
SHARES

Ontario artisanal cheeses with 
sourdough and jam

CHEESE & FRUIT (V)(GF) $22

Select deli meats from  
Sanagan’s, sourdough, and  
assorted pickles

DELI & PICKLES (GF) $23

MEZE PLATTERS

3 Falafel, hummus, beet salad,  
olives, cucumber and pita

PLATE (W)(GF) $13

6 Falafel, all 4 dips, beet 
salad, olives, cucumber  
and pita

BOARD (W)(GF) $35

MEZE DIPS

Hummus - our classic  
garlicky chickpea dip  
served with pita

CHICKPEA (W)(GF) $9

Muhammara - made with pistachio 
and pomegranate molasses,  
served with pita

RED PEPPER (W)(GF) $10

Ajwar - made with roasted  
eggplant and chipotle adobo, 
served with pita

EGGPLANT (W)(GF) $9

Artichoke hearts blended with 
herbs, lemon and garlic oil, 
served with pita

ARTICHOKE (W)(GF) $10

MAINS

Grilled chickpea tofu topped  
with a bright chimichurri and  
toum on sourdough

THE SICILIAN (W) $13

Roadside chickpea curry  
served with herb rice 

LAHORI CHANA (W)(GF) $14

Grilled cheese with a house dip

THE PARISIAN (V) $12

Falafel, beet salad, hummus, 
herb rice, topped with toum

FALAFEL BOWL (W)(GF) $15

ADD DELI MEAT +$3

VEGETARIAN (V) VEGAN (W) CAN BE MADE GLUTEN FREE (GF)



DESSERT

TEA PARTY

Moist and delicious  
vegan carrot cake

CARROT CAKE (W) $9

Turkish rice pudding,  
our mom’s recipe 

SUTLAC (W) $8

6 Falafel, hummus, pita, assorted pickles, 4 sandwiches, 4 cookies, 4 
scones, 3 assorted desserts

3 TIER TEA PLATTER (V) $60

3 shortbread cookies,  
rotating flavours

COOKIES (V) $5

Choice of sweet or savoury 
scone. Comes with jam and  
clotted cream

SCONE (V) $6

4 Falafel, hummus, pita, assortd pickles, 2 sandwiches, 2 cookies,  
2 scones, 2 assorted desserts

2 TIER TEA PLATTER (V) $45

Tahini based Turkish dessert

HALVA (W) $6

Charcuterie, cheese, 4 sandwiches, 4 savoury scones, 10 falafel, 
assorted pickles, hummus, and a choice of 2 dips

FAERIE’S FEAST $75

A selection of 4 small pastries 
and desserts, great for  
accompanying tea and coffee

PETITE 4 (V) $20

VEGETARIAN (V) VEGAN (W) CAN BE MADE GLUTEN FREE (GF)


