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BREAKFAST

Eggs of your choice

Raseef Breakfast

Eggs of your choice, cheese, labneh,
jams and more

Mamouniyeh
Semolina cooked with syrup, string
cheese, cinnamon and pistachio

Shakshoukeh
Eggs with multicolor pepper, tomatao,
garlic and onion

ooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo

SOUP (seasonal)

Soup of the day

Lentil Soup

ooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo

SALADS

Halloumi Salad

Rocket leaves, lettuce, cherry
tomatoes, cucumber topped with
grilled halloumi and lemon oil

Beetroot Salad

Rocket leaves, baby rocket (arugula),
beetroot, walnut served with honey
balsamic dressing

Rainbow Salad

Colored lolo lettuce, cherry
tomatoes, feta cheese topped with
thinly sliced red onions and walnuts
with honey balsamic dressing

Fatoush

Seasonal vegetables served with
toasted bread and a dressing of
sumac, pomegranate molasses, extra
virgin olive oil and lemon

Fatoush Cheese
Fatoush served with string cheese
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COLD MEZZE

Yalanji (Vegetarian)
Damascus style stuffed zucchini,

eggplant, swiss chard and cabbage
leaves - 6 pieces

Maghmour

Eggplant cooked with tomato sauce,
garlic and onions

Eggplant Raheb

Grilled eggplant, garlic, sweet
pepper, tomatoes, onions, olive oil

Eggplant Moutabal

Grilled eggplant served with tahini
sauce and extra virgin alive oil

Hummus
Chickpeas with tahini and extra
virgin olive oil

Beetroot Hummus

Hummus mixed with pan fried
beetroot and garlic

Labneh Raseef

Labneh with garlic, herbs and
walnut

Marinated Feta

Feta marinated in olive oil, herbs
and spices served with tomatoes,
onions and sweet peppers

Kebbet Batata

Boiled potatoes with the southern
kebbeh herbs and spices mix

Hindbeh (Dandelion leaves)

Sauteed dandelion leaves with garlic
and lemon and topped with fried
onions

Itch

Tomato, bulgur with spices and
herbs

Mixed Cold Mezze
Your choice of 4 cold mezze

ooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo
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HOT MEZZE

Potato Raseef

Fried wedges with herbs and spices
served with cocktail sauce

Cheese Rolls

Crispy phyllo pastry rolls filled with
different types of cheese

Fried Cauliflower

Deep fried cauliflower served with
tahini sauce and pickles

Batata Harra

Fried potatoes with garlic, lemon,
coriander and chilli

Eggplant Labneh

Layers of eggplant, labneh and
salsa (tomato, onion, garlic and
coriander) topped with walnut,
pomegranate molasses and
pomegranate seeds

Grilled Halloumi Pesto

Grilled halloumi cheese, served with
pesto sauce and tomatoes

Meat Hummus

Hummus topped with tender meat
slices, onions, garlic and almonds

Msakhan Rolls

Chicken cooked with spices and
aromatics wrapped in markouk bread
with onions and sumac served with
yogurt

Kebbeh Sajiyeh

Meat bulgur dough stuffed with
special mix of minced meat, spices,
herbs and nuts

Toshka & Yogurt

Mini pita bread stuffed with minced
meat and cheese and grilled, served
with yogurt

Sujuk Pita
Sujuk wrapped in pita bread served
with pickles, tomatoes and lettuce

Makanek

Fried Sausages with pomegranate
molasses
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Chicken Makanek

Chicken sausages fried with
coriander, lemon and garlic

Wings
Chicken wings marinated with
garlic, coriander and lemon

Fresh sardine (seasonal)
Deep fried sardines served with
lemon, tahini sauce and fried bread

Meat & Pistachio

Thin slices of tender meat served
with tomato cumin sauce, garnished
with pistachios and pomegranate
sauce

Mixed Hot Mezza

Toshka, msakhan rolls and Kebbeh
sajiyeh

ooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo

MAIN DISHES

Yalanji (Vegetarian)

Damascus style stuffed zucchini,
eggplant, swiss chard and cabbage
leaves - 10 pieces

Chicken Shawarma

Chicken breast marinated in special
mix of spices and a garlic yoghurt
sauce, served with pickles and aioli

Beef Shawarma

Thinly sliced strips of tender meat
marinated in special mix of spices,
served with red onions, parsley,
pickles, fresh tomatoes and tahini
sauce

Plat du Jour
Ask for our daily special dish

Plat du Jour Vegetarian

Ask for our daijly special vegetarian
dish

ooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo

DESSERTS

Ask for our available desserts

ooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo
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