|1+ Lentil Soup (v)
i)

. Chicken Soup

iith Samoosa

Mushroom Soup

1l 1 ~° e 1,
AR et
1 S, 10 [

S0UPS @ € ) g

I "

ll SALADS. 2 il

i ?’“l;. Fattoush
{}TT‘ L 942

:'-1.{"l )

..f“ Tabbouleh

! Artichoke sglad

(v) Traditional Syrian salad with
mixed greens, toasted bread,
olives, and garnished with
pomegranate sauce

(v) Traditional Syrian salad with
fresh parsley, mixed with finely
diced tomatoes, onions and Bulgar
blended with lemon

(v) Traditional Syrian salad with
lettuce, tomatoes jtopped with
artichoke, garnished with
pomegranate sauce and freshly
squeezed lemon juice
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COLD MEZES - B uDLa.ﬂ-n

Hummus o= (v) Homemade traditional hummus

Moutabbal J&a (v) Roasted eggplant mixed with tahini
and yoghurt

(v) Red pepper, tomato paste with a

s mmaa 8 Saast ol RSt

Baba LL (v) Grilled eggplant, green peppers,
Ghannouj s  onion, tomato and parsley

Vine a, ) Yine leaves stuffed with steamed
leaves "7 rice, caramelized onions, tomatoes and

pomegranate sauce

Green el sats (V) Fresh green beans cooked with
Beans <wily  tomatoes,garlic and coriander in
Syrian olive oil
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Meze Platter Gtc

HOT MEZES - Addlu COLda

! Lol
Chips Lufie
Fried A€ Deep fried lamb meat balls coated in
Kebbeh iJia Bulgur

Falafel balls  J8%&  (v) Deep fried chickpeas mixed with
vegetables, Syrian spices served with
tahini sauce and pita bread

Beef oaas Traditional hummus topped with

Hummus daalll, tender beef cubes served with pita
bread

Syriana s Grilled eggplant mixed with tahini,

Moutabbal 4aallls fresh yogurt, Syrian sauce and tender
beef cubes

(v) A mix of all our cold mezes to share
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) FROM THE OVEN

Cheese
| Manoushe

i) 1 Cheese Garlic
'{'-.m" Manoushe

[

=) | Roasted Veg
i Manoushe

Zataar
r‘- Manoushe

—
P

24 Mince
J:& Manoushe
)

1
Gd‘ Muhammara
' Manoushe

Chwken
Shawarma
Manoushe

Syriana
Manoushe

Kebab
. Manoushe
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(v) Freshly baked Syrian bread R105 :
topped with melted cheese ) {iHl
(v) Syrian bread topped with R110 " {[,-
homemade garlic sauce, fresh n,,:‘_.’;;
garlic, olive oil and cheese Pl
|
(v) Syrian baked bread topped R120 !,.ﬁ
with roasted vegetables, feta, .
cheese and mozzarella cheese ' | |
(v) Freshly baked Syrian bread lopped ‘
with a mix of zataar herb blend R 90 [
: Al g\
Freshly baked Syrian bread R130 e
topped jﬂ'
'hﬁ.’“-
(v) Freshly baked Syrian bread ROS5 i
topped with Muhammara Y i ‘:1'
V) )
“
Freshly baked Syrian bread R150 4l

brushed with garlic sauce, topped
and marinated chicken strips and
cheese

Freshly baked Syrian bread topped R1 70
with lamb strips, thyme, and garlic
topped with cheese

1
R140 |

Freshly baked Syrian bread

brushed with Syrian sauce ‘
and a single mince skewer it
topped with cheese i%
Additional cheese R20 (it
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MAIN MEALS &89 4wyl *—“-‘53-“

Mince Kebhab Mince kebab mixed with Syrian spices,
dasliuil g served with fresh parsley, Syrian salad
and chips

Kebab Halabi Mince kebab mixed with Syrian spices
ts it and Aleppo sauce covered in Syrian
il Jilbiet bread

Adana Kebab Adana (mince) kebab mixed with
At Ll peppers and chili, served with a
il delicious fresh parsley and Syrian
salad and chips

Chicken Kebab Chicken kebab mixed with Syrian
zlas ol spices and served with fresh parsley,
Syrian salad and chips

Mix Kebab Mince, Adana and Chicken kebab's
¢ served with fresh parsley, Syrian salad
JSda LS and chips

Shish Tawook Chicken breast cubes grilled to
Bt (hud perfection served with garlic sauce
and chips

Tangy Shish Tawook Tangy chicken cubes grilled, sliced potatoes,
Cgaalll aa (G g gt (el fresh garlic and lemon juice. Oven baked

OAIL bl g and served with salad
Tangy Steak Tangy steak grilled, sliced potatoes.
adill g O sadlll aa cila - fresh garlic and lemon juice. Oven
Gl baked and served with salad.
Mandi Smoked rice with tender Chicken
$ia marinated Chicken cubes

dadlal Ala  Additional cheese
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| Ostrich Shuquaf  Grilled Ostrich cubes served with
(1A% alad 48& hummus, chips and salad
Lol )
-
" Lamb Shuquaf Grilled lamb cubes served with
Akt alf AR hummus, chips and salad
™ |
P"""Il"’l |
HI Lamb Chops 300g Grilled lamb chops served with
as ) hummus and chips
- II
;Ff Family Platter A mixed grilled platter consisting of
_.,:':;\ AlShia Cily gdia Aile (3da chicken cubes, 3 Mince kebab, 3
Ly

