
C O L D  M E Z Z E

M E Z Z E  T R I O  3 8
Choose any three dips

G R A V L A X  C R U D O  P L A T E  2 6
Citrus-cured salmon, labne,  herb oil ,  Middle Eastern salad, crispy Markouk bread,

caviar,  za'atar

H U M M U S  1 3
Spiced chickpeas,  ol ive oil

E G G P L A N T  M O U T A B B A L  1 4
Eggplant,  pomegranate seeds,  ol ive oil  

B E E T  M O U T A B B A L  1 6
Roasted beets ,  tahini yogurt ,  pumpkin seeds,  gremolata 

M O U H A M A R A  1 4
Roasted red peppers,  walnuts ,  pomegranate molasses 

L A B N E H  1 6
Confit  tomatoes,  gril led olives ,  radish,  cucumber,  mint 

F A T T O U S H  2 4
Romaine lettuce,  herbs,  sumac pita chips,  pomegranate seeds 

@ S H A Y G R I F F I N T O W N

W A R M  M E Z Z E

S A F F R O N  S H A K S H U K A  W I T H  Q U E B E C  W I L D  M U S H R O O M S  3 2
65 C eggs,  mushrooms, confit  peppers,  saffron rouil le ,  green oil

Spiced tahini sauce,  pickled vegetables 
F A L A F E L  1 9

S P I C E D  S H R I M P  &  C R E A M Y  G R I T S  À  L A  L E V A N T  3 5
Corn grits  with toum butter,  paprika shrimp, lemon, smoked chil i

I M P O S S I B L E  F A T T E T  H U M M U S  2 6
Chickpeas,  Impossible kafta,  garlic yogurt ,  pi ta chips

Halloumi,  Akawi & Mozzarella,  roasted pepper hummus, za'atar herb salad 
C H E E S E  R O L L S  2 1

B R U N C H  S I G N A T U R E S

Our daily premium cut with seasonal accompaniments 
C H E F ’ S  C U T  &  E G G S  M . P .  F O R  2

Seasonal crispy fish,  Quebec sumac fries ,  yuzu labne sauce,  herbs,  aleppo
S H A Y ' S  F I S H  &  C H I P S  3 4

B U R G E R  K A F T A  2 8
Armenian kebab burger,  brioche bread, tomatoes confit ,  arugula, batata

Smoked eggplant,  pulled lamb, pomegranate chimichurri ,  confit  tomatoes,  herbs
L A M B  &  E G G P L A N T  “ T O A S T  T A R T I N E ”  2 8

Lamb shawarma, Swiss cheese,  halloumi,  pine nuts ,  pomegranate,  hollandaise,
English muffin

W I L D  M U S H R O O M S  B E N E D I C T  2 5
Wild mushrooms, Swiss cheese,  sumac, Aleppo oil ,  hollandaise,  country bread

S H A W A R M A  E G G S  B E N E D I C T  2 6

Halloumi fries ,  crispy potatoes,  Aleppo gravy, cheese curds,  Swiss cheese,  chives
C H A R R E D  H A L L O U M I  “ P O U T I N E ”  2 4

S H A Y  B R E A K F A S T  S A N D W I C H  2 2
Halloumi,  bacon, fried egg,  tomato,  let tuce,  batata

C H I C K E N  &  W A F F L E  2 4
Buttermilk chicken, aleppo raw honey sauce,  shatta,  pickles

L A M B  R E U B E N  2 6
Za’atar-butter country bread, slow-braised lamb, Swiss-labneh melt ,  sumac

coleslaw, Aleppo Russian dressing,  batata

Citrus-cured salmon, Swiss cheese,  spinach, pomegranate,  caviar hollandaise
G R A V L A X  E G G S  B E N E D I C T  2 8

S H A Y  O M E L E T T E  1 8  
French style omelette ,  allepo oil ,  chives,  spiced labne
bacon +4 /  sujuk +6 /  lamb shawarma +12 /  cheese +4

S H A Y  S W E E T S

Vanilla saffron labne pudding,  dark berries jam, candied citrus,  kataifi

V A N I L L A  S A F F R O N  M A H A L A B I  2 4

Ricotta cream, baklava crumble,  pistachio

B A K L A V A  P A N C A K E S  2 2

Brioche,  matcha ricotta cream, brûléed top,  shards of honeycomb

H O N E Y C O M B  M A T C H A  F R E N C H  T O A S T  2 6
Lemon pistachio ricotta cream, toasted kataifi ,   dark chocolate sauce

D U B A I  P I S T A C H I O  C H O C O L A T E  P A N C A K E S  2 8
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