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potato Wedges
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Fried Mozzarella Sticks



Basket of Assorted Bread (epcs)
olive pasté

gerved with

pcs) 26

hicken Nuggets (6
& cocktail sauce

erved with french fries

C
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ella Sticks 6pcs 35

Fried Mozzar
il sauce
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Onion Rings (epcs)
Potato Wedges
Twister Fries

Bouchee Mix (6pcs)
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stuffed Chicken
ith beef ham, mushroom

stuffed chicken W
& cheese

e

Rolls (6 pcs)

lled with cheese, cashew nuts
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™  Chicken
Chicken ro
and vegetables
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galads

Season Salad 18
|ceberg lettuce: mint leaf, rocca: tomato, go 83 )2 qobloks &35 ¢
cucumber )
gerved with ternon oil sauce
Greek Salad 21 elyyd il
Romanian \ettuce, fetd cheese, cherty 9 I Lind a2 olololr silog) U=
tomato, cucumber, olives, oregano e )9‘\
gerved with lemon mayo sauce uaolalb juigllo aplo &o X
Rocca Sala 21 gyl dblsw
m, cashew nuts, bolol 20l Olroyl 82 gals ylad \Lg)
ol anle & RENe

24
ivgpre = 02 Lgi b

pasta, tuna, sweet com
served Wi
22 j ele- alnlaw

ns, sliced

i Roman
¢ chicken, parmesan cheeseé
served wih caesar sauce
. panache Salad 39 b akhlaw
l \ceberg \ettuce, asparagus, paby corn; oblob )3 alol g Gosle &1 ol g
. artichokes, slice cucumber, slice tomato a9 )
gerved with lemon mayo sauce uc_oblb_ )’__\,_igg\_oj\ anlo &0 0
Fetta Salad 21 Lipd @l
grilled vegetab\es ol e
Ligd &m0 g0 & mgmol\)msl\ &0 0283

\ce berg lettuce,
& feta cheese
served with feta sauce

2
c
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Beef Pizza
Pizza sauce; peef slices:
mushrooms, olive, green pe
cheese mix

our gpecial
34 23

Chicken Pizza
Pizza sauce mixed Wi B.B.Q sauce;
grilled chicken strips,
cheese & our special cheese mix
34 23

Pizza Margarita
ecial cheese mix

Pizza sauce; sp
34 23

pper &

Pizza Pepperoni
Pizza sauce, peef pepperoni, special

cheese Mix
34 23

& our special
23

cheese MiX
gerved in prown crusty pread
gie Pizza

Heart Healthy Ved
peef slices; mushroom,

36

Pizza sauce;
special cheese mix

gerved in brown crusty bread
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Akawi Cheese
18

Cheese & Hot Dogd
13

Cheese Bulghari
Tomatoes and onions
19

Cheese€ Combo
special cheese MiX, mushrooms and olives
13

Cheese€ Fetta
16

Cheese Halloum
15

Cheese Hot
17

Cheese€ Light
gerved in pbrown dough
22

ese & Salami
19

Chees
Kafta & Cheese 22
16

Che
e & Turkey

Kashkawan
Labneh Fatirah 16
14

Lahmeh Baajin
19

Lahmeh, Cheese & Pine Nuts
13

Sp'mach
20

4 Wooden Bakery gpecial
Hot paste, diced tomato, diced onion, PNTSEY

mixed cheese
Zaatar 8
1

Zaatar Light
served in pbrown dough
13

Zaatar & Cheese
12

Zaatar & Labneh
Fe .
i'\—?)'\b—‘\)\-n—"-" A g0 285 U L8Uoll &202
hVegetables

Al Maneesh served With Fres









ken Fajita Light
Marinated chicken preast, green peppers iceberg
\ettuce, p'\ck\es &

