FOOD:=SUMAC

( MEZZE )
Trio of dips 13.5

hummus, green tahini & pink labneh served with flatbread

Hummus kawarma 14.5
hummus topped with grilled minced lamb & green zhug

Slow smoked aubergine 14.5
w/ tahini & zaatar flatbread

Grilled zucchini 99

served with mint-lemon yoghurt

Lamb kofte meatballs 14.9

tomato sauce, dukkah
Falafel & creamy tahini 9.9
Roast beef M/L 12.5/16.90

slowly roasted, topped with lebanese chimichurri

Babysquid 125

w/ lemon & garlic aioli

Crispy chicken wings 9.8

w/ pomegranate bbqg sauce

Halloumi fingers 11.5
w/ pomegranate bbq sauce

Roasted pumpkin & cauliflower 11.9
w/ falafel spice & apricot yoghurt

Mezze sharing platter 34.7

w/ hummus, smoked aubergine, roastbeef, falafel & za'atar flatbread

Mezze sharing platter veggie 34.7

Beirut mezze table for4 32/pp

trio of dips, smoked aubergine, roast beef large, falafel & tahini,
zucchini, roasted pumpkin, lamb kofte meatballs,

2x sweet potato fries & 2 main dishes or man‘oushe of your choice

w/ hummus, smoked aubergine, halloumi fingers, falafel & za'atar flatbread

C LUNCH: LAFFA WRAP )

sourdough wrap filled with tahini, tabbouleh & pickled onions
served with french fries, side salad & green zhug

Lamb shoulder 165

Pulled beef barbacoa 165
Grilled halloumi 16.5
Falafel 165

C SIDES
Fattouche 8.7

French fries with homemade mayo 4.7
Sweet potato fries with harissa mayo 7.5

Extra za'atar flatbread 2.5

One check per table.
Scan our QR code to order online.

C DISHES )

served with tabbouleh, fattouche veggies, mint-lemon yoghurt,
green tahini, pickled onions & zaatar flatbread

Grilled lamb shoulder 19.8

out of the josper woodfired oven

Grilled chicken with lemon & za'atar 19.8
out of the josper woodfired oven

Grilled halloumi 19.8

out of the josper woodfired oven

Falafel 19.8
Loaded beef fries 179

w/ beef stew ‘carbonnade flamande/ rundsstoofviees
& homemade mayonaise

C MAN'OUSHE D)

lebanese flatbread topped with
Pulled beef barbacoa 179

w/ green tahini, pickled red onions, pomegranate, green zhug, tahini

Crispy chicken 179

w/ lime mint yoghurt, pomegranate molasses, harissa mayo & dukkah

Smoked aubergine 179

w/ green tahini, pickled red onions & pomegranate

C DESSERT

Cheesecake with dulce de leche 85

Chocolat moelleux 8.5
Lemon Meringue Pie 75
Apple Cinnamon Pie 75

The Pile of Poo Emoticon Cupcak(e) & 6.5
the HAPPINESS dessert

C KIDS MENU )
Crispy chicken nuggets 119

french fries, ketchup

Lasagne bolognaise 12.9

Vs

C HAPPINESS DEALS
Lucky Lunch Package 32.5

laffa wrap + drink
+ HAPPINESS expo ticket worth €15

Happy Me(zze) Package (for2) 49/pp
mezze platter + cocktail + soda or Stella + HAPPINESS dessert
+ HAPPINESS expo ticket worth €15

|\

The composition of the dishes can vary.
Ask the waiter for allergens

H Halal

V Veggie

O Vegan

& Vegan without labneh

FOR YOUR PARTY OR B2B EVENT MAIL: BXL@PLEINPUBLIEK.BE




DRINKS C DRAFT BEERS
54

Duvel
Stella 35
( COCKTAILS ) La Chouffe 55

Smiley Espresso Martini 13 Cherry Chouffe 5.5
Moscow / London Mule 13 Tank7 55

Happy Red Cheeks / Virgin 13 /9 Vedett IPA 49
Pornstar Mojito / Virgin 13 /9 Liefmans Fruitesse 49
Basil Lillet Spritz 13 Duvel 6,66 % 5.2
Suggestion of the month 13

C BOTTLED BEERS

( APERO Duvel Tripel Hop Citra 59

Limoncello Villa Massa & Tonic 11 Tripel D'Anvers 59

Lillet Rosé & Tonic 11 Vedett Blonde 5.3

Ricard 2c/ 3.8 Vedett White 5.4
Maredsous Abbaye-Abdij 59

C GIN Desperados Tequila 57

Sol 57

The Good Cider Apple 5.7

Stella 0.0% 3.5

Leffe 0.0% 4.2

Liefmans 0.0% 4.2

Beefeater 8

Beefeater 24 Premium 11.5
Plymouth 115

Plymouth Navy Strength 127
Monkey 47 13.7

C VODKA C CAVA & CHAMPAGNE

Absolut 8 Cava Masia Salat BIO (Es) 7.8/36

Absolut Elyx 10.5 Perrier-Jouét Grand Brut 13.2 /80
G.H. Mumm Cordon Rouge 80

( RUM G.H. Mumm Brut Rosé 110

Havana Club Afejo Especial 8

Havana Club Aiejo 7 Aflos  10.5 ( DIGESTIVE
Havana Club Sel De Maestro’'s 14.5

Amaretto Villa Massa 8
Limoncello Villa Massa 8
o WHISKEY Kahlda 8
Jameson 8 Sambuca Ramazzotti 8
Chivas Regal 12 Years 10.9 Martell VSOP 9.5
Chivas Regal 18 Years 149 Martell Cordon Bleu 14.2
Monkey Shoulder 9.5

Four Roses 8 ( SOFT DRINKS

Homemade Ice Tea 4.7
( WHITE WINE ) Lemonade of the month 4.7
Montariol Degroote, Chardonnay (Fr) 712.5¢c/ 5.5/28 Pepsi / Pepsi Max 3.5

7Up 35
C RED WINE ) Mirinda 3.5

Fever Tree Indian Tonic / Ginger Beer / Sicilian Lemonade 4.4
La Vicomté, Merlot (Fr) 12.5¢c/ 55/28

Bionade Elderberry/ Bergamot 4.5
, Juice Apple/Orange /Mango /Tomato 3.5
C ROSE WINE Almdudler 37
La Vicomté, Cinsault (Fr) 12.5¢c/ 55/28 Red Bull 5
Water 0,25//0,5] 3/5

( COFFEE & TEA San Pellegrino 0,5/ 6.5
Vittel 0,5/ 6.5

Espresso 37

Americano 3.8 :
Doppio 4.2 (
Cappuccino 4.6 :HI

Latte 4.7

Hot Chocolate 4.4 [
Tea Breakfast / Green / Chamomile 3.9
Fresh Tea Mint/Ginger 4.7 \__/

Ask for more! B XL
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