baba ganouj

BREAKFAST

LABNEH 16
Creamy house-made labneh, finished

with virgin olive oil. Served with fresh saj

bread.

HOMMOS 16
Creamy chickpea dip blended with tahini,

lemon juice and olive oil. Served with

fresh saj bread.

FALAFEL 3PCE 20

Crispy, golden-brown patties made with
ground chickpeas, fresh herbs and warm
spices. Served with tahini sauce and

pickles.

SHANKLISH 20

Aged lebanese cheese served with fresh
tomato and onion, with a drizzle of olive
oil. Served with fresh saj bread.

FATTEH 23

Layers of toasted pita, warm chickpeas
and creamy garlic yoghurt. Topped with

nuts and a drizzle of butter.

SHAKSHUKA 24

Slow-cooked tomatoes, capsicum and
onions simmered with spices, topped with

perfectly poached eggs.

AVO BLISS 24

Creamy smashed avocado on toasted
sourdough, topped with feta and a touch of
olive oil.

THE CROISSANT CROW 25
Flufty scrambled eggs, crispy beef bacon

served in a buttery croissant.

EGGS AWARMA 25

Eggs cooked with Awarma (lamb tenderloin)
served with bread.

SLOW-COOKED LAMB BENEDICT 27
Tender slow-cooked lamb on turkish bread
with spinach, topped with 2 poached eggs and

hollandaise sauce.

BEIRUT OMLETTE 23
A soft, golden omelette filled with sautéed
mushrooms and diced tomato, blended with
fragrant lebanese spices.

FOOL (FAVA BEANS) 25

Slow-cooked fava beans mashed with garlic,
lemon and olive oil, served with pickles, fresh
vegetables and saj bread.

SOUJOUK WITH EGG 25

Mild lebanese sausage with fried eggs. Served
with a side of bread

LEBANESE BREAKFAST 28
A bowl of fool (fava beans) served with a side

of fried egg, fresh veggies, pickles, hommos &
labneh.

BIG BREKKIE

32

Poached eggs, hash brown, sausage, avocado, grilled

haloumi, roasted mushrooms & tomato relish.

MINI MANOUCHE

4 mini pizzas with a selection of different toppings.

Za'atar, cheese, lahme and plain.

MANOUCHE (PIZZA)
Cheese

Z.a'atar

Lahme Bi Ajeen

BREAKFAST SIDES

EGGS || POACHED 3 | FRIED 6
HALOUMI 5| AVO 5 | 2 HASH BROWN 5
FALAFEL 6.5 | SOURDOUGH 3.5

BEEF BACON 6 | FETA 3 | SAUSAGE 6
SOUJOUK 6 | HOLLANDAISE 2

26

16
16
18

4 BREAKFAST PLATTER

FORTWO
$85

Hommeos, Labneh
Fool (fava beans)
Saj Bread

Soujouk, Sausage, Tomato,
Cucumber, Mint, Olives
Mixed Pickles, Haloumi

Beef Bacon, Falafel, Feta,

Scrambled Eggs

Breakfast menu available

74AM - 11AM



FRESH JUICE

CARROT

Fresh carrot juice

APPLE
Fresh apple juice

ORANGE

Fresh orange juice

GREEN GOODNESS

Green apple, celery & cucumber

CITRUS & SWEET

Pineapple, orange & watermelon

PINE-APPLE ESSENCE
Red apple, orange & pineapple

THE TROPICAL 3
Watermelon, pineapple & green apple

baba ganouj

BREAKFAST DRINKS
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12

12

13

13

13

13

COFFLEE

CUP || MUG
FLAT WHITE 55 6.0
LATTE 55 6.0
CAPPUCCINO 55 6.0
LONG BLACK 55 6.0
CHAI LATTE 6.0 7.0
MOCHA 6.0 7.0
LEBANESE COFFEE
SML MED LRG
6 8§ 10

ICED DRINKS

ICED LATTE 7.0
ICED CHAI LATTE 7.5
ICED LONG BLACK 6.0
ICED MOCHA 7.5
ICED CHOCOLATE 7.0

SOFT DRINKS

TEA

CUP || MUG
ENGLISH BREAKFAST 50 6.0
CHAMOMILE 50 6.0
GREEN TEA 50 6.0
PEPPERMINT 50 6.0
EARL GREY 50 6.0
GINGER & LEMON 50 6.0
APPLE TEA 50 6.0

LOOSE LEAFTEA

SML || LRG
BLACK TEA 80 10
GREEN TEA 80 10
ANISEED TEA 80 10

ALTMILK $1
SOY | OAT | ALMOND | LACTOSE FREE

SPRITE 5.5 | COKE 5.5 | COKE ZERO | 5.5 FANTA 5.5 | GINGERBEER 5.5 | PINK LEMONADE 5.5
LEMON LIME BITTERS 5.5 | LEBANESE LEMONADE 9.0
LEBANESE SLUSHIE 8.0 | AYRAN YOGHURT DRINK 8.0

SPARKLING WATER 4.0 | BOTTLE 8.0



