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Middle Eastern
Mediterranean Love

Libano, Palestina, Israel, Turquia y Grecia

Somos la cocina que viaja pero que remonta a casa.
Siempre auténtica con acentos locales.
Reunimos la tradicion,

el sabor y el bienestar en un plato.

Somos lo que nos nutre.

Somos lo que compartimos.
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We only use unprocessed premium/natural ingredients.
Our eggs are hormone and antibiotic free.
All our breads are baked in-house.
No preservatives ever. We only use Extra Virgin Olive Oil
All our spices and tahini are imported from the Middle East.



Breakfast

ol

FOR SHARING @

= Shakshuka (viernes - Domingo) RD$725 e
Middle-Eastern

Maghrebi dish de Huevos Pochados en una base de Tomate y Verduras
con Peppers, Especias, Evoo y Queso Feta.

Turkish Poached Eggs rRD$585 @
Turkish

Huevos Pochados, Yogurt and Aleppo Oil. Servido con Pan Simit.

= Labneh Bowl rD$s85 @

Levant Region

Para elegir: Tomates Rostizados / Berries y Granola / Uvas Asadas Especiadas.

= Middle Eastern Breakfast rD$1250 @
Middle-Eastern

Hummus, Salmon Gravlax, Yogurt Aleppo Pepper, Eggs, Pickled Veggies,
Shatta (Palestinian Red Spicy Chili Sauce), Labneh, Queso Halloumi, servido
con assorted Breads.

= Sabich RD$785

Israeli

Sandwich en pita bread con Huevos Haminados, Berenjena, Arab Salad,
Repollo, Sumac-Pickled Onions, Honey Harissa, Labneh, Shug (Israeli Green
Spicy Chili Sauce) y Amba de Mango.

Homemade Salmon Gravlax RD$985

Israeli

Sandwich en Pan Simit con Salmén Curado in-house, Labneh, Cebollas
Encurtidas, Hinojo.
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Simple Premium Dishes
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FOR SHARING @

= Roasted Cauliflower RD$1250 @
Middle-Eastern / Mediterranean

Coliflor entero, Evoo, Salt, Red Pepper Flakes, Haydari (Feta/Greek Yogurt),
Garlic, Tahini.

Fattet Makdous RD$200 @

Palestinian

Berenjena Ahumada, Tamarind & Tomato Sauce, Onions, Garlic Yogurt
Sauce, Cordero, Evoo and Pita crujiente.

= Baked Hummus & Mozzarella RD$765 @

Stgnature

Warm Hummus & Mozzarella, Za'atar, Evoo and Pine Nuts.

& Sweet Potato Kubbeh RD$750 @

Palestinian

Con Sweet Potato, Cebollas Caramelizadas y Espinacas. Servido con Garlic
Sauce, Parsley, Cilantro, Pifilones y Pan Ka'ak Al Quds.

Middle Eastern Lasagna RD$1200 @

Signature

Berenjena Ahumada, Kofta, Mozzarella y Salsa de Tomate especiada.
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Salatim
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FOR SHARING @

Traditional Israeli term that denotes a variety of vegetables, and spreads

to share. Create your own Salatim choosing 4 options from the ones below.

Includes Hummus and Pita Bread.

Options

& Freekeh and Grape Salad
Middle-Eastern

Freekeh, Roasted Grapes, Walnuts y Parsley.

= Roasted Moroccan Carrots
Moroccan

Roasted Carrot, Evoo, Fennel Seeds, Mint y Goat Cheese.

= Roasted Beet Carpaccio

Israeli

Remolacha Ahumada, Feta, Dill, Evoo y Limén Amarillo.

= Spicy Cucumber

Lebanese

Spicy Cucumbers con Yogurt, Lemon and Herbs. (Mint, Dill).

& Arab Salad

Lebanese / Palestinian

Pepino, Tomate, Perejil, Tahina sauce.

= Salatet Adas wa Halloumi
Palestinian

Lentejas, Remolacha y Queso Halloumi con Preserved Lemons.

& Turkish Babaganoush
Turkish

Berenjenas, Pimientos Rojos y Tomates Ahumados en Garlic and
Pomegranate Dressing.

= Eggplant Muttabal

Palestinian

Berenjena Ahumada, Yogurt Tahini, Chilli + Mint.

RD$1,450 g

Add more options to your Salatim for just for RD$250 each.
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Mid Med Soups
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Freekeh Chicken Soup RD$750

Palestinian

Sopa de Pollo con Especias y Freekeh (Trigo verde ahumado). Servido con
pan Ka'ak Al Quds y Yogurt.

Hummus is where the € is

Hummus Bowls
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FOR SHARING @

Hummus Shawarma Bowl Pollo RD$1,250 / Cordero RD$1,400 e

Signature

Classic Hummus Bowl con Pollo o Cordero deshebrado, Sumac Pickled
Onions y Pita Bread.

