JIBNI ARABIA

Friterad svensk grillosc, apelsinsirap, za’atar
Fried grill cheese, orange syrup, za'atar

HUMMUS med pitabréd

Kikdrror, gron tahini, ph salis, mandel, olivolja
Chickpeas, green tahini, physalis, almond, olive oil. pita’

LABNEH med pitabréd
Avrunnen yoghurt frdan Svedjan, semitorkade

omodorinitomater, sumak
rained local yoghurt, semi-dried tomatoes, sumak, pita

BABAGANOUSH med pitabrod

Eldad aubergine, tahini, granacipple
Smoked eggplant, tahini, pomegranate, pita

MAZRA’AS SALLAD

Kwvdllens mix av tomater, orter, gurka, lok
Tonights salad with tomatoes, herbs, cucumber, onion

PITABROD

Surdegs

Sourdoug

B

itabrod
pita bread

120

130

130

130

135

30

Alla réccer passar att dela pd,

tvd till tre per person.

Meddela oss eventuella allergier!



CEVICHE

Hjdlmargos, lime, chili, mango, koriander
Pike-perch, lime, chili, mango, cilancro

BRIK CIGAR

Krispig tunisisk filodeg fylld med ostronskivling,
spenat, chili, ambayoghure

Crispy Tunisian filopastry with oyster mushrooms, spinach,
chili and amba yoghurt

GAZA SHRIMPS

Scampti, het tomatsds, dill
Scampi, spicy tomato sauce, dill

KAFTA

Ungsbakad lammfirs, tahiniyoghurt
Oven baked lamb mince patry, tahini yoghurt

PULPO

Grillad pulpo, tomater, amba, sumak, za'atar
Grilled octopus, tomatos, amba, sumak, za'atar

HELFRITERAD FISK
Guldsfarid, arabisk fisksds

Whole fried sea bream, Arabic fish sauce

MUSAKHAN
Grillad kycklingklubbfilé, taboon, konfiterad [6k, sumak

Grilled chicken thigh, taboon, onion confit, sumak

MUJADARRA
Kryddigt ris med Gotlandslinser, karamelliserad [k,

tzatziki, granatdipple
Seasoned rice with Swedish lentils, caramelizied onions, tzatziki,
pomegranate

190

175

235

270

320

190