gerved in a multi

light mayo sauce

cereal rustique pread

Chicken Fajita

Chicken Sub
Grilled chicken strips, iceberg lettuce, pickles, mix

29

peppers; cheddar

Marinated chicken pbreast, green 30 u”‘-?" 5 o9l
cheese, pickles, iceberg lettuce & fajita sauce gulo U
gerved in rustique white bred i 1,8 o gl 03
Beef Steak 29 ian @
Grilled peetf fillet, iceberg \ettuce, fresh mushrooms, & u”j ey NYTLItEY 59450 aulad [QQJ &nd
cheddar cheese with heavy mayo sauce e gilo @ Lng pad
Served in @ rustique white pread ol ) }9 S e 0283
Eugene 31 U9
Diced grilled chicken preast, gpecial cheese mMiX, u*“-\ A ol a2 Alnls (590 NESR &nd
iceberg lettuce shredded carrots, com g mayo sauce i Y = Wl By,
gerved in @ fresh paked dough s 2 .9};_0 )\)_‘3 ‘0:;
. Lover's Hot Red Chicken 25 Loall palb 2l2 jay
. Grilled marinated hot chicken. special cheese aals D anls EX UJH'\ 5 galu alos &8
mix, icebery \ettuce, tomatoes, pickles, & mayo sauce iyiglo a o (&bbb
gerved in rustique white pread N i\ }J—_} e o
Chicken Tandouri 25 alan g 923U
Marinated chicken preast, iceber9 lettuce; 3 u-Uf!ﬂ\ PPAEY.IeE alnls &ako a\"g_ 4
p'\ck\es, mix cheese: tomatoes & tandouri sauce )9 Ll a L ~ [obLob
gerved in rustique white pread Y ol " )9)43 RS
29 s ele?

gerved in rustique W

cheese & garlic mayo sauce
hite bread

Chicken Rocca
Mar'\nated chicken strips, rocca, ice

berg \ettuce,

pickles, tomato, mix cheese & pesto mayo sauce

gerved in multi cereal rustique pread

eef
eef shces,'\ceberg \ettuce, 10
i mustard & light mayo sauce

Served in multi cereal rustique pread

26

28

matoes,

jgale anlng J3>
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il gusdp® JEENUES o83
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Chicken Rocca Ly alaa

i,
s 2, 8

Chicken Fajiti *2 ialy e 29
i

)

Qgaloll aklang aylioll U.\.tbLbJJ\ &o &
All served with French Fries & Coleslaw




Beef Slices & Cheesée 27 ol 20

\ceberg \ettuce, tomatoes, p'\ck\es, mustard anlngJaD ps bl &P

& mayo sauce y

Served in rustique white pread PENEICEY JEPTERCEC PYCIN
Halloum Light 23
Grilled halloum tomatoes, cucumber, mint &9 > ool (5o
Served in multi-cerea! rustique bread Jowl gun JEPTENC 83

Ti GA g di
Halloum 21 gl ——
Grilled Halloum. tomatoes, cucumbers; Jua qeblel 9o pg>
olives & mint &g U
Served in rustique white pread PN JEPTENUSC PN
Labneh Light 21 g il
Tomatoes, cucumbers & mint s JuD bl
Served in multi cereal rustiqué Bread H,_uf\ G 18 jus gle © 205
Labneh 19 CEUY
Tomatoes, cucumbers, olives, mint, olive oil )93 W9 PIeSPeLEIE jJua oblob
served in rustique white bread Uo.u\ G 14 ju> §le 205
Cheesy Bulghari 21 3\C2s] \5}»»-'
Tomatoes, cucumbers & olives 95 cujg )i ololol Halloum
Served in rustique white pbread NS Jajn e © N3
Tuna 27 Ugi
|ceberg lettuce: tomatoes, pickles, corn anlng 8)3 FenssE ololob &4 ol u2
& mayo sauce juigilo
gerved in rustique white bread FENTICTEIY Glke 28
4
e Turkey & Cheese 26 §5139 FEUEY

- |ceberg lettuce tomatoes, pickles & mayo sauce juigile anlog usbS ‘(OJOLOJO' Ep o>

gerved in rustique white bread Ll gao gle o83
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Whistler Burger



tomatoes,
perg lettuce

er
fried mozzare\\a,
e, sliced turkey, ice

cocktail sauc

Fish Burger
Breaded fish fillet, iceberg |ettuce,

tomatoes & homemade tartar sauce

Burger

eberg &
memade coc!

C\assica\
Beef patty, ic
tomatoes, ho

ttuce, onions,
Kktail sauce

Tuna Ciabatta
Tuna, iceberg |ettuce, cOrm; tom

homemade tartar sauce

on Chic

atoes,

Coronat‘l
Marinated grilled chic
\ettuce, cheddar cheese, 10

carrots, mayo sauce
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Cordon Bleu " 4

e G ] gl Ju
Beef Escalope Milanese " 42

C lJ,\gg_fh.D Glodaw g:JSG

- __ Grilled Musﬁroom Steak ﬁi




Grilled Mus
served with po
vegetables: top

N\ar'\nated Yo
white rice, cas
& special sauce

Breaded fish, frie
sauce

Fish Escalope

asted chicken,
hew nuts, P&

S

hroom steak
S, sauteed

, coleslow salad &

rmesan cheese

tartar

51

aiaLs dkoll paiatio!

