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BREAKFAST PLATES

Poached Harmony \* 35
Poached Eggs on a bed of Greek yogurt with
red paprika oil served with fresh bread, herbs.
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Shakshuka V* 30

Two eggs cooked in a blend of tomatoes
and red bell peppers, with spinach and feta
cheese, served with fresh bread.
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Two boiled eggs served with avocado

toast, Arish cheese, olives and fresh side salad.

Eggcellent Plate \* 23

Your choice of omelet, sunny side up, or
scrambled eggs, served with avocado toast
and a fresh side salad.
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SANDO & TOAST

Egg Sando V' 30
Two scrambled eggs with truffle aioli and

avocado, cheddar and parmesan cheese
served in brioche bread with side salad.
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Creamy Egg Bun v 30

Eggs cooked in Japanese way, mayonnaise,
mustard, arugula, tomatoes served in bun
bread and side salad.
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Morning Wrap \4 27
Two fried eggs, labaneh, avocado, tomatoes,
lettuce served in tortilla wrap and side salad.
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Truffle Me Softly 30

Slices of Turkey and Emmental Cheese with
mayo truffle, carmalized onion, tomatoes
served in toast bread and side salad.

ey 5Ll Suigle ae Jliady) diimy Gaal) (g il
ils dlalu g end g 33 a3 Bea Jasa

Tuna Crunch Wrap 35

A mix of tuna and herbs with carrots, lettuce,
pickles and light mayonnaise mustard wrapped
in tortilla served with soy and avocado dip.
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Zatar Croissant \* 18

Smashed za'atar croissant topped with Sour
Cream and garnished with tomatoes, olives
cucumber pickles ,mint and parsley leaves.
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Served until 01:00 p.m
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GUILTY PLEASURES

Granola Bowl 32

Greek yogurt topped with seasonal fruits and

granola crumble Drizzled with maple syrup.
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Acai Bowl 39
A thick mix smoothie served in a bowl topped
with Seasonal Fruits and granola crumble
drizzled with honey and greek yogurt.
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French Toast 35

Brioch Bread Soaked in milk, vanilla and

cinnamon, served with tiramisu whipped

cream and a dash of coco powder.
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Matcha Pancake 40
Matcha pancake served with jam and
caramelized banana and seasonal fruits.
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SALADS

House Caeser Salad 30

Crunchy Iceberg lettuce and croutons, mixed
Caeser Dressing topped with parmesan
Cheese and sundried tomatoes.
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Go Green 35

Refreshing green lettuce, Asparagus,
Arugula, dill, mint leaves, parsley topped with
pumpkin seeds and pinnaple tossed in honey
mustard avocado dressing.
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Beet & Bloom Salad 35

Beetroot layered with arugula, sweet orange,
toasted pecans, and feta cheese, gently
dressed with balsamic vinegar and olive oil,
and nuts on top.
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Tuna Salad 37

Delicate tuna flakes, cucumber, green onions,
cherry tomatoes, cale, dill, lettuce, arugula,
dressed with lemon, olive oil and sesame oil.
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Capresa Salad 39

Fresh mozzarella with basil sauce, layered
with vine-ripened tomatoes and basil,
finished with olive oil and balsamic vinegar.
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Stay Freaky 35

Nutty freekeh tossed with fresh carrots, dill,
parsley, and mint, served on creamy labaneh
and finished with a bright lemon, sumac and
olive oil dressing, fetta cheese.
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FROM THE OVEN

Cheese & Zatar 28
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Spinach & Eggs 32
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Comember and Jam ¢ 37
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Marinara Burrata 35
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PIZZA

Margherita 30

Fresh mozzarella, parmesan cheese, basil
leaves.
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Pepperoni 35

Fresh mozzarella, pepperoni, parmesan
chees.
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Truffle Mushroom 42

Truffle cream, Mozzarella cheese, mushrooms,
parmesan cheese.
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Popeye % 40

Spinach base, Mozzarella, kalamata olives,
cherry tomatoes, and pickled onions
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FOCACCIA

Capresa \* 35

Warm artisan focaccia with fresh mozzarella,
tomatoes, basil, extra virgin olive oil, and
balsamic glaze and pesto, Light, fresh, and
authentically Italian.
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Sexy morning 37

Wake up your taste buds with grilled chicken
breast, turkey, Mediterranean olive tapenade,
fresh tomatoes, crunchy lettuce, pickled
cucumber, and creamy mayo—a deliciously
irresistible morning bite.
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Roast beef and Chimichurri 39

Grilled roast beef paired with creamy melted
provolone, tomatoes, pickles, garlicky
chimichurri for a perfectly balanced and
satisfying bite.
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Anti Pasti 30

Grilled eggplant, zucchini, and peppers on
romesco sauce, lettuce, onion pickles, finished
with mozzarella cheese .
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The Italian Job 32

Silky Italian mortadella paired with fresh
basil, ricotta cheese, rocca, cucumber
carpaccio, tomato, aromatic pesto, and
a drizzle of chili oil, bringing together
classic Italian flavors with a hint of heat.
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Amalfi Shrimp 45

Juicy shrimp paired with silky lemon aioli,
fragrantherbs, pickles, pickledonionandcitrusy
lemon zest, nestled in soft artisan focaccia
fora fresh ond elegcnt sandwich experlence
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You can choose Whole Wheat or Gluten Free bread
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Salmon Affair (. 37

.

Smoked salmon on bagel bread with creamy dill

cheese, arugula, tomato slice, red onions Pickles

and cappers.
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ROASTA'S SIGNATURES

Chicken Crunch 35
Deep fried breaded chicken, pickles, basil, with
ranch sauce and coleslaw, served with fries.
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Special Beef 35

Beef patty, cheddar cheese, homemade
sauce, cucumber pickles, lettuce, caramelized
onions, served with fries.
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Turkish Fish % 47
Deep fried breaded fish, pickled onions,

arugula, tartar sauce, served with fries.
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SHISHA
Signature roasta shisha S0
Two Apples 32
Two Apples (Nakhileh) 35
Lemon Mint 32
Watermelon 32
Blueberry 32
Love 66 32




