
open sesame – welcome!
s i m s i m  originates from the semitic word meaning ‘sesame’. i t is a seed 
that dates back several mil lennia and has been uti l ised since antiquity.

s i m s i m  draws inspiration from the levant’s diverse cuisine and hospita-
ble nature. the cuisine’s history stretches back to the cradle of civi l isa-
t ion; i t originates from palestine, lebanon, and syria and is inspired by 
many cultures including turkish and greek influences.

at s i m s i m , the dishes present the nature of the region’s food, which offers 
a healthy eat ing plate f i l led with nutr i t ious ingredients recommended 
for a well -balanced diet. 

we only use fresh and hearty ingredients; whole grains, vegetables and 
frui ts, healthy oils, herbs and aromatic spices. we aim to make guests 
explore the levant’s essence and its r ich identi ty through our tradit ion-
al, authentic recipes and warm hospitali ty. 

our goal here is to enrich the guests and uni fy their spir i ts wi th ours. 
as our saying goes “ the guest is always king!”, and we wish you a 
memorable dining experience! 

sahtein! 

look out for our champion breakfast star t ing january 2019!

non-alcoholic drinks

water 		  0,25l 	 0 ,75l

v iva con agua 		  3 ,00	 6,00
sti l l/sparkling

juices		  0,33 l 	 0 ,75 l 

f resh orange		  5,00	  

apfelschor le		  4 ,00	

f resh  orange b lossom lemonade	 4,00	 8,50

fresh lemon na ’na		  5,50	 11,00
fresh minted lemonade

pomegranate  soda		  5,50

ayran laban		  3,50	 7,50
watered down yoghur t with garlic

		  	 0 ,5 l 

coconut  water  		  4 ,50

sof t drinks	 	 0,33l

b io -z i sch  (2,6)		  3 ,50
rhabarb, lemon, bitter lemon

t homas henr y		  3 ,00 
tonic (3,5), ginger ale (2,3,5,6), soda  

bio char i  t ea (4) 		  4 ,50

fr i tz  co la  (1,2,4,6)		  3 ,50
cola, sugar free cola, zitrone

teas & herbs		
cup	 pot

g reen ta iwanese oolong (4) * 		  3 ,50	 7,00
jasmine, lychee, floral

h imalayan t ips  b lack  tea (4) *  		  4 ,00	 8,00
rose petal, bread, plum sweetness

nepalese whi te  fores t  t ea (4) *     	 4 ,00	 8,00
white peach, raddish, creamy

west  lake ch inese green tea (4) * 	 4,50	 10,00
toasted rice, chestnut, leafy greens

*companion tea loose leaf

f resh  g inger  tea 		  3 ,50

yogi  min ted tea  (4) 		  3 ,50	 6,50

fresh herbal  dr inks 		  3 ,50	 6,50

anise yansoon: good for upset stomach, bloating, insomnia 

companion tea chamomile: good for digestion, anxiety, 
relaxing, subtle infusion

companion tea lemon verbena: relieves heartburn and  
indigestion,good for soothing anxiety, helpful in insomnia

sage: good for stomach cramps, bloating heartburn,  
detoxifies body

cof fee (4) 		  standard	 b ig/doppio

espresso 		  2 ,00 	 3,50

amer icano  		  2 ,50	 3,50

cappucc ino		  3 ,50	

f la t -wh i te 		  4 ,00	

la t te  macch ia to		  4 ,00	

espresso mach ia to		  2 ,50	

turk i sh/arabic  cof fee		  3 ,00	 5,50

alcoholic drinks

beer		  0,33l 	 0,5 l

BRŁO craf t  beer ( lager, pale ale)	 3 ,00	

peron i    		  4 ,50

almaza 		  3 ,50	

tannenzäpf le 		  4 ,00	

krombacher  p i l sner  		  4 ,00		

augus t iner  			   4 ,00

bayreuther  he l les  (draf t )  		  3 ,50	 4,50

spir its 			   4 c l 	  		

hendr ic k ’ s  			   6 ,50	
gin

monkey 47			   9 ,00	
german gin from schwarzwald

belvedere			   7,50	
polish vodka

russ ian s tandard			   5 ,00	 			
russian vodka

botuca l  			   7,00	
rum

cap ta in  morgan			   4 ,00	
rum

jack daniels 			   4 ,50	
tennessee whiskey

ch ivas  regal 			   6 ,50	
blended scotch

lagavu l in 			   10,50	
single malt scotch

amores 			   3 ,50
mezcal

arak/raki	 4 c l 	 25  c l 	 bo t t l e   		

anise infused destil led spirit 

ksarak arak	 8,00	 30,00	 84,00	

yen i  rak i 	 7,00	 36,00	 63,00	



soups & salads                                      

len t i l  soup 	 5,00
lentils, carrots, cumin, garlic, toasted pita bread

zaatar  & rocca sa lad 	 5,50
wild thyme, rocca, sumac

s ims im fa t toush 	 6 ,00
ancient garden salad, sumac-lemon vinaigrette,  

toasted pita bread	

tabbouleh 	 7,00
chopped parsley, tomatoes, mint, fine bulgur,  

lemon dressing		

raheb sa lad  	 6 ,50
gril led eggplant slices, tomatoes, paprika,  

pomegranate molasses   

dips

hommus  (2)	 7,00
chickpea purée, tahini, lemon, pine nuts 

	 spicy (1)	  

