MEZZE COLD

Tomato-Rose Hummus
Rose Essence | Baharat | Roasted Sesame | Tahini

Baba's Baba Ganoush
Eggplant Cream | Garlic | Roasted Pumpkin Seeds | Lemon

Hot Flame Muhammara
Oven-Roasted Red Peppers | Roasted Walnuts | Sumac | Pomegranate

Grandma'’s Juicy Tabbouleh Salad

Finely Chopped Parsley | Tomatoes | Cucumbers | Bulgur |
Red Onions | Pomegranate

Mama’s Durum-Wheat Tartare

SLIGHTLY SPICY, FLAVORS FROM MY CHILDHOOD
Mini Lettuce | Tomatoes | Bulgur | Isot pepper | Fresh Herbs

MEZZE WARM

Homemade Crispy Chickpea Falafel

Parsley | Onions | Cumin | Rose-Harissa Cream

Chick Chak Chuka - Levant Royal
Oven-grilled Vegetable Ragout | Organic Onsen Quail Egg | Sucuk | Herb Oil

Hot, aromatic Aramaic Red Lentil Soup
Sumac | Black pepper | Mint | Caramelized Onions

All prices are in Swiss francs (CHF) and include statutory VAT.



SOUP

Hot, aromatic Aramaic Red Lentil Soup 18
Sumac | Black pepper | Mint | Caramelised Onions

Served with homemade Pide Flatbread

SALAD

Grandma’s Juicy Tabbouleh Salad 18

Finely chopped Parsley | Tomatoes | Cucumbers | Bulgur |
Red Onions | Pomegranate

BREAD

Turkish Homemade Pide Flatbread 5.5

Sesame | Black Cumin

VEGETARIAN

Ceylan’s Swiss Oyster Mushroom Kebab Plate 27
Grilled Mini Lettuce | Garlic Yoghurt | Farmer’s Salad | Soufflé Flatbread

Stuffed Pointed Peppers Dolma 27

Vegetable Rice | Tomato-salga Sauce | Baba Ganoush | Herb Hummus

All prices are in Swiss francs (CHF) and include statutory VAT.



FISH

Local fried Trout, Aramaic Style 35
Spicy Trout fillet | Caviar | Sumac Nage | Herb-Flower Salad

Swiss Alpine Salmon, Gently Cooked 43

Grilled Mini Lettuce | Beetroot | Herb Hummus | Lemon-Horseradish Nage

MEAT

Ceylan’s Swiss Chicken Breast Kebab Plate 35
Grilled Mini Lettuce | Garlic Yoghurt | Farmer’s Salad | Soufflé Flatbread

Grandma’s aromatic Beef Kofte Plate 43

oven-grilled vegetable Ragout | Herb Cream | Sumac Onions | Herb-Flower Salad

Marinated Baharat Lamb Loin 44

Cannellini Bean Cream | Oven-grilled Vegetable Ragout | Pomegranate Jus |
Roasted Pine Nuts

Grilled Beef Fillet 52

Cannellini Bean Cream | Oven-grilled Vegetable Ragout | Pomegranate Jus |
Roasted Pine Nuts

Ya Mama Mixed Meat Platter for 2 p.p 68
Chicken Breast Kebab | Minced Meat Kofte | Baharat Lamb Loin

Oven-grilled Vegetable Ragout | Cannellini Bean Cream | Garlic Yoghurt | Grilled
Mini Lettuce | Sumac Onions

All meat dishes served with homemade Pide Flatbread or a Portfion of Rice or

Bulgur.

Pide Bread 5.5
Portion of Rice 6
Bulgur 6

All prices are in Swiss francs (CHF) and include statutory VAT.



DESSERT

Levant Elegant 16
Arabian Coffee Mousse | Spice Crumble | Raspberry-Rose Sorbet |
Sesame Tuile

Baklava d’or 2.0 16
Engadine spiced Milk Cream | Saffron Ice Cream | Walnuts | Pistachios

Classic Baklava, House Style (2 pcs.) 9
Saffron Ice Cream 6
Cardamom Coffee 7.5
Turkish Cay 55

WINES

White 10cl 75cl
Chamlija Sauvignon Blanc 13 95
Red

Chamlija Cabernet Franc 13 95

COCKTAILS

Prosecco | Pomegranate | Cinnamon

Rum | Cardamom | Mint | Lime | Sugar | Black Tea

Pomegranate Cinnamon Spritz 18

Moroccan Mojito 20

Pomegranate liqueur 8

All dishes may contain traces of fish and shellfish.
Do you need further information about potential allergens? Our service staff will be happy to
provide details, including the origin and ingredients of the dishes.
We are also pleased to inform you about our vegetarian and vegan options.
All prices are in Swiss francs (CHF) and include statutory VAT.
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