Hummus Mini Koftas Bowl RD$1350 @

Signature

Classic Hummus, Mini Koftas de Cordero con Tehina, Arab Salad y Pita Bread.

& Hummus Veggie Bowl RD$600 @

Stgnature

Classic Hummus con Vegetales Asados, Aguacate, Tehina, Shug (Israeli Green
Spicy Chili Sauce) y Pita Bread.
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Pita, Kaak or Simit Sandwiches
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FOR SHARING @

Shawarma Pollo RD$985 e
Middle-Eastern

Shawarma de Pollo Deshebrado con Arab Salad, Sumac-Pickled Onions,
Garlic Paste, Honey Harissa y Amba de Mango.

Shawarma Cordero RD$1,100 e
Middle-Eastern

Shawarma de Cordero con Arab Salad, Sumac-Pickled Onions, Garlic Paste,
Honey Harissa, Repollo y Amba de Mango.

Moussakhan RD$885

Palestinian

Plato Tradicional Palestino de Pollo deshebrado con Especias, Cebollas
Caramelizadas en Sumac montado en Taboon Bread.

Arayes Burgers RD$950

Lebanese

Hamburguesa Libanesa de carne de Cordero en Pan Pita con Salsa
Tahina Garlic / Yogurt, Muhammara, Feta, Shatta and Arab Salad.

Panes

Sl

Housemade Fresh Every Day

Pan Pita RD$50 Za'atar Buns RD$225
Ka’ak Al Quds RD$80 Simit RD$265
Taboon Bread RD$90
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FExperiences Grain Apart
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FOR SHARING @

Mazzeh

Mazzeh is a traditional palestinian and lebanese term that denotes a table
filled with small plates as appetizers for sharing.

Mazzeh Grain Apart RD$1550 @

Signature

Hummus, Labneh, Za'atar Pomegranate Garlic Dip, Vegetales Encurtidos,
Turkish Babaganoush, Muhamara y Tirokafteri. Servido con Bread mix.

Mazzeh Sweet rRD$1450 @

Palestinian

Queso Halloumi, Haydari, Labneh con Uvas Asadas Especiadas, Mermelada
de Higos, Datiles y Nueces.

Full Dinner

Salmon RD$2250 @

Palestinian

Pomegranate Marinated Salmon, Arab Salad, Tahina Sauce, Mujaddara Rice o
Jeweled Rice, Hummus, Garlic Toum. Garlic Yogurt Sauce. Servido con Pan
Pita.

Kofta RD$2,365 @

Palestinian

Kofta de Cordero, Arab Salad, Tahina Sauce, Mujaddara Rice o Jeweled Rice,
Hummus, Garlic Toum, Garlic Yogurt Sauce. Servido con Pan Pita.

Chicken Shawarma RD$1,985 @
Middle-Eastern
Shawarma de Pollo con Sumac Pickled Onions, Arab Salad, Tahina Sauce,

Mujaddara Rice o Jeweled Rice, Hummus, Garlic Toum, Garlic Yogurt Sauce.
Servido con Pan Pita.
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Salsas / Spreads RD$225

Haydari (Crema de yogurt griego con feta)
Honey Harissa Amba

Htipiti

Hummus

Labneh

Muhammara

Salsa Tahina

Shatta (Palestinian Spicy Chili Sauce)
Shug (Israeli Green Spicy Chili Sauce)
Yogurt Garlic Sauce

Za'atar Pomegranate Dip

Toum Garlic Paste

CRANRARYY § §

Vegetables RD$250

Adas Was Halloumi
Arab Salad
Beet Carpaccio
Cabbage salad
Eggplant Muttabal
Freekeh and Roasted Grape Salad
Add—O’nS Moroccan Roasted Carrots
Pickled Onions
Pickled Veggies
Radish Slaw
Spicy Cucumbers
Sumac Pickled Onions
Turskish Babaganoush

Sl

Fish and Meat RD$450

Chicken Shawarma

Kofta

Pomegranate Marinated Salmon
Salmon Gravlax

Grains RD$250

« Jeweled Rice
2 Mujaddara (Arroz con Lentejas)

Bread RD$355

Middle-Eastern Assorted Breads

Vegetarian =7 Vegan Impuestos no incluidos



Bakery
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FOR SHARING @

Knafeh Cheesecake RD$650

Palestinian

Kataifi, Orange Blossom con Pistacho y Nueces.

& Mediterranean Dark Chocolate Mousse RD$475

Stgnature

Dark Chocolate Mousse, Caramelized Nuts and Halva.

Knafeh rRD$1150 @

Palestinian

Hilos de Masa Phillo relleno de Queso fundido en Syrup de Orange Blossom y
Melaza de Datiles con Pistachios y Rosas Secas.
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0 Coffee & Tea
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Espresso RD$100 Café Dalgona RD$200
Espresso Doble RD$150 Café Turco RD$250
Capuccino RD$175 Cortadito RD$175
Mocaccino RD$200  Té Frio/ Té Caliente RD$385
Americano RD$100 Hot Chocolate RD$350
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Gazoz ©
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A gorgeous, aromatic, colorful, tantalizing beverage of fruit, fizz and flora.

