Cold Mezza
Trio of Dips (V) ¥ 25

A large tray of hummus, baba ghanoush, and labneh served with
Syrian bread

Hummus \/” ¥ 15

Chickpea dip mixed with tahini, garlic, and lemon

Baba Ghanoush (V)% 16

Roasted eggplant dip

Labneh Bl Toum /) ¥ 15

Thick yogurt dip mixed with garlic

Muhamara/ 15
A spicy dip of red capsicum, pomegranate molasses and walnuts
Fattoush Salad \/ M 14

Garden salad topped with toasted Syrian bread squaresand ~ L. 18
pomegranate molasses

Tabbouleh Salad \/ M14

Finely chopped parsley, tomatoes, mint, onion, and bulgur ~ L 18
seasoned with olive oil, lemon juice, and a mix of spices

Eggplant Salad \7 ¥ 15

Roasted eggplant, tomatoes, capsicum, and garlic dressed in
pomegrante molasses



Artichoke Salad \/ ¥ 15

Cubed artichokes dressed with garlic, lemon juice, and olive oil

Potato Salad \/ ¥ 15

Cubed potatoes topped with parsley, olive oil, and lemon juice

Beetroot Salad \/ ¥ 15

Beetroot, onion, parsley, and garlic tossed with lemon juice

Cabbage Salad \7 ¥ 10

Sliced cabbage leaves tossed in garlic, lemon juice, and oil
garnished with dried mint

Ceasar Salad (V) 20

A green salad of romaine lettuce and croutons dressed with lemon
juice, olive oil, garlic, and parmesan

Kibbeh Neyyeh 35

Fine bulgur grains and ground raw meat garnished with olive oil
and walnuts (your choice of spicy or mild)

Hot Mezza
Fried Kibbeh (4pc) 16

Crushed bulgur casing stuffed with spiced ground meat and onions

Fried Veggie Kibbeh (4pc) \/ 14

Crushed bulgur casing stuffed with chard, spinach, chickpeas, and
roasted nuts

Makanek (5pc) ¥ 16

5 tangy Syrian-style sausages glazed in pomegranate molasses



Meat Sambousek (4pc) 15

Fried puff pastries with spiced ground meat

Cheese Sambousek (4pc) @/ 15

Fried puff pastries stuffed with stringy cheese

Vine Leaves (5pc) \/ ¥ 15

5 pieces of rice and veggie stuffed vine leaves dressed in olive oil
and lemon juice

Cabbage Rolls (5pc) \/ ¥ 15

5 pieces of rice and veggie stuffed cabbage leaves dressed in olive
oiland lemon juice

Fatayer (4pc) V) 12

Your choice of freshly, on-site made, cheese and spinach stuffed
puff pastries among a variety of other fillings - please ask our staff

Potatoes with Kizbara \7 ¥ 15

Roasted cubed potatoes tossed in coriander, lemon juice, olive oil,
and garlic

Chicken Wings (8pc) ¥ 16

Chicken wings marinated in our signature blend, available fried o
r charcoal grilled

Eggplant Mousaka 7 ¥ 15

Roasted eggplant tossed with onions and crushed tomato with
olive oil

Haloumi (5pc) V) ¥ 15

Your choice of grilled or fried halloumi cheese pieces



Borek 10

Baked layered pastry wrap stuffed with your choices of: Spinach &
Cheese, Cheese & Parsley, Za'atar & Olives, Potato & Onion

Hot Chips (V) ¥ M9L11

Mains
Falafel Plate \/ ¥ 20

Plate of 8 falafels with an assortment of fresh veggies and pickles
and a side of tahini sauce

Fatteh (V) 15

Chickpeas drowned in yogurt tahini and garlic sauce on top of fried
pita bread, garnished with baked almonds Addmeat +4

Fuul Tahini V) ¥ 15

Fava beansin a tahini yogurt sauce with lemon juice, olive oil and
garlic, garnished with cumin Add aside of fresh veggies +4

Fuul Mudammas \? ¥ 15

Fava beans drowned in olive oil, lemon juice and garlic with minced
tomatoes, parsley and mint Add aside of fresh veggies +4

Mujadara \” ¥ 20
Lentils with rice cooked with spices and topped with crunchy
caramelized onions. Comes with a side of cabbage salad

Vegan Plate \7 ¥ -

Assortment of 2 vine leaves, 2 cabbage rolls, 4 falafels and 2 veggie
kibbeh with hummus and fresh veggies on the side



Green Beans with Rice \7 ¥ 25

Cooked green beans coated with tomato sauce served with rice

Kibbeh Labanieh (v, ¥ 25

Fried kibbeh cooked in a warm yogurt and garlic stew topped with
mint and served with rice (switch to veggie kibbeh if vegan)

