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F00D MENU
TRADITIONAL SA

25¢m 17cm 10cm
Za’atar 1.80 S 1.00 $ 0.80 $
Kishk 3.00 S 2.00 S 1.00 S
Jebneh 3.00 S 1.50 $ 1.00 $
Labneh 2.50 § 1.50 S 0.80 $
Mix (Zaatar + Jebneh) 3.00 S 2.00 S 1.00 S
Mix (Kishik + Jebneh) 3.00 S 2.50 S 1.00 S

SPECIALITY SAL

Speciality Mini
17cm 10cm
C’est La Feta 2.50 S 1.00 S
Feta, tomatoes, onions, za'atar mix, pomegranate molasses
Hum Yum 2.50 S 1.00 S
Hummus, beetroot, oregano, olive oil
Fatte Fatto 2.50 S 1.00 S

Roasted eggplants, tahini yogurt mix, toasted almonds,
pomegranate seeds

Pear Up 3.50 S 1.80 $

Roasted pears, goat cheese, honey, fresh rosemary,
toasted almonds

Poulet Laqué 4.00 S 2.00 S

Asian style marinated chicken, spring onions, sesame seeds

Eggs & Awarma 3.00 S 1.50 S

Scrambled eggs, homemade awarma, pomegranate molasses, mint

Avo Smash 3.00 S 1.50 S

Mashed avocado, tomatoes, corriander, lemon, nigella seeds,
chilly flakes, microgreens

+ Sunny Side Up Egg 1.00 S + Scrambled Egg 1.00 S



Tahini My Jam 2.00 S 1.00 $

Jam of the season, tahini, sesame seed

Debes Bi Tahini 2.00 S 1.00 S

Carob molasses, tahini, sesame seed

Chocolate Delight 2.00 S 1.00 S

Céline's natural chocolate hazlenut spread

Sucre Beurre 2.00 S 1.00 S
Sugar & butter

PB & J 2.00 S 1.00 S

Mrs peanut butter's peanut butter and strawberry jam

Pistachio Halawa S 1.20 S

Homemade pistachio halawa
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SEASONAL MENU
SAVORY

Onions on & on

Caramelized onions, cooking creme, emmental cheese,
crispy breaded onions

Oriental Lamb
Slow cooked lamb, gravy sauce, toasted premium nuts

Parmigiana di melanzane

Roasted eggplants, tomato sauce, parmesan cheese,
fresh mozzarella, basil leaves

Soujouk Saj Plain
Our homemade Soujouk

— Add Cheese mix
— Add Scrambeled eqggs

OWEET

Tahinov Hats
Butter, cinnamon sugar mix, tahini drizzle

Apple Crumble

Apple cinnamon mix, crumble, caramel sauce drizzle

ATTE — >

Lavendar latte

Speciality
17cm

4.00 S

Golden latte

Cinnamon latte

2.00 S

2.00 S

5.00 S

5.00 S
5.00 $



DRINKS MENU

Espresso 1.80 S Cold Brew 4.00 S
Double Espresso 3.50 S Iced Matcha Latte 5.00 S
Cappuccino 4.00 S Iced Vanilla Latte 5.00 S
Latte 4.00 S Iced Caramel Latte 5.00 S
Flat-White 3.50 S

Macchiato 2.50 S

Americano #1 2.50 S

Americano #2 3.50 S

Café Blanc 2.00 S

Mocha 5.00 S

Hot-Chocolate 5.00 S

Drip Coffee

French Press

Lebanese Coffee 3.00 S

Matcha Latte 5.00 S

Vanilla Latte 5.00 S

Caramel Latte 5.00 S

Iced Latte 4.00 S

Iced Mocha 5.00 S

Iced Chocolate 5.00 S

Vibes 2.50 S

*Cinnamon, lemon, grass, sage, rosex

Ginger Lemon Grass 2.50 S
Matcha Tea 4.00 S
*organic matcha powder

Black Tea 2.50 S
Green Tea 2.50 S




WATER SOFT DRINKS

Tannourine Water 0.5 L 0.75 S Pepsi | Pepsi Diet 1.80 S
Rim Sparkling Water 3.00 S  Tup | Tup Diet 1.80 S
FRESH & NATURAL

Orange 3.00 S

Lemonade 3.00 S Tout Syrop 3.00 S
Minted Lemonade 3.00 S  Rose Syrup 3.00 S
Kombucha 4.00 S Laban Aayran 3.00 S

Shaya Kombucha ask for flavors <3

BEER ARAK

Almaza Beer 250ml 3.50 S  Arak Brun Glass 3.50 S
Almaza Beer Light 250ml 3.50 §  Arak Brun Carafe 8.00 S
Mexican Beer 4.00 S

WINE - CRATEAU TROIS COLLINES

Nysa Red Wine Glass 4.00 S Ample Red Wine Bottle 14 S
Nysa White Wine Glass 4.00 S Ample White Wine Bottle 11 S
Nysa Rosé Wine Glass 4.00 S Ample Rosé Wine Bottle 10 S
Nysa Red Wine Bottle 10 S Syrah Wine Bottle 20 S
Nysa White Wine Bottle 10 S Chardonnay White Wine Bottle 12 S
Nysa Rosé Wine Bottle 10 S Chardonnay Orange Wine Bottle 11 S
Cork Fee 6.00 S Viognier White Wine Bottle 10 S

ADD ONS

Almond Milk - Coconut Milk - Oat Milk - 1.50 S
Extra Milk - Extra Caramel - Extra Vanilla - 1.00 S
Extra Shot - 1.50 $



