
MAN’OUCHÉ MEZZÉS FROIDS (+ BREAD)

DESSERTS

Zaatar
Thyme, sesame seeds, olive oil, sumac
6.00CHF

Zaatar Labneh
Zaatar, labneh, tomatoes, cucumbers, olives, 
mint, red onions

9.00CHF

Labneh Aarouss
Yogurt cream, olive oil, tomatoes, cucumbers, 
olives, mint, red onions

9.00CHF

Zaatar & Jebneh
Zaatar, sheep’s cheese and mozzarella 

9.00CHF

Jebneh
Sheep’s milk cheese and mozzarella, 
Nigel’s seeds

9.00CHF

Mhamara Kashkaval
Kachkaval cheese, 
roasted bell pepper puree
9.00CHF

Halloumi
Halloumi cheese, sesame seeds, tomatoes, mint, 
cucumbers, olives, red onions 
11.00CHF

Falafel
Falafel, parsley, onions, tomatoes, gherkins, mint, 
pomegranate molasses, tarator sauce (tahini and 
yogurt)
10.00CHF

Epinards
Spinach, onions, pomegranate, sumac, 
lemon
9.00CHF

Lahmé b’ajine
Lamb & beef, tomatoes, onions, lemon juice 
10.00CHF

Soujouk 

Spicy lamb & beef, Kashkawal cheese
12.00CHF

Soujouk bi Labneh
Spicy lamb & beef, labneh, parsley, mint, pickles, 
tomatoes, red onions 
13.00CHF

Taouk Aarouss
Chicken breast marinated in our homemade aioli, 
Coleslaw salad, pickles
10.00CHF

Steak Aarouss
Marinated beef steak, parsley, onions, tomatoes, 
sumac, Tahine sauce
13.00CHF

Fakfakina
Chicken breast, bell pepper, onions, 
Kashkaval or Labneh cheese with spicy avocado
14.00CHF

Houmous
Chickpea puree with sesame cream and a drizzle 
of olive oil
7.00CHF

Moutabal
Eggplant caviar with sesame cream and a drizzle 
of olive oil
9.00CHF

Labneh Pimenté
Yogurt cream with chili pepper and a drizzle of 
olive oil
11.00CHF

Bread 2 CHF

Crudités 2 CHF

Mouhallabié au lait
Orange blossom blancmange, seasonal jam, 
crushed pistachios 
5.00CHF

Mouhallabié pistache
Pistachio blancmange, strawberry jam, 
crushed pistachios
5.00CHF

Mouhallabié au lait 
d’amande
Orange blossom blancmange, seasonal jam, 
crushed pistachios
5.00CHF

Halawet el Jeben
Sweet cheese, Ashta cream, 
caramelised pistachio, orange blossom syrup
8.00CHF

Soupe de Lentilles (in winter)

*with lactose *vegan*vegetarian

or

7.00 CHF


