MEZE

TABBOULEH (Veg) * 6€/ henkilé

Kirsikkatomaatti, keltasipuli, burgul, lehtipersilja & tuore sitruunamehu

HOME MADE HUMMUS (Veg)* 6€/ henkild

Kikhernetahna & lamminta libanonilaista leipaa

HOME MADE BABA GHANNOUGE (Veg)* 6€/ henkilo

Crillattu munakoisotahna & lamminta libanonilaista leipaa

LABAN BI KHIAR (L)*  4€/ henkilé

Sitruksinen minttujogurtti & [@mminta libanonilaista leipaa

WARA' INAB BI ZET (Veg, G)  4€/ henkild

Lampimia viinilehtikaaryleita & tomaattikastiketta

KIBBEH NAIJEH (L)* 14,5€

Kotimainen naudan sisafilee tartar, burgul, aioli, spicy seesami tuile & lamminta libanonilaista
leipaa

MINI EKHTABUT (M, G) 14,5€

Friteerattuja mini mustekaloja libanonilaisen salsan kera

SHARING SMALL MEZE MINIMITILAUS KAHDELLE* 12€/ henkilé

Tabbouleh, hummus, baba ghannouge, laban bi khiar, wara' inab bi zet & [amminta
libanonilaista leipaa

SHARING LARGE MEZE MINIMITILAUS KAHDELLE* 24€/ henkild

Tabbouleh, hummus, baba ghannouge, laban bi khiar, wara' inab b zet, kibbeh naijeh, mini
ekhtabut & lamminta libanonilaista leipaa

Merkinnat

L = Laktoositon M = Maidoton

VL = Vahalaktoosinen VEG = Vegaaninen

G = Gluteeniton *Saatavilla myés gluteenittomana



MASHEWI FROM THE GRILL

GRILLATTU HALLOUMIVARRAS 1509 (L, G) 12€
GRILLATTU KOTIMAINEN TAWUK MAALAISKANAVARRAS 180g (M, G) 14€
GRILLATTU KOTIMAINEN NAUDAN SISAFILEEVARRAS 160g (M, G) 18€
GRILLATTU KOTIMAINEN KARITSAN KOFTA- VARRAS 1809 (M, G) 16€

GRILLATTU TIIKERIRAPUVARRAS 140g (M, G) 16€
Taydenna annostasi 5€ DIPIT 2€
Basmatiriisia Aioli
Ranskalaiset Harissa aioli
Korianteri- valkosipuliperunaa Shatta
Valkosipuliperunaa Romesco
Harissa perunaa Tahini tarator
Frisée salaatti Vegaaninen kurkuma- juusto
Merkinnat
L = Laktoositon M = Maidoton

VL = Vahalaktoosinen VEG = Vegaaninen
G = Gluteeniton *Saatavilla myoés gluteenittomana



To beat the hunger:

LAMB SHANK (M, G) 26€

Yon yli haudutettua karitsan potkaa (Uusi-Seelanti), basmatiriisia, paahdettuja kaaleja, harissa-
aioli & tuore shatta- kastiketta

THE KOFTA BURGER (L) 12€

180g kotimainen karitsan jauhelihapihvi, frisée salaatti, tuore tomaatti- lehtipersilja salsa,
monterey jack juusto, harissa- aioli & briossi sampyla

THE VEGETERIAN BURGER (L) 12€

Fermentoitu harkapapu- punajuuripihvi 2x80g, frisée salaatti, tuore tomaatti- lehtipersilja
salsaa, vegaaninen kurkuma- juustokastiketta, aioli & briossi sampyla

MEILLA FALAFEL ROLL (Veg) 12€

Libanonilaisen leipaan kaarittyna falafelia, kirsikkatomaatti, pikkeldity punakaali, lehtipersilja,
frisée salaatti, tahini-taratorkastike & harissa- aioli

VEGAN AND PROUD (Veg, G) 22,5€

Harkapapu ballotine, beluga linssi & wokattuja kaaleja, romesco & vegaaninen kurkuma-
juustokastike

