
MORNING FLATBREAD (V) 4.50KD
Egg, kale pesto, mozzarella & kashkwal, sundried 

tomato, pine nuts

ZATAAR + BURRATA (V) 4.85KD
Warm zaatar braided brioche, fresh burrata,

pomegranate molasses

TURKISH SIMIT BREAD (V) 4.00KD
Fresh honeycomb, kaymak, pistachio

CREAMY SCRAMBLED (V) 3.25KD
Scrambeld eggs, toasted sourdough bread, avocado

WILD MUSHROOM SCRAMBLED (V) 3.50KD
Scrambled eggs, mushroom mix, pine nuts, zaatar, olives

LATE FOR WORK 4.25KD
Poached egg, croissant, smoked maple barbecue aioli, 

bacon, tru�e hollandaise, sauteed kale

TRUFFLE CLUB SANDWICH & CHIPS 5.50KD
Tru�ed parmesan chicken, smashed avocado, bacon, 

tomato, tru�e aioli, egg, brioche, chips

BUTTERMILK PANCAKES (V) 3.95KD
Flu�y buttermilk pancakes, sweet cream cheese, 

berry jam, berries

CLASSIC PAIN PERDU (V) 4.25KD
Bruleed custard-soaked brioche, salted caramel,

 vanilla cream, berry jam

CITRUS FRUIT + YOGURT (V) 3.75KD
Greek yogurt, fresh fruits, honey pollen, lemon

honey, granola
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MOZZARELLA TRUFFLE STICKS (V) 3.75KD
Panko crumbed cheese sticks, tru�e garlic 

queso blanco, marinara

LOUISIANA GLAZED SHRIMP 4.75KD
Glazed fried shrimp, pepper + lime yogurt mayo

MINI BITES
FRIED NY CHICKEN BITES 3.50KD

Fried breaded chicken bites, co�ee lime aioli, 
maple hot sauce glaze

FRIES (V) 2.50KD
+ tru�e & cheese 1.00KD

CHOICE OF SOUP (V) 4.00KD
Tomato or Mushroom

PATATAS BRAVAS (V) 4.00KD
Fried shoestring fries, roasted garlic aioli, 

paprika tomato sauce

TO SHARE
PIL PIL GARLIC SHRIMP (S) 5.75KD

Stone baked fresh shrimp, garlic + chili butter
CRISPY FRIED CHICKEN PIECES (S) 3.75KD

Togarashi dust, chicken dripping kewpie mayo   

SHORT RIB MUSAKHAN ROLLS 4.50KD
Homemade muhammara, tahini yogurt 

aioli, pine nuts

PIZZA & BUNS
MARGHERITA (V) 4.25KD

Bu�alo mozzarella, basil, san marzano tomato 
marinara, parmesan

HOT HONEY PEPPERONI
PIZZA (S) 5.25KD

Bu�alo mozzarella, basil, san marzano tomato 
marinara, pepperoni & spicy honey

TRUFFLE PIZZA (V) 6.25KD
Mushroom béchamel puree, mozzarella, 
tru�e, pickled wild mushrooms, arugula            

TEXAS TOAST BEEF BITES 3.75KD
Buttered brioche, beef patty, caramelized 
onions, parmesan sauce, parmesan tuille

BUTTERMILK CHICKEN
SLIDER 3.25KD

2 Buttermilk chicken sliders, grain mustard & 
preserved pepper aioli, white cheddar, pickles

CLASSIC SOUTHERN SPICED 
CHICKEN BURGER 3.75KD

Double fried breaded chicken, kewpie mayo, 
lettuce, pickles, yellow cheddar, white sesame 

brioche

CLASSIC WALL STREET
BURGER 3.75KD

Beef burger, white sesame brioche, Russian 
mayo, pickles, yellow cheddar, lettuce

CHICKEN FETTAH 4.50KD
Greens, crispy pita, chickpeas, fried aubergine, 

cauliflower, yogurt garlic dressing, pulled
chicken, sumac

CAESAR (V) 4.25KD
Lettuce, caesar dressing, pistachio

SALADS
BEETROOT+TRUFFLED GOAT

CHEESE (V) 4.25KD
Toasted almonds, mandarin, beet + berry vinaigrette

GREEK SALAD ON ROASTED
EGGPLANT (V) 4.50KD

Miso glazed roasted eggplant, bell peppers, ice 
blanched onions, cucumber, cherry tomato, herb 
lemon vinaigrette, French feta cheese, fried pita, 

pomegrante, sumac

STEAK FRITES 14.00KD
300gr tenderloin steak, Dijon shallot vinaigrette, demi

 glaze, shoestring fries

GRILLED GARLIC CHICKEN 4.75KD
Herb grilled chicken breast, yogurt sweet potato mash, 

roasted sweet potato wedge, tomato & basil salad, 
pomegranate balsamic

MAINS
BAKED LEMON ZAATAR CHICKEN 5.75KD

Grilled half baby chicken, lemon zaatar cream, 
asparagus, roasted potato

STUFFED CHICKEN PARMIGIANA 5.50KD
Mozzarella basil & garlic butter stu�ed hand 

pounded chicken breast, panko, arugula salad, 
condensed marinara, pesto queso blanco

