


The Republic of Yemen is an Arab country located in the sou-
thwest of the Arabian Peninsula in West Asia, covering an area of 
about 555,000 square kilometers and a population of about 30 
million people.
Bordered to the north by the Kingdom of Saudi Arabia and to the 
east by the Sultanate of Oman.
Yemen is considered one of the oldest centers of civilization and 
art in the ancient world, whose civilization dates back thousands 
of years BC.
At that time, the name "Happy Arabia" encompassed Austrian 
philosophy in one of its eras, Research into the Yemeni civiliza-
tion, which in its history included many kingdoms, including the 
kingdom of Sheba, the kingdom of Ma'in, the kingdom of Qatban, 
the kingdom of Hadramawt and the kingdom of Himyar. Because 
of its strategic location, diversity of civilizations, wealth and dis-
tinction.
The topography had an important economic and political center 
in the region, as it had agricultural wealth and fish and a lot of oil 
in addition to human wealth, Yemen has incorporated many 
colors and arts into its history, due to the diversity of its people's 
customs, as well as many of the languages, including ancient 
Arabic, Sheba, Socotra, Mehri, Hebrew and others.
The diversity of ancient religions in Yemen is due to the large 
number of civilizations and customs, including Yemen.
Throughout history, many religions have had a place in Yemen, 
including Judaism, Christianity and finally Islam.
From here, the customs and traditions of Yemeni civilization were 
shaped, as it is a rich civilization in every corner of life.
History gives the impression that Arabism began in Yemen, and 
that is true.
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STARTERS

HUMMUS
cooked, mashed chickpeas blended 
with tahini & lemon juice

HUMMUS WITH SHAWARMA 
cooked mashed chick peas blended 
with tahina sauce, lemon juice and 
shawarma meat

BABA GHANOUSH
classic baba ghanoush, smoky Middle Eastern 
roasted brinjal, dipped with tahina, garlic,lemon, 
olive oil and spices.   In. Arabic baba means father, ghanoush 

means spoiled)-Spoiled Dad

LABNEH with Cauliflower 
labneh with tahina sauce, fried crispy 
cauliflower, chilli oil

APPETIZERS

FATTEH SHRIMPS
fried bread, chick peas, tahina sauce 
and fried spiced shrimps 

FATTEH HUMMUS
fried bread, chick peas,tahina sauce

FATTEH SHAWARMA
fatteh is a class of Southern laventine dishes, 
consisting of pieces of fresh toasted 
bread,chick peas, yoghurt, tahina sauce, 
shawarma meat.

MOUTABAL
spicier version of baba ghanoush, a 
popular dip made from egg plant, braaid 
brinjal, yoghurt, tahini sauce and lemon

R80

R130

R85

R85

R90

R110 R110

R90

5 SAMOSA R90

MUTABAK VEG/ MINCE
2 FOR 
1 FOR R85

R100

SWEET MUTABAK 
banana and honey
nuteelawith cornfleks R85

R85

MEZE PLATTER
hummus, moutabel, baba ghanoush,
muhammara, vine leaves.

R100

MUHAMMARA
tomato paste, red pepper and secret syrian spice

R80

VINE LEAVES
rice, tomatoes with pomegranate sauce.

R80

Chicken/ cheese / Mince 



SALADS

TABBOULEH
Tabouli salad is a simple Mediterranean 
salad of finely chopped parsley, tomato, 
lemon and olive oil 

FATTOUSH
a Mediterranean fried bread salad that 
typically,includes,lettuce,tomato,cucum
ber,mint,lemon,juice,oliveoil, 
pomegranate and fried bread

GREEN SALAD
This is a flavourful salad dressed with lemon 
juice, freshl tomato,cucumber,olive oil

YEMENI CHUTNEY WITH CHEESE
This Blended Feta cheese with fresh chilli and 
secret spices

HOT APPETIZERS

CHIPS WRAP
Pickle, garlic sauce,secret sauce, caslaw 
salad all wrapped up in Pita bread

CHIPS BOX
Fried potato chip plate

FALAFEL PLATE
Tradition plate, chick peas, coriander & 
secret spices served with hummus & 
tahina

R105

R105

R110

R55

R75 R90

R35

EXTRAS
SAUCE/CHILLI SMALL ...  R10

LARGE ...  R20

TAHINA SMALL ...  R10
LARGE ...  R20

SPICY SAUCE SMALL ...  R10
LARGE ...  R20

EGG
CHEESE
RICE
BREAD
FALAFEL
SMALL TEA

R20
R20

R40
R10

R10
R20



SPECIAL WRAP BREAKFAST
EGG & CHEESE
Scrambled eggs, cheese, lettuce, tomato 
and cucumber

CHIPS
Fries, caslaw salad and secret sauce

FALAFEL
Falafel, parsley, tahini sauce,hummus, 
cucumber.

AVOCADO
Avocado, lettuce, cucumber and tomato

YEMENI PLATTERS

QILABA CHICKEN
shredded chicken cooked with 
onion, tomato, potatoes, and chili.

