
Welcome to Mesiba! 

Mesiba is the Hebrew word for party, therefore be 
prepared to indulge in a food feast. Just like our dinner 
parties we have back at home, dishes are meant to be 
shared. 

Our menu showcases Eastern Mediterranean cuisine, 
inspired by old family recipes from owners Eyal and Sam. 
All dishes are thoughtfully selected and cooked with much 
love by our kitchen team. Mesiba’s cuisine o�ers 
out-of-this world �avor experiences with kicking spices 
and fresh herbs. 

So don’t hold back, cause it's time to get messy!

      / SNACKS
 
OUR SIGNATURE BREAD (v) ......................................12
homemade fluffy kubaneh bread served with whipped 
baharat butter, labneh with sumac and za’atar
and pickled radish

MINI SCHNITZEL ON TOAST (2 PCS) .................... 10
breaded chicken cutlets with matbucha mayo, herb salad 
and onions

VEGAN CIGARS (3 PCS) (v) ...................................... 8,5
deep fried filo pastry filled with plant-based ‘new-meat’ 
and fresh herbs, served with yogurt and zhug
  
     / COLD DISHES
 
SABIH MEFOERAK (v) (gf) ....................................... 14,5
aubergine steak with tahini and amba, boiled egg and 
roasted hot pepper, served with tomato salad

SEA BASS CEVICHE ...................................................... 16 
citrus marinated raw sea bass served with clementine, 
coriander, sweet and sour pepper and bbq zucchini

BEEF TARTARE ............................................................ 14,5 
raw beef tartare mixed with pickles, shallots, capers and 
bbq aubergine, served with harissa aioli and crostini 

BURNT CORN SALAD (v) (gf) ................................. 14,5
tossed salad with grilled corn, coriander, parmesan 
cheese, baby spinach, harissa and a squeeze of fresh 
lemon juice

     / WARM DISHES
 
MOROCCAN STYLE FISH (200gr) (gf) ................. 36
butterfly cut sea bream served with chickpea-bean salad 
and spicy Moroccan tomato sauce

CHICKEN SHISHLIK (2 PCS) (gf) .............................. 26
curry spiced chicken skewers from the bbq served with 
roasted chickpeas and humus

ROASTED CAULIFLOWER (v) (gf) ........................... 19
shawarma spiced cauliflower served with tahini-almond 
crème, labneh with sumac and za’atar, fried capers and 
ghoa cress

MEDITERRANEAN CABBAGE (v) (gf) .................... 19
pointy cabbage served with tahini, zhug, harissa butter 
and watercress 

FIRE GRILLED RIBEYE (500gr) (gf) ....................... 58
Dutch ‘Roodbont’ beef served with green asparagus, 
harissa butter, bbq lemon and zhug 
  
     / SIDE DISHES
  
MINI SALAT KATZUTZ (v) (gf)  ................................ 6,5
POTATO FRIES (v) (gf) ................................................. 6,5
‘frites uit zuyd’ with harissa aioli 
TAHINA SPINACH (v) ................................................... 8,5 
spinach roots with black garlic tahini sauce 
 
    / DESSERTS

MAMI’S BABKA (v) .......................................................... 13
braided sweet chocolate bun with vanilla ice-cream, 
based on Eyal’s grandmother’s recipe  

MALABI (v) .......................................................................... 11
milk pudding served with rosewater jelly, pistachio ice 
cream and crumble

 

Please inform us if you have any allergies or dietary requirements. 
All ingredients are sourced as locally as possible, prepared fresh every 
day and waste is reduced to a minimum

(v) = vegetarian
(gf) = gluten free