Shish Barak 25

Meat dumplings cooked in a warm yogurt and garlic stew topped
with coriander and served withrice

Mixed Skewers ¥ 30

3 grilled mixed skewers served with rice, salad, and your choice of
hummus or garlic sauce

Lamb Fillet Skewers % 33

3 grilled lamb fillet skewers served with rice, salad, and your choice
of hummus or garlic sauce

Kofta Kebab ¥ 30

3 grilled minced lamb skewers served with rice, salad, and your
choice of hummus or garlic sauce

Shish Tawook Skewers ¥ 30

3 grilled chicken breast cutlet skewers served with rice, salad, and
your choice of hummus or garlic sauce



Mixed Grill For 2 (Arabic Mashawi) 55

2 kebab skewers, 2 shish tawook skewers, 2 chicken cutlet skewers,
and 2 lamb cutlets presented on a board with roasted onions,

tomatos, beewaz (parsley salad), and our special muhammara
bread

Mixed Grill For 4 (Arabic Mashawi) 100

4 kebab skewers, 4 shish tawook skewers, 4 chicken cutlet skewers,
and 4 lamb cutlets presented on a board with roasted onions,

tomatos, beewaz (parsley salad), and our special muhammara
bread

Mansaf For 2 or 4 2:50

A traditional and hearty dish made of slow cooked meatina 4: 85
sauce of fermented dried yogurt and served with rice

Shamiat HSP ¥ Chicken: 25

Charcoal grilled meat over cheese covered chips, topped Lamb: 30

with your choice of sauces (Garlic, Hot, Tomato, BBQ) Mixed: 28

Shamiat Chicken Sandwich 15

With a side of coleslaw made with shredded cabbage, carrot, creme
toum sauce (garlic), potato, and pickles.

Chicken Mandi ¥ 25

Half chicken oven baked in ground tomato and onion sauce served
onrice with a side of garden salad



Syrian Style Charcoal Chicken  Halt:20

Charcoal grilled chicken marinated in our special Whole: 33

inhouse spice mix served with salad, garlicand tomato
sauce, and chips (or rice)

Beef Burger Meal 18

Beef patty, lettuce, tomato, onion, tomato relish, and our signature
Shamiat sauce sandwiched in two toasted buns. Includes chips
Addegg +2

Chicken Burger Meal 18

Crispy chicken, lettuce, tomato, onion, pickles, and cheese
sandwiched in two toasted buns. Includes chips

Lamb Shank ¥ 30

Lamb shank served with rice and salad and your choice of a dip

Lahm Nayyeh $ MP

Raw ground lamb meat with traditional Syrian spices and olive oil

Kibbeh Sajieh 18

Fried kibbeh disc served with salad and pomegranate molasses

Special of The Week Reg: 25

Rotating selection of special meals (please ask our staff) Lrg:30



Wraps
Falafel Wrap -

Crushed falafel disks with fresh veggies and pickles lathered in
tahini and hummus and wrapped in pita bread Side of chips +2

The Vegan Wrap \/ 12

Fried potato, cauliflower and grilled eggplant slices wrapped in pita
bread with tahini and hummus sauce Side of chips +2

Kofta Wrap 15

Grilled minced meat wrapped in pita bread with fresh veggies,
tahini and hummus Side of chips +2

Shish Tawook Wrap 15

Grilled chicken cutlets wrapped in pita bread with pickles, chips
and garlic dip Side of chips +2

Sujuk Wrap 12

Toasted fermented spicy sausage wrap with pickles Add cheese +1

Side of chips +2

Kids
Chicken Nuggets 20

Small chicken nuggets with chips, sauce, and a small drink

Chicken Tenders 20

Fried chicken tenders with chips, sauce and a small drink
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Banquet 1

$55 per head | Minimum of 2 guests

< Starters >

Trio Dips, tabouli, fattoush, cheese
sambousek, fried kibbeh and potato with
kizbara

<Main Course>

Your choice of the mixed skewers or Shamiat
special, per guest

< Dessert >

Homemade dessert of the day or ice cream
scoop
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Banquet 2

$65 per head | Minimum of 2 guests

< Starters >

Trio Dips, tabouli, fattoush,vine leaves,
makanek, cheese sambousek, fried kibbeh
and potato with kizbara

<Main Course>

Your choice of the mixed skewers or Shamiat
special, per guest

< Dessert >

Homemade dessert of the day or ice cream
scoop
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Vegan Banquet

$55 per head | Minimum of 2 guests

< Starters >

Hummus, muhammara, fattoush, veggie
fried kibbeh and vine leaves

<Main Course>

Choice of green beans with rice, the falafel
plate or mujadara, per guest

< Dessert >

Vegan homemade dessert of the day