	 meat	 +3,00

labné  	 6 ,00
strained thick yoghur t, olive oil, fresh mint, garlic

muhammara 	 7,00
aleppo hot pepper & walnut spread, pomegranate  

molasses, cumin, ka’ak bread (1) (2)

baba ghannouj   (3)  	 7,00
charred eggplant purée, tahini, lemon

meat mezze

makanek	 8,00
t iny sautéed beef sausages, pomegranate molasses,  

cinnamon 

f r ied k ibbeh	 7,00
two deep-fried kibbeh croquettes, minced beef, 

pine nuts, fine burgul 

	 additional piece	 +3,50 

ch ic ken wings 	    7,50	
with lemon, garlic, koriander 

charcoal -gr i l led shawarma	 10,50
marinated beef strips, tahini, sumac, onion

ch ic ken l i ver  (2) 	 7,50
pomegranate molasses, garlic, lemon

entrées &  
al fahem-charcoal grill 

sea bass 	   16,00
sea bass fi let, tar tar sauce, spices, lemon			

gr i l led shr imps  (1)  (2)	 16,00
garlic, coriander, lemon

hur raq usbao  (2)  (3)	 10,00
lentils & pasta dish, tamarind pulp,  

pomegranate molasses, toasted pita bread

ch ic ken sh i sh  taouk	 16,00
chopped chicken breast, garlic whip, cumin

lamb kof ta 	 16,00
spiced ground beef & lamb, garlic whip 

shokaf  lahmeh	 18,00
spiced veal pieces, crispy pita bread

mixed gr i l l 	 18,00
chicken shish taouk, shokaf lahmeh,  

lamb kof ta, gar l ic whip	  

	 lamb chops every piece 	 +4,50

lamb chops	 13,00		
two seared lamb chops, olive oil

	 lamb chops every piece	 +4,50

f a t teh
ancient toasted pita casserole

	 hommus  – chickpeas, olive oil, garlic,  

	 pine nuts                                                	 9,00

	 kebab – kebab, olive oil, pine nuts	 14,00

veggie mezze

wara’enab 	 7,50
vine leaves stuf fed with rice, parsley, onion, olive oil

loub ieh b i l  ze i t   (2)	 7,00
sautéed green beans, tomatoes, garlic, olive oil

okra  (2) 	 7,00
baby okra, olive oil, lemon, tomato

bata ta har ra 	 6 ,00
double fried cubed hand-cut potatoes,  

coriander, garlic, chili 

mdardara 	 6,50
rice and lentils pilaf, caramelized onions, cumin

h indbeh 	 7,00
dandelion greens, caramelized onions

gr i l led ha l loumi  	 7,50
charcoal gril led halloumi slices

arnabee t  mek le  	 7,00
fried caulif lower, cumin, lemon, garlic

moussaka  (2)	 7,50
eggplant casserole, garlic, tomato, onion, olive oil

nibbles

arayes  	 5 ,00
toasted pita sandwich

	 zaatar, olive oil 	

	 melted halloumi & akkawi cheese  	

	 kofta meat & diced tomatoes  	 +2,00

rekakat  	 6 ,00
homemade deep-fried phyllo rolls  

with halloumi & akkawi cheese

makdous   (2)	 5 ,00
oil-cured stuf fed tangy eggplants, walnuts, garlic, olive oil 

f a la fe l  	 5 ,00
fried chick pea croquettes, tomato, parsley, tahini

he i r loom tomatoes  	 4 ,00
sumac, garlic, olive oil

sides

basmat i  r i ce 	 5,00

toum	 3,50 
garlic whip

kabis  (2)  (3)  	 5 ,00
pickles

homemade f r ies 	 6 ,00
handcut potato slices, sumac

pi ta  bread	 2,00

desser ts 

halawet  j ibn	 6,00
cream clotted semolina dough, pistachios 	

knafeh	 8,00
phyllo dough, melted cheese, homemade sugar syrup

muhal ibyyeh  (2)	 6 ,00
milk pudding, pistachios, rosewater, honey 

kids 

kid’s  vegan okra  (2)	               8 ,00
hommus, waraq enab, okra

k id’s  vegan loubia 	 7,00
basmati rice, loubia bil zeit, hommus 			

k id’s  kof ta  (2)	 8 ,50
lamb kofta*, handcut fries, hommus

*optional sheesh taouk instead of kofta

how to order
our cuisine is based on sharing. you can create a banquet of 
small communal dishes (we recommend three per person), by 
choosing varied options from different sections on the menu.

while the entrées & grill section is also typically shared, you 
can decide to go for a single main meal, along with your 
choice of some mezze or salads.

we’d like you to know that you’re welcome to set a budget 
for your meal, and our team will gladly provide recommen-
dations according to your preferences.

 = vegetarian	  = vegan

here at s i m s i m , we take extra care in working with highly 
regarded suppliers to ensure transparency, sustainability and 
quality. special thanks go out to our hand picked suppliers:

– muret la barba wines 
– ladidadi natural wines  
– companion tea & coffee 
– maher frucht 
– terra bio handel 
– coffee circle 
– viva con aqua charity water

additives:  
1 = with artifical colours 
2 = with preservatives 
3 = with antioxidants 

 
4 = with coffein 
5 = with quinine 
6 = with sweeteners

free homemade pita bread serving (two pieces per person),  
each additional serving will be charged with 2,00. 
allergens menu available upon request. 
all prices in euro incl. vat.


