
Coffee, Brewed And Locally Roasted
Espresso  
Espresso Macchiato
Americano
Flat White
Cappuccino      
Café Latte / Café Au Lait 
Flavored Latte (Vanilla, Caramel, Mocha) 
Honey Cardamom Latte
Turkish Coffee Dallah
Coffee By The Bean 

Regular      Large

Regular      Large

$2.25
$2.50
$2.75
$3.25
$3.50
$4.00
$4.00
$4.00
$4.50
$5.00

$3.75/100g

$2.75
-
-

$3.75
-

$4.25
$4.25
$4.75
$5.00

Premium Black Tea
Green Or Herbal Tea 
Black Tea (with sage, mint or cardamom)
London Fog
Hot Chocolate
Chai Tea Latte
Green Tea Latte (Matcha)
Chai Karak Dallah 
Apple Cider
Sahlab

$2.50
$2.50
$2.50
$3.75
$3.75
$4.00
$4.50
$6.00
$3.00
$6.00

$2.50
$2.50
$2.50
$4.25
$4.25
$4.50
$5.00
$8.00

hot drinks

coffee drinks



cold drinks
$2.25
$2.50
$2.75
$2.75
$3.75
$4.00
$4.50
$4.50
$5.00

Pop (Coke brand) or Bottled Water 
Bottled Juices  
Brewed Iced Coffee
Brewed Iced Tea
Italian Soda
Barbikan Malt
Matcha Iced Tea
Blended Latte (Café Or Tea) 
Flavored Iced Lattes 

Qamar Deen Apricot Juice
Salty Yogurt Drink “Shanina”
Limonada
Yafa Cocktail Milkshake

heritage  cold drinks
$3.50
$3.50
$4.00
$7.00

argileh (hookah) $12.00



1. Adas (Lentil)  $4
Stunning taste of red lentil soup cooked in different variations.

2. Frites $4
Potato fried to golden perfection in vegetable oil blends and sprinkled with zaatar.

3. Foule Mudammas Dip $5
Egyptian seasoned smashed fava beans with cumin, garlic, lemon, olive oil.

4. Qudsiyeh Dip $5
Hummus mixed foule, lemon and garlic topped with tahini sauce and live oil.  Prepared 
the Jerusalemite way.

5. Falafel $6
6 fluffy crunchy balls made from scratch of freshly ground chickpeas with herbs 
and spices. Simply delicious.

6. Lebanese Rice Hashweh $10
Staple of Lebanese Kitchen which means stuffed. Fragrant rice with seven spices, 
ground beef and mixed vegetables.

7. Traditional Arabic Breakfast $15
If you never tried Arabic breakfast, then you are in for a great surprise! Plate of 
Hummus Foule and Falafel as they get side by side for breakfast.  Manakeesh Zaatar 
served with 2 fresh bread, and a pot of tea with mint or sage.  

y

hot appetizers

شوربة عدس

بطاطا مقليه

فول مصري مدمس

قدسيه

فالفل

 رز الحشوه اللبناني 

فطور عربي  

Vegetarian Vegan Yafa’s Favorite Gluten-Freey

 At Yafa’s kitchens, we can never guarantee that a dish is completely free from any allergens

All dips are served with 
one fresh pita bread.  
Add $1 for extra one.



8. Pickles & Olives $3
A selection mixture of pickled vegetables and olives.

9. Hummus Dip $5
Chickpeas, lemon, garlic, tahini paste (sesame seed), olive oil. 
Add Shawarma Beef: $5. 

10. Labneh Dip $5
Creamy strained yogurt mixed with zaatar and red pepper paste 
topped with olive oil.

11. Yafa Pali-Salad $5
Palestinian salad of cucumbers, tomato, lettuce and peppers.

12.  Tabouleh Salad $6
Lebanese salad of parsley, cracked wheat, tomato, green onion, mint, 
lemon, olive oil.

13. Mhammara Dip $6
Mixed spicy walnuts with tomato & grilled red pepper.

14. Thomiyeh Dip $6
Fluffy, all about garlic dip mixture of egg white, potato puree, lemon juice 
and olive oil.

15. Mutabal Dip $7
Roasted eggplant, tahini, garlic, yogurt and lemon topped with olive oil.

16. Sampling 3 cold appetizers  $12
A sampling of any 3 cold appetizers served with fresh bread basket.

y

y

v

v

v

v

v

cold appetizers

مخلالت وزيتون

حمص

سلطه فالحيه (فلسطينيه)

لبنه

تبوله

محمره

ثوميه

متبل

 تشكيلة مقبالت



فالفل

كشري مصري  

بوتين شاورما 

فتة شاورما   

كباب كفته

y

y

35. Poutine Shawarma  $10
A remix twist of Canadian Poutine. Fries topped with shawarma, curd cheese with 
vibrant toppings of garlic, tahini & gravy.

