
RUMI DAL SOUP         •  |7

Ind ian and  Turkey  fus ion.  Red  lent i l s  w i th  Ind ian  curry ,  cumin,  g inger ,  coconut  mi lk

& f re sh  cor i ander

MEZZES

Mezzes  a re  ea ten  l ike  Spani sh  tapas ,  you  can t ake  severa l  to  ta s te  d i f fe rent  rec ipes ,
they  are  very  easy  to  share  and  br ing  lo t s  o f  co lor  to  the  tab le .  Accompany  them wi th

a  f a touche sa l ad ,  soup and naan,  you w i l l  have  a  comple te mea l !

COLD MEZES

Add a  naan for  3$

10$ each

LABNEH
Pressed  yogur t ,  Lebanese  o l ive  o i l ,  mint ,

zaa ta r

MARINATED MUSHROOMS
Lebanese  ol ive  o i l ,  gar l i c ,  smoked papr ika

HUMMUS  
Chickpea  puree  w i th  t ah in i ,  lemon ju i ce ,

gar l ic ,  Lebanese  ol i ve  o i l

EGGPLANT CAVIAR
Eggp lant ,  gar l i c ,  red  pepper ,  Lebanese

o l ive  o i l ,  cumin,  cor i ander

MUHAMARA 
Red peppers  puree ,  pomegrana te  pas te ,

walnut  (g lu ten)

BABA GANOUSH
Eggp lant ,  cow yogur t ,  t ah in i ,  l emon,
smoked papr ika ,  Lebanese  o l ive  o i l

BATINGEN
Marinated  eggp lant  s tu f fed  wi th  wa lnuts

and  gar l i c ,  g reen sha l lo t s

CACIK
Yogur t ,  cucumbers ,  gar l i c  , f re sh  mint ,

o l i ve  o i l

FATOUSH SALAD  •| 17 
Lebanese  must -have  sa lad !

Roman sa l ad ,  cucumbers ,  cherry  tomatoes ,  p i t a  ch ips  w i th  zaa tar ,  rad i sh ,  g reen
sha l lo t s ,  mint ,  pars ley  & house  pomegrana te  pas te  dress ing .



HOT MEZES

Accompany  your  hot  mezzes  w i th  basmat i  r i ce ,  naan and ha r i s sa

BATATA •| 9

Sauted  potatoes ,  gar l ic ,  cor iander ,

lemon,  Aleppo pepper

VEGGIE KIBBEH | 12
Bulgur  and  pumpkin  kibbeh  s tu f fed  wi th
vege tab le s ,  se rved  w i th  humus  (g lu ten)

MERGUEZ • | 14

Gri l led  sausages ,  red  peppers ,  on ions ,

Lebanese  o l i ve  o i l ,  Aleppo sp ice

ARNABITE | 14
Roasted  cau l i f lowers  se rved  w i th  t a ra tor

( tah in i  and  lemon ju i ce  sauce )

PASTILLA •| 16

Puf f  pas t ry  f i l led  w i th  chicken,  a lmonds ,

eggs  and  cor iander .  Saf f ron  organic  maple

syrup  (g lu ten)

HALLOUMI RUMI • | 16
Gri l l ed  cheese ,  b lack  ol i ve  c rumble ,

smoked papr ika

GRILLED SQUID |17

Eggp lant  cav ia r ,  herb ,  lemon and  o l i ve  o i l

emuls ion

SIDES

HARISSA   •0.50
 Tun i s i an  ho t  s auce

BASMATI RICE         |  5
 S a f f ron  I r an i an  s t y l e  ba sma t i  r i c e

NAAN    |  3
 T rad i t iona l  Ind ian  b read

MIXED RICE         |  7  
I r an i an  s t y l e  ba sma t i  r i c e ,  r a i s in s ,  a lmonds

and  p i s t a ch io s

SIGNATURE DISHES



The 3  s i gna ture  d ishes  a re  se rved  w i th  basmat i  r i ce  cooked  I ran ian  s t y le  wi th  sa f f ron

but te r

SULEYMAN | 25

Chicken th i gh ,  rec ipe  o f  the  moment ,  roas ted  p i s t ach ios  and  a lmonds

