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THAI BEEF NOODLES
WINTER BUDDHA BOWL
HONEY-CINNAMON PUMPKIN LENTIL

| V | ALL TIME STAR

| V | NEW

Breakfast Salad

Vegetable Frittata

A choice of Scrambled or fried
Egg with brown rice, sautéed
mushrooms & spinach, avocado,
red kidney beans with Greek
Yogurt and seed mix on top

SWEET

LITTLE

Perfectly blended eggs with roasted
eggplant, onion, mushroom, broccoli,
bell pepper and zucchini topped with
feta cheese and arugula cherry tomato
salad with balsamic glaze; served with
a slice of pain de campagne

POTS

| V | GF | NEW

| VE | GF | ALL TIME STAR

Granola Bowl with Fruits

Acai Smoothie Bowl

A base of Greek yogurt topped with
seasonal fresh fruits, grain-free
granola, and drizzled with honey
| VE

Morning Muesli & Fruits

A superfood organic acai berry
smoothie with a large dollop of chia
pudding, the GJ grain-free granola,
sliced bananas and strawberries
| VE | GF | ALL TIME STAR

Home-made Muesli soaked in cold plant
based milk topped with sliced seasonal
fruits & grain-free granola
| VE | GF

Chocolate Smoothie Bowl

A dark chocolate smoothie with a large
dollop of chia pudding, grain-free granola,
sliced bananas and strawberries on top

Vegan Peanut Butter Explosion

Satisfying vegan layers of chocolate peanut
butter, sliced banana, chia pudding topped
with grain-free granola & strawberry

TA RT I N E S

All served on a slice
of pain de campagne

| V | ALL TIME STAR

| V | NEW

Avocado Egg

Sweet Potato Hummus with Roasted
Brussel Sprouts & Goat Cheese

A choice of hard-boiled or fried eggs,
avocado cream, pico de gallo, topped
with microgreens
| V | NEW

Sweet potato hummus spread topped with
goat cheese, roasted brussels sprouts,
pomegranate seeds and seed mix
| V | NEW

Hummus & Roasted Veggies

Hummus spread topped with roasted
zucchini, broccoli and eggplant with a
balsamic glaze

Makdous & Goat Cheese

Goat cheese spread topped with home-made
eggplant makdous and fresh thyme leaves

SOUPS
| VE | COMEBACK OF A STAR

| VE | NEW

Sweet Potato & Pumpkin

Tomato Basil Soup

Served with a toasted bread slice

DF = dairy free

GF = gluten free

= Spicy

Served with a toasted bread slice

V= suitable for vegetarians

NEW = new item

A L L T I M E S TA R

VE = suitable for vegans

C O M E B AC K O F A S TA R

NEW

HUMMUS & ROASTED VEGGIES
SWEET POTATO HUMMUS WITH ROASTED BRUSSEL SPROUTS & GOAT CHEESE
MAKDOUS & GOAT CHEESE

| V | GF | COMEBACK OF A STAR

| V | DF | COMEBACK OF A STAR

Winter Kale
Massaged kale with quinoa, green onion, red
apple slices, roasted sweet potato,
crumbled
35,000
feta, shaved almonds, pomegranate seeds and
raisins served with a honey dijon vinaigrette

Winter Harvest Bowl
A peppery mix of mesclun greens38,000
tossed
with cooked farro, roasted beetroot, red
onions, pumpkin, a dollop of sweet potato
hummus and a sprinkle of savory granola,
served with honey tahini

| GF | ALL TIME STAR |

Cajun Chicken
A Cajun chicken salad with a homemade Cajun
spice seasoning and the most incredible
creamy cilantro dressing to top the avocado,
sweet corn, shredded cucumbers, purple onion
shreds and a choice of blue or feta
cheese
38,000
| COMEBACK OF A STAR |

ai Beef Noodles
Udon noodles, Thai marinated seared beef fillet,
mango, green onions, cherry tomato, shredded
red cabbage and carrot, herbs (basil, mint,
coriander), topped with toasted peanuts and
coconut flakes served with a red chili Thai
| V | COMEBACK OF A STAR

Vegetarian Pasta
44,000
Whole wheat pasta loaded with grilled veggies
(mushroom, eggplant, zucchini and broccoli),
herbs (basil, mint, coriander), black olives
and crumbs of our special feta cheese,
served with herby lemon oil

| V | GF | COMEBACK OF A STAR

Winter Buddha Bowl
Quinoa base with spiced boiled chickpeas,
roasted eggplant, sweet potato, beets, shredded
red cabbage, avocado, goat labneh balls, kale
sesame chips, pickled cauliflower, a hard-boiled
egg with tahini cilantro lemon
| V | GF | COMEBACK OF A STAR