MEILLA-SAFARS SUOSITTELEE

FEAST WITH THE PHEONICIANS
Minimitilaus kahdelle 36€/henkild

Yhteensa kolme vapaavalintaista varrasta, basmatiriisi, Ammin perunasalaatti Valimeren tapaan,
grillattuja ramiropaprikoita & kesakurpitsa, ranskalaisia, Laban bi khiar, tabbouleh, hummus, aioli, tuore
tomaatti shatta & lamminta libanonilaista leipaa

Merkinnat

L = Laktoositon M = Maidoton

VL = Vahalaktoosinen VEG = Vegaaninen

G = Gluteeniton *Saatavilla myés gluteenittomana



For the sweethearts:

PASSION (L, G) 9€

Passionhedelma curd, jogurttimousse tuoreita marjoja & kristallisoittua valkosuklaata

LAMMIN LIBANONILAINENJUUSTOKAKKU “KNEFE” (L) 10€

Makea Fior di latte juustokakkua, ruusuvesisiirappia, mansikoita & paahdettua pistaasipahkinacrumblé

VEGAN CHOCOLATE MOUSSE (Veg, G) 9€

Vegaaninen suklaamousse, vaniljavadelmacoulis, paahdettua cashewpahkinacrumblé, tuoreita marjoja
& vegaanista marenkia

SHARING HEARTS KAHDELLE 14€/ henkilo

Jalkiruokalajitelma passion fruit, ammin Libanonilainen juustokakku, vegaaninen suklaamousse &
kirsikkasorbetti

| scream for ice cream (L, G)
1 pallo jaatel6a 5€, 2 pallo jaatel6a 8€
Jaateld valikoima: suklaa, vanilja & mansikka
Sorbetti valikoima: mango, mustikka & kirsikka

Valitse kinuskikastike TAl vadelmakastike

Merkinnat

L = Laktoositon M = Maidoton

VL = Vahalaktoosinen VEG = Vegaaninen

G = Gluteeniton *Saatavilla myoés gluteenittomana

BON APETIT!



ENGLISH MENU
MEZE
TABBOULEH (Veg) * 6€/ person

Cherry tomatoes, onions, burghul, leaf parsley & fresh lemon juice

HOME MADE HUMMUS (Veg)* 6€/ person

Chikpea paste & warm Lebanese bread

HOME MADE BABA GHANNOUGE (Veg)* 6€/ person

Crilled aubergine paste & warm Lebanese bread

LABAN BI KHIAR (L)*  4€/ person

Citrus yogurt & cucumber spiced with mint & garlic served with warm Lebanese bread

WARA' INAB BI ZET (Veg, G) 4€/ person

Warm wine leave rolls & tomato sauce

KIBBEH NAIJEH (L)* 14,5€

Finnish beef tenderloin tartar, burghul, aioli, spicy sesame tuile & warm Lebanese bread

MINI EKHTABUT (M, G) 14,5€

Deep fried mini octopus & Lebanese salsa

SHARING SAMALL MEZE MINIMUM ORDER FOR TWO* 12€/ person

Tabbouleh, hummus, baba ghannouge, laban bi khiar, wara’ inab bi zet & warm Lebanese
bread

SHARING BIG MEZE MINIMUM ORDER FOR TWO* 24€/ person

Tabbouleh, hummus, baba ghannouge, laban bi khiar, wara’ inab b zet, kibbeh naijeh, mini
ekhtabut & warm Lebanese bread

Remarks
L = Lactose free M = Dairy free
VL = Low lactose VEG = Vegan

G = Gluten free *Available also gluten free



MASHEWI FROM THE GRILL

GRILLED HALLOUMI SKEWER 1509 (L, G) 12€
GRILLED FINNISH COUNTRYSIDE CHICKEN TAWUK SKEWER 180g (M, G) 14€
GRILLED FINNISH BEEF TENDERLOIN SKEWER 1609 (M, G) 18€
GRILLED FINNISH LAMB KOFTA SKEWER 180g (M, G) 16€
GRILLED TIGER PRAWNS SKEWER 1409 (M, G) 16€