36. Koshary  $10
The most delicious Egyptian dish. It is very suitable for vegetarians. Rice, pasta, and 
black lentil with some tomato sauce, chickpeas and crispy caramelized onions.

37. Falafel Delight  $13
Six pieces of falafel balls garnished with tahini sauce, served with pickles, salad, 
hummus and fresh baked bread to make for a perfect meal. Served with fries.

38. Fatteh-Shawarma  $13
Fatteh means crumbled, incredibly satisfying mixture of contrasting texture and 
temperature of chickpeas on a bed of bread, rice, tahini, garlic and yogurt, topped 
with shawarma and nuts. 

39. Kabab Kofta $15
Grilled ground beef mixed with parsley, onions, seasoned with our house spices and 
served with hummus and salad. Served with Kuwaiti rice or fries.  

main courses 
over rice or fries

Make it a Yafa Plus Combo: $3

Served with soup and 

pop can drink

v

v



شاورما

مقلوبه فلسطينيه  

شيش طاووق

 تِكَّا  (لحم شقف) عراقيه 

y

40. Chicken or Beef Shawarma  $15
Tiny layers of beef or chicken marinated in our specialty citrus sauce. Served on a bed of 
Kuwaiti rice or fries with hummus and salad sides.   

41. Makloubeh  $16
The ultimate feast of Yafa layered dish of Chicken basted with authentic Arabic spices with 
veggies mainly eggplants and rice with variations of festive ingredients. A famous 
Palestinian plate, its name suggests upside down in how it’s presented.

42. Shish Taouk  $17
Two skewers of threaded boneless chicken marinated in the Lebanese style and dipped in 
exotic spices, lemon, yogurt, loads of garlic and olive oil, that will make your taste buds 
smile. Served with rice or fries.

43. Beef Tikkeh  $18
Two skewers of tender beef cubes marinated with olive oil and slightly spiced and grilled. 
The absolute favorite of Iraq. Served with rice or fries.



17. Zaatar  $4
Oregano, thyme and marjoram rounded out in a most delicious way by nutty toasted sesame seeds and 
lemony sumac.  Perfect with tea.  Add veggies: $1

18. Zaatar-Shatta  $5
Zaatar with a snap of heat, spread of tomato salad with red pepper paste, hot chili.  Very thrilling to 
eat, one taste and the palate veers in surprising directions. Add labneh ball: $1

19. Sfeiha  $5
Delicious seasoned ground beef mixed with Arabic spices, tomato, onions & mint (Lahm-bi-aajin).

20. Spinach Triangle $5
Spinach mixed with onions and marinated with lemon and sumac. Vibrant & tangy. 

21. Cheese Fusion $5
Melted mixture of 4 cheeses. You will be glad we invented it.

22. Half cheese $6 
Half of the pie with melted cheese.  A mixture of the other half of Mhammara or Zaatar or spinach or 
sfeiha or two of topping with the cheese to get you 3 tastes on every bite. 

23. Mhammara  $6
Syrian dish, a combination of sweet, salty, sour & hot roasted pepper, walnuts drizzled with tahineh.

24. Naqaneq $6
Sausage (Hot Dog) grilled spiced with paprika on a bed of cheese that pulls when you grab your slice.

25. Sunny Egg  $7
Savory mixture of beaten eggs, cheeses, parsley, zaatar and black pepper.

26. Sojuk & Egg Scramble  $9
The pizza of the Arabic world, Spicy beef sausages (saucisses) spiced with Arabic flavors, garlicked 
and sauté with peppers, onions and sprinkled with cheese. 

زعتر

زعتر ورُب الحار

 صفيحه /لحم بعجين

مثلث سبانخ

جبنه

نصف جبنه مع زعتر

محمره   

نقانق

 قدوح بيض  

سجق وبيض  

y

y

v

v

v

v

savory manakeesh



31. Falafel $8
3 pieces of steaming hot falafel balls made of chickpeas, garlic, parsley warped with 
vegetables, pickles and tahini.

