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HUMMUS DIP
Chickpeas, sesame paste,lemon, olive oil

SHAMANDAR DIP 
Beetroot,yogurt,sesame paste, olive oil

MUTABBAL DIP 
Smoked eggplants, yogurt, sesame paste, garlic, olive oil

LABAN MIX DIP
Yogurt, shredded cucumbers, garlic, fresh/dry mint, oilve oil

LABANEH BALLS
Dried yogurt balls, garnished with spicey paprica or black seeds

MUHAMMARA DIP
Fresh peperoni, walnuts, onions, melograne melasse, olive oil

HUMMUS-AVOCADO
Chicpeas, avocado, sesame paste, lemon, olive oil

FATTOUSH SALAD
Valeriana, tomatoes, cucumbers, fresh mint, summak, olive oil, lemon

TABBOULEH SALAD 
Parsley, burgul, tomatoes, onions, lemon, olive oil

WHITE TABBOULEH 
Shredded cabbage, tomato, pomergrade, parsley, borgul, lemon

WHITE BEAN TABBOULEH
White beans, burgul, cherry tomatoes, lemon, fresh mint)

FOOL DIP 
Fava Beans, Tomatoes, parsely, garlic, lemon and olive oil

BEYTENJAN SALAD: 
Eggplant Salad, cherry tomatoes, mixes bell peppers, onions, garlic,
parsley, kumin, pomegrade melasses

€5,00 (200gr)

€5,00 (200gr)

€6,00 (200gr)

€5,00 (200gr)

€5,00 (3 ball)

€6,00 (200gr)

€7,00 (200gr)

€6,00 (200gr)

€7,00 (200gr)

€7,00 (200gr)

€7,00 (200gr)

€7,00 (200gr)

€7,00 (200gr)

Dips & spreads

salads



Bakery
BERAK 
Fried spring-rolls- vegetables and/or cheese

MANAKEESH ZAATAR 
Pizza style

MANAKEESH WHITE  
 (Pizza style) Cheese with black seeds

SFEEHA: 
Meat flatbread with spices

FATAYER
soft- pies- spinach

SAMBOOSAK 
crunchy meat pieas  

PANE SIRIANO

FALAFEL 
Fried veg balls, chickpeas, coriander, onion, garlic, parsley, water,
bicarbonato

CRUNCHY BREAD 

ALEPPO LENTIL SOUP:
Lentils, cumin, onion, lemon and crunchy bread sprinkled on top

RED LENTIL SOUP:
Red lentils, carrots, onions, cumin, paprika, salt and pepper

HUMMUS SOUP: 
Hummus, celery, cumin, coriander, onion, lemon

soups

€5,00 (6 pieces)

€10,00 (4 pieces)

€10,00 (4 pieces)

€10,00 (2 pieces) 

€8,00 (3 pieces)

€9,00 (3 pieces)

€1,00 (8 pieces)

€8,00 (10 pieces)

€2,00 (1 bag)    

€7,00 (2 portion min)

€7,00 (2 portion min) 

€7,00 (2 portion min)

 
 



Rice specialities 
MUJADDARA 
rice OR burgul withlentils with sauteed onions

REZ FEL SHAÁREEYEH 
Special Syrian Rice with spices

REZ ASFAR BEL KHEDAR
Yellow Rice with Vegatables

BULGUR PILAF: 
Bulgur wheat is combined with  vegetables, caramelized onions,
tomatoes and garlic.

FREEKEH PILAF: 
Grain, vegatables, raisens, cinnamon, spices

REZ FEL HOMMOS: 
Rice with Chickpeas and spices (not spicey)

REF FEL MUKASSARAT: 
Rice with Toasted Almonds

€8,00 (2 portion min) 

€7,00 (2 portion min) 

€8,00 (2 portion min) 

€8,00 (2 portion min)

 €8,00 (2 portion min)

€8,00 (2 portion min)

€8,00 (2 portion min)

    



  
KABAB BEYTENGAN: 
Meat stews with Eggplant and cooked in Tomato sauce

KABAB:
Minced spicet meat, presented in a wodden skew 

KEBBEH FEL SEYNEEYEH (
Burgul with meat cooked in the oven)

KEBBEH BALLS: 
Burgul minced beef with spices

KEBBEH BALLS: 
Burgul with vegetables 

SHAWARMA MA3 REZ
Spiced chicken accompanied by spiced rice

SHAKREEYEH WA REZ:
Syrian soup with yogurt, lamb, chickpeas and pine nuts with Rice

chicken & meat specialities 
 

€8,00 (2 portion min) 

€18,00 (6 pezzi) 

 €12,00 (4 pezzi) 