(e g Jhgsd pa paly) Adana kebab, 3 Chicken kebab, 300g
r‘ lamb chops, Ostrich cubes, chips,

oy
4 hummus and salad
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" Syriana LLamb Mixed grilled platter consisting of

Platter chicken breast cubes, mince kebab,
& JSda (5 gdua 33k Adana kebab, Chicken kebab, 2 lamb
s A chops, chips, with a salad and garlic

sauce

Syriana Ostrich Mixed grilled platter consisting of

Platter chicken breast cubes, mince kebab,
T AN Adana kebab, chicken kebab & ostrich
& :;I’I i skewer served with chips, salad and
?

garlic sauce
n)i (i
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' Arabian
||,_r} j Chicken
é/ Shawarma
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= | Arabian
/| Beef
Shawarma

!l Arabian
'l 1 Falafel
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Toasted chicken shawarma R110 g I
with garlic sauce served with JM
chips N
i
Al
Toasted beef shawarma with R125 } r';
Tahini sauce, parsley and onion ! !“'
salad served with chips i
N

(v) Toasted deep-fried falafel and RI110

vegetables wrap served with |
Tahini sauce and chips f-?';ﬂh
S
(C =
(v) Falafel balls served with R105 | I"ﬁ

| ¥

Tahini sauce and Syrian bread

Extra Garlie sauce/ Tahini

R15

Additional cheese
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we  Banana Crepes
| S5l S
)
| Syriana Crepes
Ll s S
{ Fruit Crepes
/s 48| 5ally cu S
')
)
j);l'r, date molasses pancake
s

=

(’{ saill g palll (s il
(

* Caramel Pancake

' Nutella Pancake

Lotus Biscoff Pancake

54 sl Ll

Baklawa
b 9o,

ddls) cilalia
(a2 oy 31:..11 )
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Melted cheese with traditionally made
dough baked to perfection and topped
with Syrian Syrup

Sliced banana wrapped in a crepe
drizzled with chocolate sauce

A crepe drizzled with chocolate sauce
topped with kinder chocolate and
KitKat

A delicious, freshly baked pancake
served with seasoned fruit and date
molasses

A delicious, freshly baked pancake
served with fresh dates and date
molasses

A delicious, freshly baked pancake
served with caramel

A delicious, freshly baked pancake
served with Nutella

A delicious, freshly baked pancake
served with Lotus Biscoff

Traditional Syrian pastry filled with
nuts and topped with syrup

Extra Ice-cream
( only with desserts)
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DRINKS

Pink Peppercorn & Grapefruit

Blood Orange & Basil
Bergamot & Thyme
Cloudy Strawberry
Cloudy Passion Fruit
Cloudy Lemonade
Cloudy Pomegranate
Original Lemonade

Polo Lemon

Polo Strawberry

FRESH JUICE

Orange
Apple
Carrot

Orange & Carrot
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f MILK SHAKES - Ak Al
I

ﬁ'\' Orco Milkshake R75 i)k Al

2

(H{tl 'f Dates Milkshake R75 SRATILAL LY

gj Ferrero Rocher Milkshake R&S At g 5 g sl ok Ml

Mrvnemt _

Al Salted Caramel Milkshake R60 felan Jual S St Ale

R

“ab |l i

= | i | Pina Colada Milkshake R60 o gSkiss dlids ilia i

(i A
It I i u' |:
| .-!I! Rose Milkshake R50 el sk ol ' i

I i

B | Strawberry Milkshake RS0 A5 A0 ds Al

;J_‘ihl_ Chaocolate Milkshake R50 WIS gl ok dllia

- "-\

. ‘-,r Vanilla Milkshake Sl el il
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Passion Fruit
Strawberry
Mango

1 I | Rose

i Pomegranate

Ice tea Peach

Ice tea Lemon
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];,. ' Double Espresso R28
, | I'H

l @ Macchiato R28
i| 1™ Cortado R2R

I| | Cappuccino R30
il fith

]

Illll Latte Vanilla R40
:'I ! Latte Hazelnut R4()
Iyl
':_;:‘ Normal Latte R30
; 1& Mochachino R35
‘“!\K Americano R30
it

R30

. Synan Coffce
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|| Peach Tea R30 oAl gla |
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~ Hibiscus R30 438 S j{:
| | . Hibiscus & Rose R30 3y5ll 4ga8 € 1 'I"
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| Soft Drinks R25 L clgda ||
i i
. Water (Still / Sparkling) R15 (/i) Ba ||
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H Appletizer/ Grapetizer R30 $IE wis/g & Qﬁ“
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Mlddle Eastern Cuisine
? SHISHA LOUNGE
Al ad
W No under 18's will be allowed in the smoking area
] Osdail) Abhia B aal gills 18 G (0199 pb Cal e Y
Natural Coal Pipe bl andlly Al R150
| Pineapple head e Sl R50
I._r
|, Disposable pipe 5aa) 5 3 e Juariaal (o R20
:Fh Mint, Black Mint Strawberry, Apple, Watermelon, Grape &
- 1 Berry, Gum and Orange
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