BRUNCH MENU

DIPS
HUMMUS
spiced chickpeas, olive oil

BABAG
smoﬁedﬁégg Lfcm’c pomegranate seeds, olive oil

MOUHAMARA
roasted red peppers, walnuts, pomegranate molasses

LABNEH
zaatar, olive oil

MEZZE
ATO S & MOUTABAL
soft ?s heirloom tomatoes, grilled olives, polenta chip,
smoke egg% nt tarator

SALMON GRAVLAX ) ,
labnen, zaatar, pistachio, mujjol caviar, cucumber salsa

BNEH TAR
séoﬁ scromblec}- eggs, avonlea, labneh tart, crispy onion, arugula

MAINS
SHAKSHUKA .
spiced tomato ragu, eggplant, tarator sauce, pomegranate molasses, 65°¢ eggs

SOUJOUK OMELETTE . .
roasted tomato, lebanese beef sausage, spicy labneh ranch, tahini

MAKANEK HASH , , , -
makanek sausage, crispy potatoes, caramelised onions, fried egg, herbed tahini

SHAWARMA EGGS BENEDICT
soft boiled eggs, omb shawarma, Swiss cheese, halloumi, pine nuts,
pomegronote ollandaise sauce

M SHROOM BENEDICT
so t boi ed eg %s Wi d mushrooms, Swiss cheese, avonlea, sumac, hollandaise,
alepo oil, country loaf

FALAFEL LATKE . . .
sunny side egg, falafel latke, labneh, tarator, pivaz salad, olive & grilled pepper shatta

CHICKEN & WAFFLE ,
buttermilk fried chicken, aleppo maple sauce, shatta, pickles

AVO TOAST .
avocado, arugula, halloumi, pomegranate, honey nuts

LAMB REUBEN
Swiss cheese, chipotle % oli, pickles, marinated red onions, shatta,
tahini remoulade; breakfast battata potatoes

SABICH ,
eggplant, soft scrambled eggs, halloumi, cucumber shatta, challah

SWEET

UTELLA FRENCH TOAST
anana, nutella sauce, berries

BAKLAVA P NiﬁKES
ricotta cream, ava crumble, pistachios

LABNEH PARFAIT
granola, pistachio, nigella seed, baklava, berries
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