Grilled Pepper Steak
served with potato wedges, sauteed
vegetables: topped with pepper sauce
Cordon Bleu AL ol U9 )95
Breaded chicken stuffed with cheese o o8 R PR ainally g agily al2>
& beet slices, served with french fries (gikod "9 B0 e
& coleslaw salad o i
Beef Escalope Milanese 42 jailao & i o wgllawl
Breaded beef. topped with rocc@ \eaves, aalog U ¢ oalola Aag) L ey
armesan cheese, cherry tomato 5 \
& balsamic sauce 1 X
Riso De Polo 25 olgr §> 9
served with oyl 2 galspl &0 0> sgilno @22
anla anln9g

clow wgllawl

&o©
)y

53 il o
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Beverages

Cocktails and Smooth‘les
21

Chocolate Frappe

Cookies & Cream 23

Double Fudge Mocha 23

pinacolada 23
23

strawberry \ce
\Wooden Bakery Cocktail 26
ery Cooler 16

\Wooden Bak

cold Beverages
Fresh Lemonade Juice 10
Fresh | emonade with Mint 10
Fresh Orange Juice 12
Water Large 6
gparkling water 11
Energy Drink 11
Soft Drinks
Water Small

o & g

\ce tea

Hot Beverages
Black Coffee 11
Cafe Laite 12
Cappuccino 14
Coffee Toffee 156
Double Espresso 12
Herbal Tea 10
Espresso 8
Hot Chocolate 15
Nescafe 11
6

Tea

G909 llyisgs
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‘15‘99-“—‘ adb uu, ,
SR 1

Gallette Aux Fruits -

A U¥ e Jy
SR 14

Hazelnut Mousse .

9-1-'-‘:'9\ uy,
SR 14
Clyh s Juy
SR 14

Cheese Cake .

w




ce Cream Scoop

Choco\ ate Fond
gerved Witl th Vanilla \

\ce Cream m Sundae
3 Scoops of \ce Cream Topped

& Crunchy Nuts

chocolate Brow
served with Vanilla \c

Bahamas
Tarte Fraise

Boule Cchocolate
e Cake

ant
ce Cream & Chocol

caramel Chees!
Cheese Cake
Crispy
Eclair chocolate
Eclair vanilla
Fondant chocolate
Gallette Aux Fruits
Mango Mousse
Mille Feuille vanille
Mousse chocolate

Opera
Othello
Sable chocolate

gavarin
Swiss Roll Almond
Swiss Roll Cchocolate

Tiramissu

Victoria

chocolate Brownie
se Cake

Chocolate Chee

Snowman Cake
Hazelnut Mousse
Choco Coconut Roll
Choco Dates Fingers
Foret Noire 12 pers
Othello 12 pers
Cheese Cake 12 pers
ket of Mini Croiss

Bas
Basket of Mini DO

ate Syrup

With Whipped Cream

ants 6pCS

nuts 6pcs

e Cream & Chocolate Syrup

10
24

32

24

10
15

14
14
14

16
11
14
11
14
16
14

14
11
11
15
16
16
14
14
14
14
14
170
170
170
10
16
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Once upon a tlme a group of people of "retmed taste lived in a far away old \7|Ilage

‘This village had a mill in its beautiful mountains which never ‘stopped m|II|ng grain

even on rainy winter days The mill was built and operated by a modest and peaceful
family. They had a son called Asaad and he loved the smell of bread and’ eagerly';_-'
waited for his fa‘ther to bake on a dally basis. Throughout the years, Asaad’s dream - :
to search for a living in the city grew more and more. After spending days, weeks,
and months in the city, Asaad longed for the fresh baked bread from his old village. "

His dream became reallty when he opened his own bakery in the cnty- and became- _' 8

an instant success. Asaad’ s reputatlon became so popular that even the people
from his village began takmg pr|de of the' deI|0|ous loafs of bread that orlglnated

from their village. ; ;
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