
E ST R E L L A  D A M M  |  2 8

W E I H E N ST E P H A N  |  3 2 

S H I K M A  |  3 2 

P O L A R I S  |  4 8
Arrak | Mint | Coriander | Parsley | Kiwi | Star Anise

M A N GO  C R U S H  |  5 2
White Rum | Mango | Tropical Fruits | Floral Tincture

L I G H T H O U S E  |  5 4
Gin | Lemongrass | Pineapple | Za’atar

P I N K  P E P P E R  D A I Q U I R I  |  5 6
Pink Peppercorn Rum | Cucumber | Persian Lime

B I T T E R  M A N A R A  |  5 0
House Bitter Blend | Ginger Beer | Lime

K A R K A D E H  |  5 2
Rum | Hibiscus Liqueur | White Hawaiig | Lemon Thyme

T U R KO F F E E  |  4 8
Tequila | Red Vermouth | Espresso | Coconut Cardamon

330  ml



TA B U N ' S  V E G E TA B L E S  |  6 4
Goat yogurt and sumac powder

C H E E S E  P O C K E TS  |  88
Tomato cream, dried zaatar and picual olive oil

E G G P L A N T  R AV I O L I  |  88 
Spinach, pine nuts, local yogurt

 and Ha’meiri cheese

P U M P K I N  TO R T E L L I N I  |  92

Ricota and hazelnuts

W I L D  S P I N A C H  F O C C A C I A  |  7 2
Caramelized onion, Ha’Meiri cheese, 

arugula and sumaq

G R E E N  SA L A D  |  6 8
Crispy leaves, mustard vinaigrette and goat cheese

H E R B S  SA L A D  |  6 4

Green herbs, almonds, organic blueberries and yogurt 

B U R N T  W H I T E  SW E E T  P OTATO  |  6 4
Garlic cream, bazil vinaigrette and cherry vinegar

ROAST E D  AS PA R A G U S  |  6 8
Brown butter, gouda and creme fraiche

B U R N T  E G G P L A N T  |  6 4
Goat yogurt, iranian pistachio and organic berries

F O C A C C I A  |  3 2
Tomato salsa, olives 

S P I C Y  P L AT E  |  2 4
Arisa butter, z’hug and roasted peppers

ROAST E D  GOAT  F E TA  C H E E S E  |  4 6
Citrus flower honey and pisholin olive oil

S M O K E D  L A BA N ' E  |  3 6
Pepper’s marmalade and chili

B U R N T  S H U S H K A  P E P P E R  |  4 2
Ha'meiri cheese, oregano and olive tapenade

E G G  SA L A D  |  3 2
Caramelized onions and bottarga

T U R K I S H  L A K E R D A  |  6 8
White onion, radish, chili,  butter and bruschetta 

P I C K L E D  S E A  F I S H  |  4 2
Aromatic spices, green onion and butter

A N C H OV Y  “ O R T I Z ”  |  2 4
Roasted bread, mozzarella,  tomato, bazil and chili

TA M P U R A  Z U C C H I N I  F L OW E R  |  3 2 
Green rice, herbs and dried cheese

C H A R CU T E R I E  P L AT E  |  7 5 / 1 3 2
Cured and salted fish, soft egg and

fresh vegetables

F R I E D  S E A  B R E A M  |  1 5 2

Crispy lettuce, aromatic leaves and homemade viniagrette

PAST I S  B U T T E R  S E A  BA R  |  1 6 4 

Tomato, spinach, kalamata olives and green vegetables 

G RO U P E R  K E BA B  |  1 2 2

Green herbs, matbucha, dill and garlic tzatziki 

TA B U N  W H O L E  S E A  BAS S  |  1 7 0 

White wine and garlic, tomato, bazil, fennel and sumac 

G RO U P E R  S K E W E R  |  1 8 4

Marinated vegetables skewer and potato cream

M O JA M A  |  8 6
Salted dried Tuna, pickled, fresh vegetables and horseradish aioli

S E A  F I S H  SAS H I M I  |  8 4 
Cherry tomato gazpacho, melon and almonds

S E A  F I S H  C A R PA C C I O  |  8 6
Onion, bazil, pistachio, pine nuta and chili

F I S H  TA R TA R |  88
Jalapeno and yuzu vinaigrette

TA B U N  B R E A D  |  96 
Fish chunks, amba yogurt and herbs