Honey-Cinnamon Pumpkin Lentil
A wholesome salad loaded up with warm
cinnamon-laced pumpkin, a handful of greens,
purple onion, roasted beetroot & pumpkin, and
sprinkle of candied walnuts & goat cheese balls,
on a base of organic beluga lentils, finished with
a spiced honey ginger vinaigrette

28,000
BUILD YOUR
28,000 BOWL

build your bowl the way
you like starting with your
favorite greens, veggies, grains,
cheese, proteins & seeds

| V | COMEBACK OF A STAR

Makdous Moghrabieh
Makdous, moghrabieh, freshly chopped zucchini,
sun-dried tomato, feta chunks, baby spinach,
parsley, toasted walnuts in a lemon oil

NOURISHING MEALS
| VE | COMEBACK OF A STAR

| V | ALL TIME STAR

Vegan Tikka Massala

Vegetarian Pad ai

| V | COMEBACK OF A STAR

With a base of rice sticks – signature
sweet-savory flavor, shredded fried
eggs, sprinkle of peanuts, green onions
and tang from lemon, this is a Thai food
favorite for good reason

Spaghetti Alla Norma

| DF | ALL TIME STAR

A mix of veggies (green pea, broccoli, potato
and carrot) simmered in the homemade
Indian Tikka Masala paste infused with lots of
flavor served with a side of basmati rice
A traditional Sicilian Italian dish with
whole-wheat spaghetti, roasted eggplant
in a homemade tomato sauce with cherry
tomato and topped with local goat cheese

Protein Plate: Chicken /Salmon

| VE

Your choice of Roasted Salmon Fillet |
Grilled Chicken Breast with roasted
zaatar baby potato, eggplants, zucchini
and broccoli

Vegan Teriyaki Donburi

| NEW

A Japanese rice dish served in a bowl filled
with plant-based goodies: a base of whole
grain rice, home-made teriyaki tofu, broccoli,
avocado, shredded carrots & cucumbers,
roasted mushrooms, topped with pickled
ginger and seed mix served with a side
of
35,000
ginger lemon soy sauce

Chicken Stroganoff

DF = dairy free

GF = gluten free

= Spicy

Golden seared chicken breast
smothered in a creamy Stroganoff
gravy topped with parsley and served
with skinny mashed potato

V= suitable for vegetarians

NEW = new item

A L L T I M E S TA R

VE = suitable for vegans

C O M E B AC K O F A S TA R

KOFTA BOWL

PWR BOWLS
| VE | DF | GF | COMEBACK OF A STAR

| COMEBACK OF A STAR

Baked Falafel Bowl

Chicken Gyros Bowl

Flavorful herbed baked falafel pieces on a
bed of homemade hummus, with pickled beets,
red cabbage, our Mediterranean salad, topped
with a special tarator drizzle

The traditional Greek dish in a bowl. Marinated
chicken strips with roasted baby potato,
Mediterranean chopped salad served with
tzatziki dip and topped with pickled onions

| V | ALL TIME STAR

| DF | GF | COMEBACK OF A STAR |

Vegetarian Burrito Bowl

Kofta Bowl

A deconstructed Mexican heaven, loaded
with brown rice, kidney beans, charred
corn, pico de gallo, avocado cream,
shredded lettuce, and shredded cheese

Our homemade quinoa kofta patties, nestled
in a bed of cauliflower tabbouleh rice with
a side of roasted baby potato and cherry
tomato, and a dollop of muhammara
drizzled with pomegranate molasses

Tasty

SANDWICHES&WRAPS

| COMEBACK OF A STAR

| DF | NEW |

Chicken Gyros Wrap
The traditional Greek dish in an oat tortilla
wrap. Marinated chicken strips with roasted
baby potato, Mediterranean chopped salad
with tzatziki dip and pickled onions

Kofta Wrap
Homemade quinoa kofta patties wrapped in an oat
tortilla with roasted potato, muhammara dip,
chopped lettuce, drizzle of pomegranate molasses

| V | ALL TIME STAR

Vegetarian Burrito Wrap
Deconstructed Mexican heaven in an oat tortilla
wrap, wholegrain rice loaded with kidney beans,
charred corn, pico de gallo, avocado cream,
shredded lettuce, and Mexican cheese mix
| ALL TIME STAR |