TO SATISFY YOUR DISH 5€ DIPS 2€

Basmati rice Aioli

French fires Harissa aioli

Coriander- garlic potatoes Shatta

Garlic potatoes Romesco

Harissa potatoes Tahini tarator

Frisée salad Vegan turmeric- “cheese”
Remarks

L = Lactose free M = Dairy free

VL = Low lactose VEG = Vegan

G = Gluten free *Available also gluten free



To beat the hunger:

LAMB SHANK (M, G) 26€

Overnight braised lamb shank (New Zealand), basmati rice, roasted cauliflowers, harissa- aioli &
fresh shatta sauce

THE KOFTA BURGER (L) 12€

180g Finnish lamb minced meat patty, frisée salad, fresh tomato- leaf parsley salsa, monterey
jack cheese, harissa- aioli & brioche bun

THE VEGETERIAN BURGER (L) 12€

Fermented fava beans- beetroot patties 2x80g, frisée salad, fresh tomato- leaf parsley salsa,
vegan turmeric” cheese”, aioli & brioche bun

MEILLA FALAFEL ROLL (Veg) 12€

Falafel sandwich rolled in Lebanese bread, cherry tomatoes, pickled red cabbage, leaf parsley,
frisée salad, tahini-tarator sauce & harissa- aioli

VEGAN AND PROUD (Veg, G) 22,5€

Fava beans ballotine, beluga lentils & wok'd cauliflowers, romesco & vegan turmeric “cheese”
sauce

MEILLA-SAFARS RECOMMENDS

FEAST WITH THE PHEONICIANS
Minimum order for two 36€/ person

Three skewers of your choice from the grill, basmati rice, warm potato salad Mediterranean style, grilled
Ramiro peppers & zucchini, French fries, Laban bi khiar, tabbouleh, hummus, aioli, fresh tomato shatta &
warm Lebanese bread

Remarks
L = Lactose free M = Dairy free
VL = Low lactose VEG = Vegan

G = Gluten free *Available also gluten free



For the sweethearts:

PASSION (L, G) 9€

Passion fruit curd, yogurt mousse, berries & crystallized white chocolate

WARM LEBANESE CHEESECAKE “KNEFE" (L) 10€

Sweet Fior di latte cheesecake, rose water syrup, berries & roasted pistachio crumblé

VEGAN CHOCOLATE MOUSSE (Veg, G) 9€

Vegan chocolate mousse, vanilla raspberry coulis, roasted cashew nuts crumblé, berries & vegan
meringue

SHARING HEARTS FOR TWO 14€/ PERSON

Desert selection of passion fruit, warm Lebanese cheesecake, vegan chocolate mousse & cherry sorbet

| scream for ice cream
1scoop 5€, 2 scoops 8€
Ice cream selection: chocolate, vanilla & strawberry
Sorbet selection: mango, blueberry & cherry

Choose from caramel sauce OR vanilla raspberry coulis

Remarks

L = Lactose free M = Dairy free

VL = Low lactose VEG = Vegan

G = Gluten free *Available also gluten free

BON APETIT!



JUNIOR’S MENU

LAMB BURGER (L) 8€

100g kotimainen karitsan jauhelihapihvi, frisée salaatti, tuore tomaatti- lehtipersilja salsaa,
monterey jack juusto, aioli & briossi sampyla

100g Finnish lamb minced meat patty, frisée salad, fresh tomato- leaf parsley salsa, monterey
Jjack cheese, aioli & brioche bun

VEGE BURGER (L) 8€

Fermentoitu harkapapu- punajuuripihvi 80g, frisée salaatti, tuore tomaatti- lehtipersilja salsaa,
vegaaninen kurkuma- juustokastiketta, aioli & briossi sampyla

Fermented fava beans- beetroot patty 80g, frisée salad, fresh tomato- leaf parsley salsaq,
vegan turmeric” cheese”, aioli & brioche bun

FALAFEL BASKET 12€
Falafel pyorykoita, ranskalaiset & ketsuppia

Falafel bites, french fries & ketchup

MEATBALL BASKET 12€
Lihapyorykoita, ranskalaiset & ketsuppia

Meatballs, french fries & ketchup



