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BREAKFAST

Select one item from each category to
create your ideal breakfast.
12 $ per person.

Mezze. Choose one.

Labneh

Thick & creamy strained yogurt

Hummus
Chickpeas dip with tahini and garlic

Baba Ghanoush
Roasted eggplant dip

Muhammara
Roasted red peppers dip

Pastry. Choose one.

Main. Choose one.

Shakshuka

A classic and popular dish of eggs poached in
a flavorful sauce of tomatoes, onions and bell
peppers, spiced with cumin, paprika and chilli

Ful Medames

A stew of slow-cooked beans, dressed with
olive oil, lemon juice, garlic, and cumin. It's
hearty, protein-rich, and incredibly comforting

Manakish

A popular flatbread called the "Middle Eastern
pizza." Served a mixture of za'atar (a blend of
thyme, sumac, and sesame seeds) with olive
oil, or a soft, salty cheese

Sucuk with eggs

Turkish breakfast favorite. Sucuk is a spicy,
fermented sausage, which is sliced and
pan-fried with eggs. It's a rich and flavorful
way to start the day

Kuku Sabzi

Persian omelet loaded with fresh herbs like
parsley, cilantro, dill, and chives, and
containing barberries or walnuts. It's vibrant,
aromatic, and a refreshing change from a
typical egg dish

Pita Bread

The essential accompaniment

Ka'ak

Seasame-seed- covered bread

Fatayer

Handy pies - choose: cheese, spinach or beef

Fresh& light. Choose one.

Fresh Vegetables

Cucumbers, tomatoes, bell peppers

Olives & Pickles

Variety of olives and pickled vegetables

Cheese

Fried halloumi, Nabulsi cheese, Feta

Fresh Herbs

Platter of fresh mint, parsley, basil

Sweet. Choose one.

Jams & Molasses

Jams and mix of grape molases and tahini

Honey & Cream

Rich clotted cream drizzled with honey
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Appetizer.

Papa Ghanouj

5%

Smoky, creamy roasted eggplant dip blended with tahinij, garlic and lemon

Falafel

Crispy deep- fried chickpea patties seasoned with herbs and spices

Labneh

Thick, tangy strained yogurt often served drizzled with olive oil

Olives

A selection of marinated olives, a classic Mediterranean snack

Makdous

Pickled baby eggplants stuffed with walnuts, red pepper and garlic

Hummus

Smooth chickpea dip mixed with tahini, lemon juice and garlic

Mohamara

Spicy, sweet red pepper and walnut dip with pomegranate molasses

Beef Samosa

Crispy pastry pockets filled with spiced minced beef

Cheese Samosa

Golden fried pastry filled with melted cheese

Mix of all

Perfect for sharing

5%

5%

5%

5%

5%

5%

5%

5%

15%

Salad.

Tabouleh

Fresh parsley, bulgur wheat, tomatoes and mint salad

Rocka

Arugula leaves tossed with olive oil and lemon juice

Basta

Mixed vegetable salad with a tangy dressing

Fattoush

Salad with greens, tomatoes, cucumber and toasted pita

Mix of all

Perfect for sharing

7%

7$

7%

7%

20%

Main.

Dawood Pasha

Meatballs in tomato sauce served with noodle rice

Shish Baraka

Meat stuffed pastry with yogurt sauce & noodle rice

Vege Eggplant

Eggplants cooked in tomato based sauce

Ozzy

Pastry filled with minced beef served with noodle rice

Shish Tawook Pottery

Marinated grilled chicken skewers served in pottery dish

Yalanji Dolma

Grape leaves stuffed with rice and veggies, served cold

13$

13$

10$

13$

13%

15$

Dessert.

Kunafa

Shradded pastry soaked in syrup, layered with cheese
Cream Caramel

Smooth, creamy custard topped with caramel sauce

Lemon Mousse

Light and airy lemon-flavored dessert with tangy finish

Baclawa with Ice Cream

Rich layered pastry filled with nuts and topped with cream

6%

6%

6%

6%



Cocktail.

7% Blue Hawai vodka/pineapple juice/ lime juice/ blue curacao
7$  Margarita tequila/triple sec/lime juice
7$  Mojito white rum/syrup/lime juice/mint/soda water
7% Moscow Mule vodka/lime juice/ginger beer
7% Plater’'s Punch dark rum/cinamon syrup/orange& lime juice
7%  Pina Colada white rum/coconut cream/pineapple juice
9% Sex On the Roof vodka/syrup/orange juice
9% Long Island Ice Tea vodka/tequila/white rum/gin/triple sec/lime juice/syrup/cola
7% Whiskey Cola house whiskey/cola/ lime juice
7$  Whiskey Sour house whiskey/lime juice/sugar syrup/egg white
7%  Cuba Libre dark rum/lime juice/cola
7% Dawa konyagi/ honey/ fresh lime wedges
7% Daiquiri white rum/ lime juice
7$  Blue Lagoon vodka/ blue curacao/ lime juice
9% Negroni gin/ campari/ sweet red vermouth
9%  Espresso Martini vodka/ kahlua/ syrup/ espresso
Wine. Beer.

6$ House Wine (white/ red/ rose) 3$ Kilimanjaro
32$ House Wine by bottle 3$ Safari
35$ Sauvignon Blanc bottle ( white) 3$ Serengeti
35$ Chardonnay Bottle (white) 5$ Heineken
32$ Chenin Blanc Bottle (white) 5$ Desperados
40$ Pinotage Bottle (red) 5$ Savana
35%$ Shiraz Bottle (red) 5$ Corona
32$ Merlot Bottle (red)
35% Sparkling Wine Bottle



Mocktail.

4%  Tropical Mix passion/ mango/ pineapple/ ginger/ coconut powder
4% Lemonade lime/ syrup/ mint
4% Lovely Me mango/ passion/ strawberry
4% Energy Punch avocado/ mint/ honey/ banana
5% Mango Bango mango/ banana/ lime/ syrup
5$ Mama Mia avocado/ honey/ mint/ syrup
5% Nakupenda avocado/ banana/ mango/ milk/ syrup
5% Pink Lady mango/ strawberry syrup/ ginger/ banana
Coffe. Tea.

2$  Espresso
2$ Americano
3% Latte
3% Cappuccino
3% Ice Coffee
2$ Tea of choice

Soft.
2$  Cola/sprite/Fanta/
2$  Stone Tangawizi/Soda Water '
3% Fresh Juice "‘
3% Fresh Coconut
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