shakshuka
eggs on brioche

breakfast burrito

vegetarian menemen

vegan menemen

classic
jalapeio
sun-dried tomato

mushroom

seasonal pumpkin
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BREAKFAST (served all day)

2 eggs, pita, bowl of hummus, pickles
3 scrambled eggs on brioche, parmesan, chili oil, chives

3 eggs, avocado, tomatoes, red onion, coriander, cheddar, sriracha mayo,
lettuce

2 eggs, pita, hummus, pul biber, olives

fried chickpea dough, pita, hummus, pul biber, olives @

HUMMUS
smooth, creamy hummus 7
roasted padrén peppers & jalapeno peppers @
fresh and sun-dried tomatoes & onion @

mushroom sauce (button mushrooms, shimeji), oyster mushrooms, enoki,
caramelized onion, pine nuts, sumac, za’atar, fresh herbs, olive oil. @

pumpkin spread, roasted pumpkin with spices, caramelized onion, tahini
sauce, toasted pumpkin seeds, olive oil, sumac and za’atar, fresh herbs 7
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all hummus plates come with pita and pickled vegetables. served with olive oil, zaatar, sumac. garnished with

classic bowl

sabich bowl

greek bowl

seasonal pumpkin bowl

hummus sandwich

seasonal pumpkin sandwich

tofu gyros wrap

falafel & pomegranate wrap

w7 vegan

Yyour choice of parsley or coriander.

MEZZE BOWLS

classic hummus, warm tomato sauce, pickles, cucumbers, olives, cherry
tomato, pickle radish, bell pepper, 2 falafel, & pita @/

classic hummus, amba sauce, hard-boiled egg, cucumbers, cherry
tomatoes, grilled eggplant, pickled vegetables, onion, coriander & pita

tomato hummus, black olives, feta cheese, grilled eggplant, red peppers,
cucumbers, padrone peppers, cherry tomatoes & pita

pumpkin hummus, fresh cucumber, cherry tomatoes, bell pepper, pickled
vegetables, olives, roasted pumpkin pieces, caramelized onion, feta
cheese, roasted pumpkin seeds, fresh herbs, olive oil, sumac and za’atar,
pita.

SANDWICHES /| WRAPS

classic hummus, pickled vegetables, sumac, za'atar, on pite @

hummus, pumpkin spread, caramelized onion, tahini sauce, roasted
pumpkin chunks, fermented cucumber, pumpkin seeds, and fresh herbs @
on pita

garlic paste, fattoush (romaine lettuce, tomato, pepper, cucumber, red
onion, parsley, mint), pomegranate, vegan gyros, in tortilla @

hummus, pickles, falafel, pomegranate, tahini sauce, mint, arugula, pickles,
in tortilla 7
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classic tabouleh

salad with avocado
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SALAD / SOUP
couscous, tomato, cucumber, mint, parsley, Lemon juice, olive 16 /150g

oil @7

arugula, feta, baked chickpeas, pomegranate, pumpkin seeds, red 28
onion, olive oil and balsamic vinegar

soup of the day please ask the server 26
DESSERTS
seasonal cakes & pies  please check our desserts display 20
bread pudding topped with fresh, seasonal fruits and almonds 22
cookies vegan rose flavour made by Starowicz @ 7
EXTRAS DRINKS
hummus 12 jalapefio 7 fresh-squeezed orange juice 24
falafel (3) 18 pickled veg. 7 warmed ginger-honey 20
half avocado 10 pita 8 mango-passion fruit,
pickle 7 egg 7 strawberry 18 /45 (L)
or classic Lemonade
sun-dried tomato 7  corn tortilla (2) 7
kombucha 24
tomato sauce 7 butter 4
sparkling water 4
jam 7
vitamin shot 8
COFFEE TEA
espresso tonic 20 turkish coffee 26 earl grey
espresso orange 26 latte 7 sencha
espresso doppio 14 pumpkin spice latte 18 jasmine 14 cup
espresso 8 cappuccino 15 mint 20 pot
matcha 20 flat white 17 black (ceylon)
cocoa 14 americano 14 fruit and rose
inka 14 oat/soy milk +2
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