Gourmet Burger
Your choice of local Beef or Chicken
patty topped with a homemade hot
ajvar with lemon-caper aioli, aged
cheddar cheese and fennel slaw

| ALL TIME STAR |

Cajun Chicken Sandwich
Grilled Cajun Chicken breast with a perfect blend of
spices embedded in a fresh ciabatta bread to create
a deliciously juicy and flavorful sandwich, topped
with lettuce and tomato
| V | COMEBACK OF A STAR |

Sweet Potato and Feta Sandwich
Thin slices of griddled spicy sweet potato,
pickled beet and red onion, herbs, feta and garlic
cream on a crusty hand-rolled ciabatta roll
| VE | NEW

Baked Falafel Burger
Flavorful herbed baked falafel patty on a bed of
homemade hummus, with pickled slaw, lettuce,
tomato, topped with a special tarator drizzle,
served on a vegan burger bun
H E A LT H Y

SIDES
| VE | V | DF

| VE | GF

| VE | GF | COMEBACK OF A STAR

Farmer’s Chopped Salad
Mixture of cherry tomato,
cucumber, red bell pepper,
green onion and micro greens

Glazed Roasted Veggies
Roasted eggplant, zucchini, broccoli
topped with a balsamic glaze

Roasted Zaatar Potatoes
Roasted baby potato with
our special zaatar mix
| VE |

| V | GF | NEW

| VE | GF | COMEBACK OF A STAR

Skinny Mashed Potato
Boiled mashed potato with
cream and spices

Hummus Dip
A vegan hummus dip served
with GF crackers

Smoked Chili Sauce
homemade sauce to uplift
the taste of your dishes

| VE | NEW

NEW

Baked Vegan Tofu Nuggets
Baked homemade tofu nuggets
served with a signature honey
mustard dip

Baked Chicken Nuggets
Baked homemade chicken
nuggets served with a signature
honey mustard dip

| VE | NEW |

Muhammara Dip
Spicy dip made of walnuts, red bell
peppers, and pomegranate molasses,
served with GF crackers
DF = dairy free

GF = gluten free

= Spicy

V= suitable for vegetarians

NEW = new item

A L L T I M E S TA R

VE = suitable for vegans

C O M E B AC K O F A S TA R

HOMEMADE

SWEETS

| GF | ALL TIME STAR

Gluten-Free Tahini Brownie

Rich chocolate brownie topped with a
tahini drizzle
| VE | NEW

Vegan Tahini Cookie

Sugar free oatmeal cookie with tahini,
walnut and raisins
| GF | NEW

Sugar Free Cheesecake

GF biscuit, low fat cream cheese with a choice
of mango puree or mixed berries
| V | NEW

Sticky Cinnamon Apple Muffin

A moist sponge muffin containing apple slices
and cinnamon topped with maple syrup
| VE | GF | ALL TIME STAR

Fruit Salad

Seasonal fresh fruits served with orange juice

OUR LIFESAVERS

T H ITHIRST
R S T Q QUENCHERS
UENCHERS
9,000

| GF | VE

Iced Green Tea
Cold brewed green tea with mint & lemon
| VE | GF

Cold Brew Coffee
Cold brew single origin specialty coffee
with a hint of vanilla and possibility to add
plant based milk or full fat milk
| VE | GF

Orange Juice
Fresh – No Sugar added
| VE | GF

Carrot Orange Ginger
Fresh – No Sugar added

SMOOTHIES
14,000
| V | GF | COMEBACK OF A STAR

Peanut Butter Smoothie
Frozen banana, greek yogurt, peanut butter, flax seeds, plant-based milk, vanilla
| GF | VE | NEW

Matcha Iced Latte
Frozen banana, soya milk, organic matcha powder, honey
| GF | VE

Vegan Mocha
Coffee, peanut butter & plant-based milk, dark chocolate and frozen banana
| GF | VE | NEW

Golden Latte
Frozen banana, coconut milk, fresh ginger, golden spices and honey
| GF | VE | NEW

Vegan Banana Strawberry Milkshake
Frozen strawberry, banana, plant based milk and honey
| GF | VE | ALL TIME STAR

Green Glowy Skin Smoothie
Avocado, cucumber, banana, spinach, lemon juice, ginger and apple

DRINKS
Water 0.5L | Sparkling Water
AS K A BOU T
O U R M EA L PL A N S

