
PLAT

DESSERT

PITA MAISON ..........................................................3$
Grillé, épices zaatar

CRUDITÉS .................................................................9$
Concombres, poivrons, radis, carottes

HUMMUS .................................................................10$
Pois chiches, paprika, ail confît

BABAGANOUJ .......................................................10$
Pomme grenade, persil, citron, huile d’olive

MOUHAMARA .......................................................11$
Poivron, noix de Grenoble, 
melasse de grenade et épices

LABNEH .....................................................................11$
Fromage traditionnel à pâte fraiche

SALADE CUITE MAROCAINE..............................10$
Tomate, poivron, huile d’olive

FEUILLE DE VIGNE ................................................12$
Riz, sauce citron confît et miel 

SALADE FATTOUCHE .........................................18$
Salade de crudités traditionnelle, pita frit

SALADE HALLOUMI .............................................19$
Façon salade grecque

SALADE DE BETTERAVE.....................................18$
Betteraves deux couleurs rôties, 
labneh, relish au citron confît

SALADE DE CONCOMBRE..................................17$
Concombre Libanais, cresson, 
tzatziki, menthe, sésame

SALADE DE MELON D’EAU................................19$
Melon d’eau, Feta, pomme verte,
bébé kale, pistache, miel
 

      

     

      
 
      

  

 
 

 
      

  

 
 

GÂTEAU AU FROMAGE ..................................13$
Baklava et sirop de rose

BROWNIE CHOCOLAT ......................................11$
Mousse au beurre d’arachides

KNAFEH ...................................................................12$
Sirop à l’orange et pistache

CRUDO DE THON ...............................................25$
Artichaut, olives Kalamata, radis,
câpres frites, aneth

CRUDO DE SAUMON .........................................24$
Aioli harissa, agrumes, café arabe,
grenade, piment d'Alep

OLIVES CHAUDES ..................................................6$
Trois couleurs, épices et thym

CHOU DE BRUXELLES ..........................................14$
Tahini, citron, pommegrenade

CIGARE MAROCAIN .............................................15$
Agneau sauce shuk

ROULEAU AU FROMAGE ..................................16$
Miel, sésame, persil

FRITES AU ZAATAR...............................................10$
Quartier de pomme de terre, 
hummus à la truffe

SHAKSHOUKA ........................................................16$
Oeuf, harissa, pita

SOUPE AU LENTILLES ..........................................13$
Labneh, curcuma

KEFTA GRILLÉ .......................................................22$
Hummus et salade israelienne

CREVETTE TOMATE CUMIN  ..........................23$
Anis étoilé, ouzo, feta, radis

POULET AUX OLIVES .........................................22$
Olives, citron, curcuma

AGNEAU BRAISÉ ..................................................24$
Pois chiches, raisins, pistache
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DISH

DESSERT

HOMEMADE PITA ................................................3$
Grilled, zaatar spices

CRUDITÉS .................................................................9$
Cucumber, peppers, radish, carrots

HUMMUS ..................................................................10$
Chickpea, paprika, candied garlic

BABAGANOUJ .......................................................10$
pomegranate, parsley, 
lemon, olive oil

MOUHAMARA .......................................................11$
Peppers, walnuts, 
pomegranate molasses and spices

LABNEH......................................................................11$
Traditional fresh cheese

MOROCCAN COOKED SALAD........................10$
Tomato, pepper, olive

VINE LEAF ................................................................12$
Rice, candied lemon and honey sauce 

FATTOUCH SALAD...............................................18$
Traditional raw vegetables salad, 
fried pita

HALLOUMI SALAD................................................19$
greek salad style

BEET SALAD...........................................................18$
Roasted two colors beets, labneh,
preserved lemon relish

CUCUMBER SALAD...............................................17$
Lebanese cucumber, watercress,
tzatziki, mint leaves

WATERMELON SALAD......................................19$
Watermelon, feta, green apples, 
baby kale, pistachio, honey

      

     

      
 
      

  

 
 

 
      

  

 
 

CHEESECAKE ..........................................................13$
Baklava and rose syrup

CHOCOLATE BROWNIE .....................................11$
Peanut mousse 

KNAFEH ....................................................................12$
Orange syrup and pistachio

TUNA CRUDO ........................................................25$
Artichoke, kalamata olives, radish,
fried capers, dill

SALMON CRUDO ................................................24$
Harissa aioli, citrus, arabic coffe, 
pomegranate, aleppo pepper

HOT OLIVES ..........................................................6$
Three colors, spices and thyme

BRUXELLES SPROUTS ........................................14$
Tahini, lemon, pomegranate

MOROCCAN CIGAR ...........................................15$
Lamb Shuk sauce

CHEESE CIGAR .....................................................16$
Honey, sesame, parsley

ZAATAR FRIES ......................................................10$
Potatoe wedges, truffle hummus 
     
SHAKSHOUKA ........................................................16$
Egg, harissa, pita

LENTIL SOUP ...........................................................13$
Labneh, curcuma
 
GRILLED KEFTA ...................................................22$
Hummus and israeli salad

TOMATO CUMIN SHRIMPS  ...........................23$
Star anise, ouzo, feta and radish

OLIVE CHICKEN ....................................................22$
Olives, lemon, turmeric

BRAISED LAMB ...................................................24$
Chickpea, raisins, pistachio


