RAFAEL opened its doces in 2017. We are passionate

and proud of cur Lebanese heritage. In saying so, foad

has dways been & significant part of our way of life since

childhood. We aspire o create authentic Lebanese food

and we are honored to share it with you.

“Sahteyn Habibi” ~ Mikhael & Angelic

ALL DAY BREAKFAST

Bread of choice (brown, scurdough, 100% rye, flatbeuad)

The Leb
Fried eggs & sumac lamb kafta on flatbread,
served with labneh

Full House
Eggs, rosmted cherry tomato, bacon, svocado,
hummus, toast

Classic Omelette
Bacon, thyma, mushrooms and rossted
cherry tomato with toast

Byblos Omelette
Thyme mushrooms, rossted cherry tomato,
crumbed fets and spiced chickpess with toast

Smashed Avocade
hummes, futs and zastar on toast

R85

R9O

R9O

R9O

R&0

MAN‘OUCHE

Lebanese flatbread cpen or rolled,
served with olives cn the side

Zaatar

Mozza

.
Zaatar & Mozzarella

Zaatar Full House
Labneh, tomato, cucumber and mint

Zaatar & Mozzarella Full House
Labneh, tomato, cucumber and mint

Lahm Bi Ajesn
Ground lamb, tomato, cricn, parsiey
toasted slmond and labneh

Kafta & Mozzarella served with labneh

HOT MEZZE
{Add flatbread - R12)

Spicy aubergine, tomato and chickpea stew

Stuffed Cabbage Rolls (3)
Bewf mince, white rics, garlic, mint and leman

Mini Lamb Kafta Kebabs (3)
Mini Chicken Kebabs (3)
Falafel Balls (3)

Kibbeh Bi Labas
Beef mustballs cocked in mint garlic yoghurt

R&S

R7S

R7S

R7S

R4S

R4%

R30

R40

R24

RSS

COLD MEZZE
[Add flatbread - R12)

Hummes & Falafel Bowl

Hummus
Served with rossted spiced chickpeas

Hummus
Served with lamb kafta mince

Baba Ghannoug
Grilled aubergine dip

Garlic Labaeh
Zaatar Labneh

Danish feta cheese, chopped tomato,
zastar and olive ol

Teatziki
Double cream yoghurt, mint, garlic,
and grated cucumber

Tabbouleh Salad

Chepped parsey, red cnion, diced
tomato, crushed wheat with & lemon
juice and olive cil drexsing

Dolmades (S pieces)

Mixed Pickles

Black Olives

R79

B

R4S

8