32. Kabab Kofta $10
Ground beef with herbs grilled to perfection with onions, herbs, tomato, pickles, and hummus.

33. Shawarma (Chicken of Beef)  $10
Thinly shredded pieces of chicken/beef marinated with abundance of spices, and citrus sauce.  

34. Shish Taouq  $11
Grilled chicken breast marinated in Arabic spices, garlic, lemon juice, yogurt, vinegar and olive 
oil wrapped with garlic paste and vegetables.

مسقعه باذنجان   

مسخن

دجاج حار   

فالفل

كباب كفته  

شاورما دجاج أو لحمه

شيش طاووق 

شكشوكه

y

wraps

27. Shakshouka  $9
Tunisian dish of sweet smoky tomato, garlic, onions, red, peppers, breaking eggs.

28. Aubergine Mousaka  $9
Mashed Smoky-tasting Eggplant with lemon, tahineh, peppers on tomato sauce. Topped with 
melted cheese.

29. Msakhan (Chicken) $9
Simple, comforting, uses few ingredients, yet complex and captivating in taste.   The compelling 
flavor of caramelized onions, the tartness of sumac, the mellow taste of olive oil, the spice 
overtones and the crunchy pine nuts; all enveloped around the nicely roasted chicken over fresh 
baked bread is truly a winner that makes it a national dish of Palestine!

30. Yafa Spicy Chicken $9
This means plenty of chili, Gaza style, Tender chicken on hot tomato sauce topped with cheese blend.

v

v

v

Make it a Yafa  Combo: $3

Served with fries and pop can drink 



قرفه وسكر 

غريبه

لقيمات - عوّامه

 كعك فلسطيني

بسبوسه مصريه 

سكريه قشطه وعسل 

حالوه وموز

نوتيال وموز و شوكالته

Cinnamon & Sugar  $4
Sweet pie with butter dusted with brown sugar and cinnamon.

Sukariyeh  $7
Sweet pie of creamy cheese drizzled with honey.

Nutella Banana & Chokolata  $8
Sweet baked bread with Nutella hazelnut spread and bananas drizzled with 
melted chocolate sauce.

Halawa, Banana & Pistachio  $8
Luxurious Arabic sweet of tahineh with banana, caramel sauce drizzled with 
pistachio. Halawa means sweetness.

y

Lgeimat  $1 for 4 or $20/kg
Dough thinned with water, flavored with saffron and cardamom, made into fluffy 
balls and fried in oil, Syrup that is flavored with flower water is added on top.

Ghorayba (Arabic Shortbread) $1.5 or $20/kg
Ancient Arabic dessert.  Its meltiness makes it special, with aromatic rose water 

Date cookies  $2 or $20/kg
Palestinian cookies stuffed with dates where it is popular around the Easter 
holidays.  They are crunchy, ever so buttery, seasoned with anise, mahlab, turmeric 
and cardamom. Extremely moreish and once you pop you really cannot stop! 

Basbousa  $2 or $20/kg
Classical Arabic cake sold in every corner. We serve the Egyptian variation, made 
of semolina topped with luxurious nuts and soaked in honey syrup.  Rich and 
satisfying delights.

sweet manakeesh

helou corner (sweet) Regardless of how you approach 
our menu, it is essential to save 
room for our sweets!



بقالوه 

 بلوريه  

كنافه نابلسيه 

yوربات

y

Baklawa  $3 or $30/kg
The richest Arabic sweets, ground mixture of flavored nuts centered in a crunchy, velvety layer up on layer of filo 
dough separated by melted butter, drenched in rose water syrup and topped with pistachio. 

Balloriyeh Pistachio (White Knafeh)  $6 or $35/kg
Irresistible squares of knafeh that crumble between your teeth. Unparalleled purity for true pistachio love. 
Crunched pistachio sandwiched between crafted knafeh strings, baked slow then drizzled in fragrant honey syrup.

Knafeh Nabulsi  $6 or $35/kg
The King of Arabic Dessert. A Palestinian iconic dessert loved all over the World.  It is a sweet melting cheese on 
top of shredded wheat, topped with pistachios and drizzled with sugar syrup leaving a food experience never to 
be forgotten.

Warbat  $4 or $20/kg
Our signautre, orange blossom scented eggless creamy custard is stuffed between layers of thin dough and butter 
drenched in rose water syrup.


