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CHAKCHOUKA                        					                                                                    
Traditional sauce from Maghreb with red peppers, onions, tomato sauce 
and two eggs

Options :
- Classic | 17
- Merguez (gluten) | 19
- Halloumi | 19
- Kawarma (minced lamb and beef) | 20

IRANIAN CHAKCHOUKA
Eggplants, tomatoes, onions, garlic, eggs, naan | 20

RUMI CHAKCHOUKA
Chick peas, creamy curry sauce, onions, eggs, naan | 20

IRANIAN KUKU
Iranian tortilla, herbs served with salad, yogurt and mint | 21

SCRAMBLED EGGS
With sautéed potatoes, ½ naan                    	

Options : 
- Halloumi | 19
- Marinated eggplants stuffed with walnuts | 21
- Merguez or kawarma | 21

main courses

DJAJ
Chicken thigh marinated and grilled, lemon, origano, nuts | 28

KEFTA KAREZ
Beef meat patties with spices, cherry sauce, Aleppo pepper, organic honey and 
pomegranate molasses, eggs (gluten) | 30

FEZ
7 hours braised lamb shank, fig and organic honey sauce, pistachios and 
almonds (gluten) | 42

cold and hot mezzes see mezzes menu


