eggplant, Tahini Sauce, Labneh, Pomegranate

Tahini (SE, GF)

Foul Medames (S, V, GF)

Tomato, Onion, Parsley, Cumin, Olive Oil

Halloumi (D, GF)

Cucumber, Tomato, Black Olives

HOT MEZZEH

Falafel (S, SE)

Chickpea, Coriander, Garlic, Baby Gem, Pickled Carrot, Radish, Pomegranate

Shakshuka (D, E, N, V)

Poached Eggs, Bell Pepper, Tomato Sauce,
Coriander, Arabic Bread

SWEET TOOTH

Umm Ali (D, E, N)

Puff Pastry, Milk, Cream, Almond, Pistachio

BREAD

Arabic Bread
Cheese & Zaatar Manakish

Za’atar Croissant

(GF) Gluten Free (LF) Lactose Free (E) Contains Egg (N) Contains Nuts (SE) Contains Sesame (SF) Contains Shellfish  
(F) Contains Fish (S) Contains Soy (R) Raw Food/Crude (V) Vegetarian (VG) Vegan (LS) Locally Sourced

Please inform us of any allergies or dietary requirements before ordering, we would be happy to assist you in
choosing suitable foods or prepare a dish that meets your specific requirements.