€9,00 (3 balls)

€8,00 (3 balls) 

€9,00 (2 portino min)

€9,00 (2 portino min)

    

WRAP 
SHAWERMA WRAPS:
chicken, garlic/yogurt  sauce, salad, pickles (to be heated in
toaster

FALAFEL WRAP:
Fried veg balls, chickpeas, coriander, onion, garlic, parsley- to be
heated in toaster)

€7,00 

€7,00  



TABBAKH ROHO: 
Eggplant, green pepper, 7 arab spices, curry with
chickpeas

FATTET HUMMUS: 
Hummus Casserole (chickpeas, yogurt, tahini, lemon juice,
spices, bread, parley, olive oil)

ARNABEET MUHAMMAS :
Roasted Cauliflower with Tahini and Aleppo Pepper

MUFARRAKET KOOSA: 
Zucchini, onions, coriander, garlic, fresh mint

BEYD WA BASTARMA: 
Beaten eggs with spice beef 

MUFARRAKET BATATA:
 Potatoes, onions, garlic, cumin, black pepper, olive oil

COUCOUS SHAMY: 
Couscous comes along with Chicken & vegatables 

KHUDAR MUSHAKKAL 
mix vegatables cooked in the oven 

YALANGEE: 
Stuffed Vine Leave with rice and spices (veg)- 20 pieces

YABRAK FEL ZEYT:
Stuffed vine leaves with vegetables (20 pieces)

MLOOKHEYEH: 
Syrian Spinach (with chicken) + Rice

MUSAKAA: 
Eggplants cooked in sauce (not spicey)

SAMAK BIDOON HASAK: 
Spiced potatoes garnished with coriander

FOOL  MUDAMMAS
Fava Beans, Tomatoes, parsely, garlic, lemon and olive oil
- eat warm

€7,00 (2 portion min) 

€8,00 (2 portion min) 

€8,00 (2 portion min) 

€7,00 (2 portion min)

 €7,00 (2 portion min)

€7,00 (2 portion min)

€9,00 (2 portion min)

€6,00 (2 portion min)

€20,00 (20 pieces)

€20,00 (20 pieces)

€9,00 (2 portion min)

€8,00 (2 portion min)

€6,00 (2 portion min)

€8,00 (2 portion min)
    

MOre SPECIALITIES



€3,00 (4 portion min) 

€12,00 (8 pieces)

€12,00 (4 pieces)

€12,00 (4 pieces)

€10,00 (5 pieces)

€10,00 (3 pieces)

    

KUNAFA TRAY 
Thin noodle-like pastry, soaked in sugar-based syrup, and
typically layered with cheese, with pistacchios

BAKLAWA 
made of layers of filo filled with chopped nuts and sweetened

HALAWET JEBN:
Semolina and cheese dough, filled with cream)

KATAYEF 
sweet dumpling filled with cream or nuts. It can be described
as folded pancake

BASBOOSA 
made from a semolina batter and sweetened with rose water
simple syrup

REZ BEL HALEEB/MUHALLABEEYEH 
Mousse of milk, rice, vaniglia, sugar)

DESSERT 



€6,00 

€9,00 

€14,00 

€21,00 

€14,00 

€7,00 

€7,00

€7,00

€21,00 

€60,00 

€140,00

€120,00
    

RAFFAELLO
(RED - San Giovese)

LEONARDO
RED - Cabernet

CALETRA
RED - San Giovese

RISERVA
RED - San Giovese

ORIENTE
RED - Sirah 

SULEY
WHITE - 

PASHA
WHITE

ROSATO
Sirah e Merlot in white 

PASSITO

12 WINES MIX 
(Raffaello, Pasha, Rosato)

12 WINE MIX
(Caletra, Riserva)

12 WINE
(Oriente)

WINE 



FALAFEL
Fried veg balls, chickpeas, coriander, onion, garlic, parsley, water, bicarbonato

 
MUJADDARA

rice OR burgul withlentils with sauteed onions
 

REZ FEL SHAÁREEYEH
Special Syrian Rice with spices

 
REZ ASFAR BEL KHEDAR

Yellow Rice with Vegatables 
 

REZ FEL HOMMOS:
Rice with Chickpeas and spices (not spicey)

 
REF FEL MUKASSARAT:

Rice with Toasted Almonds
 

YALANGEE:
Stuffed Vine Leave with rice and spices (veg)- 20 pieces

 
YABRAK FEL ZEYT:

Stuffed vine leaves with vegetables (20 pieces)
 

REZ BEL HALEEB/MUHALLABEEYEH
Mousse of milk, rice, vaniglia, sugar)


