
Beetroot Labneh

SALADS

Fattoush

Parsley, Bulgur, Mint, Hosrom Vinaigrette

Whipped Labneh, Arugula, Beets, Roasted Almond

Romaine, Tomato, Cucumber, Apple Cider Vinaigrette

Tabouli
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18

20
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HOT APPETIZERS

Halloumi

Falafel

Spinach, Sumac, Pine Nuts

Cucumber, Cured Tomatoes, Basil

Chickpea, Cilantro, Tahini, Mixed Green

Spinach Fatayer

26

22

17

Hummus Tenderloin

Bulgur, Beef, Pine Nuts

Hummus, Beef Confit

Halloumi, Butter

Wiled Thyme, Sumac, Sesame

AAA Beef, Tomato, 7 spice

Kibbeh 22

28

Hummus

Yogurt, Tahini, Lemon, Fire Roasted Eggplant

Strained Yogurt, Cured Tomato, Mint

DIPS

Chickpea, Tahini, Lemon

Baba Ghanoush

Labneh

COLD APPETIZERS
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12

12
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Marinated Olives

Mixed Pickles

Grape Leaves

Bulgur, Mint, Onion, Chili

Thyme, Garlic, Citrus

Wild Cucumber, Turnip, Cauliflower

Rice, Pomegranate Molasses, Parsley

Kibbeh Nayah

22

26

8

8
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Fire Roasted Eggplant, Walnut, Onion, Mixed Bell Pepper

Raheb Salad 17

FROM THE OVEN

Cheese

Zaatar

Meat

12

12

15
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Laylak Pancake

Laylak Granola

Katayef, Ashta, Rose Syrup, Pistachio

Cinnamon Granola, Berries, Ashta

21

17

LAYLAK SPECIAL
V

V

Confite Beef, Free Rang Eggs, Herbs

Fava Beans, Lemon, Garlic

Chickpea, Lemon, Garlic

Chikpea, Tahini, Ghee

English Muffins, 2 Poached Eggs, Hollandaise,
A Choice of Salmon or Pasterma , Home Fries 

Makanek, Home Fries, Serrano
Add-ons: Pasterma (+8$), Akawi (+4$)

3 Eggs, House Sauce, Mixed Herbs 

AUTHENTIC

Eggs and kawerma

Foul

Balila 

Fattah

Egg Benedict (Salmon Or Basterma)

2 Eggs Your Choice 

Joz Moz

18

8

8
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22

18
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Hummus Beiruty, Fennel, Mint

Lemon, Mixed Micro Herbs, Lemon

Orfa chili, Pine Nuts, Fennel

Kefta, Chicken, Biwaz, Pita Harra, Grilled Vegetables 

FROM THE GRILL

Grilled Tiger Shrimp

Grilled Octopus

Branzino Harrah

28

38

54

Mixed Grill (for two) 45

SIDES

Rice

Fries

Pita

8

8

1

VV Vegan V Vegetarian Sesame GlutenNuts

Dairy Eggs Shrimp Shellfish Fish