QILABA TUNA
tuna cooked with onion, Tomato, 
Garlic, kemon, and coriander.

FAVA BEANS

LIVER 

QILABA BEAN WITH EGGS
Onion, small tomato,olive oil, beans

SHAKSHOUKA
Onions,tomato, garlic,paprika,kamon,
white pepper, eggs,cheese.      

SALTAH

FAHSAH

Mashed foul beans prepared in a spiced 
sauce served with pita bread

Fried liver prepared in a mild spiced sauce 
served with pita bread

shredded chicken cooked with 
onion, tomato, potatoes, and chili.

shredded lamb meat cooked with 
onion, tomato, potatoes, and chili.

R40

R40

R40

R40

R80 R70

R80 R90

R80 R150

R70 R190



SHAWARMA

CHICKEN WRAP
lettuce,pickle & garlic sauce   

FALAFEL WRAP
chick peas, coriander, secret spices,
tahina sauce, fresh mint, tomato

SHISH KEBAB WRAP
mince kebab wrapped in pita bread with hummus,
tahina sauce, parsley, tomato

SHISH TAWOOK WRAP
It’s a traditional marinated chicken, wrapped in pita
 bread, garlic sauce,caslaw and French fries

MEAL

CHICKEN SHAWARMA MEAL
lettuce,pickle & garlic sauce  and chips basket

CHICKEN FAMILY MEAL
four chicken wraps served with a large 
chips plate

KITCHEN FAMILY MEAL

BEEF SHAWARMA MEAL

four  wraps of choice served with a large 
chips plate

Onion, parsley, tahini served with a basket
 of chips

R95

R80

R85

R110

R130 R350

R300 R140

BEEF WRAP
Onion, parsley, tahini 

R100



MATHQOUD CHICKEN (FULL)
rice onions,grilled chilli,green 
pepper,cinamon,bayleaf,tomato,
black pepper mixed with 
yemeni secret spices 

MATHQOUD LAMB
rice mixed with lamb meat and secret 
spices

MAIN COURSE

MANDI LAMB (1PP)
Steamed spiced lamb 

MOKALKAL LAMB (HALF GOAT)
fried Lamb with black pepper and fat   

MAKMAOUT LAMB (HALF GOAT) 
lamb stew pressure cooked with 
onions,lemon juice,black 
pepper,white pepper 

MANDI LAMP (HALF GOAT)
steamed spiced lamb 

MAKMAOUT LAMB (FULL GOAT) 
lamb stew pressure cooked with 
onions,lemon juice,black 
pepper,white pepper 

MOKALKAL LAMB (FULL GOAT)
fried Lamb with black pepper and fat   

MAKMOUT LAMB (1PP)
lamb stew pressure cooked 
with onions,lemon juice,black 
pepper,white pepper 

MOKALKAL LAMB (1PP)
fried Lamb with black pepper and fat   

MANDI LAMP (FULL GOAT) 
steamed spiced lamb 

SHAWAYA CHICKEN (QUARTER)
spiced chicken quarter of your choice grilled in 
the oven           

SHAWAYA CHICKEN (HALF) 
spiced half chicken grilled in the 
oven  

SHAWAYA CHICKEN (FULL)  
spiced full grilled chicken 

R230

R230

R2200

R3900

R3900

R160

R300

R230

R2200

R2200

R3900

R80

R280

R300

KABSA LAMB PLATE
rice onions,grilled chilli,green 
pepper,cinamon,bayleaf,tomato,
black pepper mixed with 
yemeni secret spices 

FLOWER PLATTER
rice mixed with lamb meat and secret 
spices

R230 R250

KABSA CHICKEN PLATE
rice mixed with chicken meat and secret 
spices

R180



EDAMAT  ( SERVED WITH LAFFA BREAD )

EDAM CHICKEN
chicken pieces in a sauce prepared with 
onion,tomato paste,carrots and spices 

EDAM MUSAQA 
mixed vegetables, Potato,carrots,egg 
plant,onions,tomato with spices 

EDAM OKRA 
okra, Lamb, tomato

R90 R70

R120 VEG EDAM R60



MASOUB

MASOUB
banana based pudding

MASOUB MALAKI

MASOUB WITH CREAM 

DRINKS

Hot Drinks Cold Drinks Milk Shakes

GAHWA

CAPPUCCINO 

AMERICANO 

Arabic coffee

ESPRESSO 

HOT CHOCOLATE 

FLAT WHITE 

KARAK TEA 

SYRIAN COFFEE 

ARABIC TEA

STRAWBERRY

CHOCOLATE

VANILLA

SALTED CARAMEL

OREO

DATE AND BANANA 

PASSION FRUIT AND LEMONADE

GRAPETISER/APPLETISER

SPRITE

COCA COLA

FANTA

FRESH JUICE

LABEN

WATER

R85

R155

R105

R70

R35

R30

R25

R50

R50

R50

R70

R80

R70

R40

R40

R35

R30

R35-70

R30

R55-70

R25

R25

R25

R40

R35

R15
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