
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  



Pastry Sea 
Za’atar Fatayer 
Crispy baked pastry filled with za’atar leaves & onion | smoked 
labneh syrian olives 

-39- Red Tuna Tartler 
Druze pita tartlet | red tuna tartare | Smoked labneh | Chili 

 

-

36- 

Fish Tartar 
Sea fish | butter poached potatoes | yogurt hollandaise | pistachio  

-

78- 
M’sachan Cigar 
Druze pita filled with chicken confit & onion | sumac & garlic yogurt | 

zhug 

-

79- 
Sea Fish Sashimi 
“Hameiri” cheese & mallow cream | homemade doha 

-

76- 
Potato Tortellini 
Stuffed with potatoes, za'atar & saffron | Yogurt beurre-blanc | Crispy 

potato 

-

64- 
Fish Shish Barak 
Bouillabaisse soup | red bread filled dumpling | flaked trout | 

herbs oil 

-

129- 
Freekeh Gnocchi 
Smoked wheat gnocchi | Brown butter | druze pita crumble | 
roasted leeks yogurt cream 

-

75- 
Crispy Fish 
Fish coated with semolina batter | druze pita | green salad | chili 

vinaigrette 

-

124- Muag’ana

t 

-

56/72- Jibna black pepper pastry | lamb sambusak | harissa yogurt | tomato 

vinaigrette 

Land Vegetables 
Freekeh Salad 
Smoked wheat | chopped leaves | za’atar oil | roasted 

walnuts labne 

-58- Gyoza Shish Barak 
Lamb, leek & butter dumplings, dried mint yogurt | chili & tomato 

salsa 

salsa 

-79- 

Greens 
Seasonal green vegetables | garlic | parsley | jamid  

-

61- 

Yarca Kubbaniyeh 
Beef tartar | bulgur | harissa | 

chosse 

-68- 

Malfouf 
Stuffed cabbage | lamb demi-glace | garlic confit | zhug 

 

-

72- 

Roasted Cabbage Skewer 
Ajo blanco bahart | grape leaf chimichurri | herbs oil 

-64- 

Lamb Mansaf 
Slow cooked lamb neck | baharat risotto | warm yogurt | 

herbs 

greens 

-

179- 

Vegetable Siniye 
Potato | zucchini | eggplant | m’chamar salsa | tahini | 
covered with baharat pastry 

-69- 

Lamb Short Ribs 
Slow cooked lamb | hand ripped pita | eggplant mesabaha | brown 

butter 

 

 

 

 

 

Butter 

 

-

119- Crispy Vine Leaves 
Stuffed grape leaves | druze pita breadcrumbs | tahini & sumac 
vinaigrette 
 

-

62- 

 Scorched 
calamari                                                                           
Hummus & chard stew | calamari | sumac | celery yogurt 

119 -

- 

Sea 

Arancini Freekeh arancini | hamachi Crudo | tomato vinaigrette | za’atar 

chimichurri | pecorino romano  

 

-32- 

Blue Crab Maftool 
Blue crab meat | spinach | crab bisque |  demi-glace | yogurt 

-

124- 

 