Liquid magic whose name is derived from the Turkish word for “gas”.

Gazoz sin alcohol RD$350

Gazoz con vodka o ginebra RD$415

Toppings: Apple and Grapes / Pomegranate and Mint / Turmeric and Mint /
Tarragon and Grapefruit / Celery, Parsley and Dill / Watermelon and Lime.

Shakes

ol

& Tehina Shakes RD$400

Toppings: Coco/ Café/Halva/Menta

Shake Your Shuka

Beers

ol

Stella Artois RD$250 Blue Moon RD$200
Presidente RD$225 Modelo RD$250

" Vegetarian &7 Vegan Impuestos no incluidos



On Yes,
Rosé!



Champagne Bar

=

Grain Apart Grand Mimosa RD$300

Grand Marnier, Grapefruit Juice, Brut Champagne.

Mojito Royale RD$350

Rum, Fresh Mint, squeeze of Lime and topped with Champagne.

French 75 RD$470

Hendricks Gin, Lemon Juice, simple Syrup, Brut Champagne.

Champagne Cocktail RD$375

Courvoisier Cognac, Sugar Cube, Angostura Bitters, Brut Champagne.

Turkish Carajillo RD$450

Turkish Coffee, house-made simple Syrup, Cardamom, Brut Champagne.

Passion In The Afternoon RD$350

Raspberry Passion Sorbet topped with Maschio Rosé.

Citrus Spritz RD$400

Mango melange, Florida Orange Blossom Tea, Ketel One Citron, topped with
Champagne.

Ginger Rosé RD$350

House-made Ginger Syrup, Vodka, Champagne.

Impuestos no incluidos



Champagne

=
Botellas

Billecart-Salmon
Brut Rosé

RD$8,550

Pommery Brut
Royal

RD$4,550

Perrier-Jouét
Grand Brut

RD$5,525

Espumoso

o=

Botellas

Maschio Prosecco

RD$1,900

Splits

Segura Viudas

RD$485

Maschio Rosé

RD$1,900

Maschio Rosé

RD$425

Santa Margherita
Prosecco Brut

RD$2,300

Prosecchino

RD$425

Segura Viudas
Brut Reserva

RD$1,950

Segura Viudas
Brut Rosé

RD$1,950

Rosé Wine

L=

Botellas

Beringer California
White Zinfandel

RD$1,550

Studio by
Miraval

RD$2,700

Domaines by
Ott Rosé

RD$2,500

Impuestos no incluidos



Wine by the glass

Sl

Pago Florentino RD$575 Leira Albritio RD$475
Zaccagnini Montepulciano RD$475 Matua RD$575
White Wine

Sl

Bottles

Abadia San Campio Albaritfio RD$1,900 Livio Felluga Pinot Grigio RD$2,950
Duckhorn Decoy

Chardonnay RD$2,950 Matua Sauvignon Blanc RD$2,300
Gotas de Mar *

Albarifio RD$2,100 Mazzel Belguardo Vermentino RD$2,200
Kendall Jackson Vintner's

Reserve Chadonnay RD$2,600 Pazo Pondal Godello RD$2,650
Leira Albarifio Rias RD$1,850 Terlaner Cldsico RD$2,650
Half Bottles

Billecart Salmon Perrier Jouet

Brut Reserve RD$3,900 Grand Brut RD$3,300
Billecart Salmon Santa Margherita

Brut Rosé RD$5,200 Pinot Grigio RD$1,650
Louis Latour

Chablis RD$2,100

Impuestos no incluidos



Red Wine

Sl

Bottles

19 Crimes Joseph Phelps Napa

Australia RD$2,100 Cabernet Sauvignon RD$8,050

Alvaro Palacios La Crema Sonoma

Camins del Priorat RD$2,900 Coast Pinot Noir RD$3,600

Argiano Solengo

IGT RD$5,900 LanD-12 RD$2,600

Casanova Di Neri Marques de

Brunello Di Montalcino RD$6,500 Murrieta RD$3,050
Pago

Cepa 21 RD$2,750 Florentino RD$2,100

Duckhorn Decoy Red Primitivo Borgo

Wine Napa Valley RD$3,000 Di Mandorla RD$2,200

Emilio Moro Robert Mondawi Private Sel.

Malleolus RD$4,250 Cabernet Sauvignon RD$2,050

Glorioso Zaccagnini

Crianza RD$1,700 Montepulciano RD$1,950

Half Bottles

Duckhorn Merlot RD$2,950 Muga Reserva RD$1,850

Glorioso Crianza RD$1,450 Protos Crianza RD$1,850

Marques De Riscal Robert Mondavi PS

Reserva RD$1,700 Cabernet Sauvignon RD$1,700

Impuestos no incluidos



We Love You
Very Mosa!
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