DJAJ MESHWY | 28

Gri l l ed  mar inated  chicken,  f re sh  l emon,  o l ive  o i l ,  oregano,  roas ted  p i s t achios  and

almonds

FEZ | 43

7 hours  bra i sed  l amb shank,  f i g  and  organic  honey  sauce ,  p i s t ach ios  and  a lmonds

MAIN DISHES

MOUJJADARA | 22

Lent i l s ,  bu lgur ,  caramel i zed  onions ,  mar ina ted  eggp lant  s tu f fed  w i th  wa lnut s

ALEPPO KEFTA | 28

Minced  lamb meat  ke f t a  wi th  sp ices ,  cherry  sauce ,  Aleppo pepper ,  organic  honey  and

pomegrana te  molasses  (g lu ten)

SAMKE | 32

White  f i sh  cooked  in  oven,  mar ina ted  eggplant s ,  wa lnut s ,  l emon t ah in i  sauce

MUHAMARA CRUSTED SALMON |34

Cooked in  the  oven,  mango and  lemon emuls ion ,  o l i ve  o i l ,  s a f f ron (g lu ten)

GRILLED STRIP LOIN | 39

Pomegrana te  pas te ,  Or ienta l  sp ices ,  map le  sy rup ,  soya  (g lu ten)

DESSERTS

SORBET | 7 BAKLAWA | 6



Flavor  the  moment Trad i t iona l  pa s t r ie s  to  en joy  w i th  Moroccan
or  Per s ian  tea

AFGHAN PUDDING | 9
A mus t -have  desser t  f rom the  Midd le -Eas t

Mi lk ,  rose  wate r ,  cardamom (g lu ten)
ASHTA | 10

Rico t t a ,  organ ic  honey ,  Ange l ’ s  ha i r ,
orange  wa te r  b lossom

KOUNAFFEH | 12
Mel ted  cheese ,  c rus ted  whea t  semol ina ,

sa f f ron orange  wate r  b lossom

HOT DRINKS

MOROCCAN TEA S/  M/  L| 6/  7 /  9
Green tea ,  f re sh  mint  & organic  sugar .

IRANIAN TEA S/M| 5 /  6
Cey lan  b lack  tea ,  cardamom seeds

GREEN TEAS |  4 .25
Genmaicha/  bocha.  Japan.  
Dragon pear l s  ( j a smin) .  China
Scented  Hoj i cha  ( lemongrass ,  g inger )

WULONG TEAS |  4 .50
Shui  Hs ien .  China

BLACK TEAS |  4 .25
Dajeer l ing /  Ear l  Grey
Scented  Cey lan  (pomme-grana te ,
h ib i scus ,  rose ,  berr ie s

  HERBAL | 4

  Chamomile /  ve rbena/  

  f re sh  mint ,  ra spberry

  Roiboos  “youth  e l ix i r”

  Lemon,  g inger ,  organ ic  honey  |  5 .50

COFFE (Cafés  Détour )

  Espresso  

  S imple /Double |  3 .25/  3 .75

Cappucc ino/  La t te |  4 .50

  Turki sh  |4 .50

  Sp icy  |5

  HOT CHOCOLATE| 4 .50 

  100% Ext ra  raw  cocoa  f rom Barry  



HOMEMADE JUICE AND SOFT DRINKS

HOMEMADE JUICES

MANGO LASSI  |  7

Yogur t ,  mango puree  and  orange

blossom

GINGER JUICE |  8

Fresh  g inger ,  nutmeg ,  f re sh  lemon &

orange  ju i ce

BISAP |  8

Hibi scus  in fus ion ,  nutmeg ,  orange

blossom and f re sh  mint

ICED MINT LEMONADE | 7

Homemade  lemonade  and  f re sh  mint

HOMEMADE MOCKTAIL

RUMI |  7

Pomegrana te  ju ice ,  mint ,  orange

blossom

HAFEZ| 8

Green  tea ,  mango ,  l ime ,  organic  honey ,

f re sh  mint  

KARKADE| 8

Cey lan  tea ,  ra spberry ,  l emon,  van i l l a

syrup ,  mint

BOTTLE JUICE | 5  Mango,  orange ,  cherry ,  pomegrana te

BOYLAN COLA OU GINGER ALE  |  6  Cane  sugar  soda

ESKA WATER •Spark l ing  or  s t i l l  750ml |  6 ,  Spark l ing  355ml|  2 .75
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