TOMATO, BASIL + BURRATA
SPAGHETTI (V) 4.75KD

Creamed marinara, fresh basil, burrata, fresh
cracked pepper

OVEN BAKED RIGATONI
BEEF RAGOUT 5.25KD

Bechamel, beef bolognaise, mozzarella, basil 

SHORT RIB LASAGNA 5.50KD
5 hours braised short rib, pasta sheets, mozzarella

SAGE & BROWN BUTTER
WHITE PASTA (V)  4.00KD

Confit garlic, parmesan, sage & brown butter 
bechamel, basil

PASTA & RISOTTO
TRUFFLED WILD MUSHROOM

RISOTTO (V) 6.00KD
Arborio, sauteed mushroom mix, porcini cream, 

parmesan, tru�e oil

TRUFFLED MUSHROOM MAFALDA 
PASTA (V) 5.75KD

Mushroom confit cream, tru�e, parmesan, chives

PENNE LABNAH ARABIATA (V) (S) 4.00KD
Rich tomato marinara cooked pasta, jalapeno 

gremolata

Please be aware that our food may contain or 
come into contact with common allergens, such 

as dairy, eggs, wheat, soybeans, tree nuts, 
peanuts, fish, shellfish or wheat.
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ROLL UP TENDERLOIN
LOLLIPOPS 4.50KD

Rolled tenderloin with cheese, wild mushroom cream, 
pickled peppers chimichurri, potato
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BAKERY + CHEESE + BREAD

BOWL OF HEALTH

EGGS

BREAD TROLLEY (V) 4.00KD
Choose 3 ( Croissant, Pain au chocolat, Almond 

Croissant, Bread assortment ) Assortment of Jams, 
whipped butter, clotted cream with pistachio & honey

ZAATAR & BURRATA (V) 4.85KD
Warm zaatar braided brioche, fresh burrata, 

pomegranate molasses

TURKISH SIMIT BREAD (V) 4.00KD
Fresh honeycomb, kaymak, pistachio

MIDDLE EASTERN PLATTER 8.25KD
Feta crumb mix, seared olive + halloum mix, olives, 
tomato, cucumber, baked falafel, pita bread, foul 

medamas, sauteed sujuk

FETA & FALAFEL FLATBREAD (V) 3.75KD
Labnah sumac, feta mix, makdoos, garden herb salad, 

sour pickled radish

BAKED GREEK FETA
SPANAKOPITA (V) 3.75KD

Filo, sundried tomato, spinach, olive tepanade, 
greek yogurt

FOUL + HALLOUMI (V) 4.50KD
Bean stew, fried halloumi, labneh, chili garlic gremolata, 

sesame bread

BAKED HALLOUMI PAN (V) 4.50KD
Marinara, roasted cherry tomatoes, kalamata olives, 

zataar, pom vinaigrette, home baked pita

CHEESE &  ZAATAR FATAYER (V) 3.25KD
Pesto labneh, mozzarella & kashkaval, zaatar oil

LAHM BAJEEN &
KASHKAVAL CHEESE FATAYER 3.75KD

Spiced beef mix, kashkaval, spring onion

TRUFFLE CLUB SANDWICH
& CHIPS 5.50KD

Tru�ed parmesan chicken, smashed avocado, bacon, 
tomato, tru�e aioli, egg, brioche, chips

BREAKFAST MENU

PINK MIXED BERRY YOGHURT
& GRANOLA (V) 3.95KD

Granola, frozen blueberries, star cut fruits, 
mint, sesamiya crunch, berries, pomegranate

CHIA COCONUT & PINEAPPLE
PUDDING (V) 4.75KD

Raspberry marble, granola, frozen pineapple, 
honey pollen, mint, strawberries

CITRUS FRUIT & YOGURT (V) 3.75KD
Greek yogurt, fresh fruits, honey pollen, lemon

 honey, granola

OVERNIGHT SOAKED
CHOCOLATE & PB OATS (V) 3.75KD

Peanut butter, banana, chia pecan
crunch, blueberry, mint

BENEDICTS
RIBS & EGGS 5.95KD

Glazed shredded ribs, toasted brioche, hollandaise, 
parmesan, poached egg

BACON & EGG HEAVEN TOAST 4.50KD
Toasted garlic brioche, grilled bacon, avocado, 
poached eggs, spiced hollandaise, bbq glaze

