MEZZES

Our top Middle Eastern inspired mezzes

Combo Dips
hummus, muhammara, moutabal, 19€
baba ganoush, flatbread & crackers

Combo Sides
falafel, cauliflower shawarma, sabih, 19€
berloumi, flatbread, garnishes

Falafel Hummus Combo
falafels, hummus, flatbread and tarator 12€

Mezze Experience @

for 2 to 3 persons

a royo| combination of our combo—dips, 52€
combo»sides, ﬂo’rbreod, crackers & more

FLATBREAD

Eat in from 12:00 - 5:00 PM only

All our flatbreads are stuffed with a fresh salad
mix and tarator. Choose your favorite filling!

Falafel Flatbread ()
chickpea balls with fresh herbs & spices &€

Sabih Flatbread
grilled eggplant, boiled egg, amba,

zhoug & tarator

8.50€

Cauliflower Shawarma Flatbread
seasoned, fried & crunchy cauliflower bits 9 50€

Berloumi Flatbread
Belgian grilled halloumi 10€

POIS CHICHE

CONSCIOUS MIDDLE EASTERN FOOD

ORDER AT THE BAR

MAINS

All our plates include hummus, seasonal salads,
garnishes, & bread. Choose your preferred addition!

Falafel Plate @

fried chickpea balls with fresh 17.50€
herbs & spices

Sabih Plate

grilled eggplant, egg, amba, 18€
zhoug & tarator

Cauliflower Shawarma Plate

seasoned, fried & crunchy cauliflower bits ~ 18€
Berloumi Plate

Belgian grilled halloumi 18.50€
Chef’s Plate

falafel, sabih, cauliflower & berloumi 19€
Kid’s Plate For kids only

hummus, ber|oumi, Fo|ofe|, cou|if|ower, 12€

tarator & bread

ADD SAUCES 1.50€

eToum - garlic sauce

'Zhoug - spicy cilantro sauce g‘
eHarissa - red pepper spicy sauce 9‘
*Amba - pickled mango sauce

eTarator - tahini sauce

— CUSTOMIZE YOUR FLATBREAD OR PLATE WITH THESE EXTRAS

Available to order as fillings only, not as sides!

ADD MORE
2 pieces of Falafel
2 pieces of Sabih

*2 pieces of Cauliflower Shawarma 2.50€

2 pieces of Berloumi

DESSERTS

Muhalabieh )

Middle Eastern panna cotta with

7.50€

a rich nut syrup - peas milk from tip toh!

Choc’hummus
chocolate mousse from our own 8€
aquafaba - puffed Belgian chickpeas

Cheesecake

with pistachio cream and labneh -

9.50€

labneh from de zuivelarij

Chocolate-tahini Cake

with a caramel-tahini drizzle - tahini

7.50€

from le voilier

Pois Chiche’s Favourites!
Tried, tested, and loved—don't miss out!

Follow the chickpea

2€
2.50€

3.50€

ADD ONS ONLY FOR FLATBREADS

eHummus 1.50€
*Vine Leaves (2 pcs) 2€
eFully Cooked Egg 2.50€
ePomegranate Seeds  1.50€




POIS CHICHE

CONSCIOUS MIDDLE EASTERN FOOD

ORDER AT THE BAR
Tish (our own beer, a must-try!) 5€ Stella Artois 3.8€ Homemade Lemonade
COMING SOON temporarily out of stock %5 - fresh & floral g/hOOS? be\geZﬂ lemonade & iced tea.  G€
Victori oc Goose Island IPA 5.30€ aterinclude
ictoria %59 - froi ich bitter .
%85 - strong blond beer %5.9 - fruity IPA, rich, bittersweet E:iﬁfi[fgomﬁ]ger N
0.0 Stella Artois 4€
%0.0 - alcohol-free blond beer WI NES & BUBBLES HOT DRINKS
Hoegaarden 4€ Natural Wines ErerFh Mint Tea 4€
%49 - authentic Belgian white beer Red, white or rosé ofree 3€
Glass 6€
Kwak Rouge 6.50€ Bottle 26€
%8 - ialty beer, hin
;F chZFr)ri/C&O ;ylms:d : Natural Cava only by the bottle
Bottle 28€
Delta IPA 6.50€

%6.5 Belgian IPA, fruity & bitter

Jungle Joy 7€
%5.9 Fruity beer with mango
& passion fruit

What’s on your plate?

Triple Bertha 7€ @ Discover everything behind
%8 Belgian Tripel, full-bodied & spiced our seasonal salads!

Beer of the Season

Ask us for more information

“Where taste
meets purpose”

Follow us on instagram

@ Follow our newsletter and join our journey @ poischichebrussels ***Order at the bar (card only), one bill per table,
toward a climate-active restaurant - www.poischiche.be clear your plates, and ask about allergens.