GLAZED BEEF POTATO ROSTI 5.50KD
Co�ee Bbq glazed ribs, mashed potato, poached eggs, 

fried onion, potato nest, herb vinaigrette

SMOKED SALMON ON BAGEL 4.95KD
Poached egg, hollandaise, everything bagel, avocado, 

baby spinach, hot pepper cream cheese, 
mix-green salad

WILD MUSHROOM BENEDICT (V) 4.25KD
Garlic cheese brioche, creamed wild mushrooms, 
poached eggs, hollandaise, potato stix, parmesan

MEXICAN GUACAMOLE (V) 4.50KD
Thick cut toast, aubergine chips, guacamole, 
pomegranate, poached egg, pomegranate 

balsamic, greens

LATE FOR WORK 4.25KD
Poached egg, croissant, smoked maple barbecue aioli, 

bacon, tru�e hollandaise, sauteed kale

CREAMY SCRAMBLED (V) 3.25KD
Scrambled eggs, toasted sourdough bread, avocado

WILD MUSHROOM SCRAMBLED (V) 3.50KD
Scrambled eggs, mushroom mix, pine nuts, 

zaatar, olives

MORNING FLATBREAD (V) 4.50KD
Egg, kale pesto, mozzarella & kashkaval, sundried 

tomato, pine nuts

BAKED MUSHROOM EGGS 
TRUFFLE HUMMUS TOAST (V) 4.50KD

Braised creamed mushroom sauce, tru�ed hummus,
grilled brioche

SHAKSHUKA & SUJUK 4.00KD
Flame roasted tomato, eggs, labneh, toasted bread

BAKED PERSIAN FATTEH EGGS (V) 3.90KD
Marinara aubergine confit, warm garlic yogurt, 

poached eggs, turmeric caramelized onion, chickpeas

TURKISH MENEMEN MINI
PARATHA WRAPS (V) 3.95KD

Tomato + red pepper scrambled egg, 3-piece 
paratha taco

PAIN PERDU + PANCAKES
CLASSIC PAIN PERDU (V) 4.25KD

Bruleed custard-soaked brioche, salted caramel, 
vanilla cream, berry jam

BUTTERMILK PANCAKES (V) 3.95KD
Flu�y buttermilk pancakes, sweet cream cheese, 

berry jam, berries

NUTELLA PAIN PERDU (V) 4.75KD
Stu�ed Nutella brioche, oreo crumbs, milk chocolate 

sauce, banana, blueberry

CHOCOLATE PANCAKES (V) 4.75KD
Choco brownie pancakes, chocolate soil, shaved 

chocolate, chocolate micro sponge, chocolate ice 
cream, chocolate sauce

CINNAMON FRENCH TOAST (V) 4.75KD
Cinnamon sugar, melted chocolate, Ice cream, 

shaved chocolate

GLUTEN-FREE PANCAKES (V) 4.95KD
Berries, whipped agave yogurt, banana, toasted 

coconut, mixed berries





CLASSIC TIRAMISU 4.00KD
Italian meringue, coco powder, fresh co�ee grind

CLASSIC PAIN PERDU 4.25KD
Bruleed custard-soaked brioche, salted caramel, 

vanilla cream, berry jam

BANOFFEE CHEESECAKE 4.25KD
Dulce de leche, shaved milk chocolate,

feuilletine biscuit

WARM MOM’S CARAMEL
PECAN PIE 4.00KD

Salted caramel, home churned vanilla icecream

WARM CHOCOLATE PUDDING 3.50KD
Toasted marshmallow, hazelnuts

DRINKS

DESSERT

MOJITO 1.75KD
Mint, muddled lime & lemon 

BASIL GENOVESE 2.25KD
Apple, lime, mint, honey, basil leaves

BERRY ROSE 2.25KD
Mixed berries, rose water, hibiscus syrup, beetroot

POMEGRANATE BERRY 2.50KD
Vimto, muddled citrus, pomegranate, orange juice, 

mint, soda

LEMONGRASS & LYCHEE 2.25KD
Lychee, Kefir lime, lemon grass

SOUR PINEAPPLE LYCHEE 2.25KD
Lychee, pineapple, togarashi

MANGO MULE 2.25KD
Mango juice, honey, lemon, elderflower

SAFFRON ICED TEA 2.00KD
Black tea, lemonade, sa�ron

FRESH ORANGE JUICE 1.50KD

SOFT DRINKS 0.75KD
Coke, Coke Light, Sprite

STILL WATER S/L 1.25/2.00KD

SPARKLING WATER (LARGE) 2.00KD

COFFEE & TEA
COFFEE KOPICO 2.00KD

Sweet reduced co�ee, tea, sa�ron milk

KARAK SAFFRON 2.00KD

COLD BREW 1.50KD

ESPRESSO SINGLE 1.00KD

ESPRESSO DOUBLE 1.50KD

AMERICANO 1.50KD

MACCHIATO 1.30KD

LATTE 1.50KD

ICED LATTE 1.75KD

CAPPUCCINO 1.50KD

FLAT WHITE 1.50KD

HOT CHOCOLATE 2.00KD

BLACK TEA 1.00KD

GREEN TEA 1.00KD
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