
 
 

V- VEGETARIAN VG- VEGAN GF- GLUTEN FREE

Reem’s California
Traditional Arab Street Food  

Made with California Love 

BAKERY HourS
Tuesday-Friday 7AM-3PM 
Saturday 9AM-3PM 

MANA’EESH  
10” oven-baked flatbreads 

Za'atar Man’oushe (VG) 
Topped with olive oil and za’atar- wild 
thyme, sumac and  sesame seeds 

CHEESE Man’oushe  (V)  
Topped with Akkawi, Arabic salty brined 

SPECIALTY PASTRIES 
Traditional Arabic bread pastries 

LAHM-BI-AJEEN 
10” Thin crispy ground beef flatbreads 
with lemon & yogurt.  

KHOBZ Sim Sim 
Airy sesame coated bread pouches 
W/ ZA’ATAR-SPICED CREAM CHEESE | +$2 

MU’AJINAAT 
Handheld bread turnovers 
Spinach & Onion     | $3 

Akkawi & Nigella     | $4   

Lamb, Pomegranate & Pine Nut   |$5

beverages 
Coffee, tea, and refreshments 

Drinks to keep you woke 
Espresso | $2   
Americano | $2.50   
Latte | $4 

Cappuccino | $3.50 

French press Coffee | $3 

Iced Cardamom Coffee | $3 

Black Mint Tea | $2 

House-Made Libations 
Damascus Lemonade |$3 

Hibiscus Rose Cooler |$3

Add Some Cali Love 
Veg Mix Tomatoes, Cucumber & Mint | +$3 
Sujuk spicy beef sausage | +$3 
Basturma Bacon  beef pastrami  | +$3 
Labneh Thick tangy yogurt | +$2 
akkawi Arabic salty brined cheese | +$2 
Farm Fresh Egg Nice and runny | +$2   
Avocado California’s finest   | +$2

$5

ARABIC SWEETS 
Traditional sweets from the Arab world 

Sfoof  
Turmeric Orange Tea Cakes  

Ghraybe 
Orange Blossom Shortbread 
Half dozen  | $6 

Baklawa  
Phyllo, walnuts, rose water & orange 
blossom  

MAhalabiya (GF) 
Rose water and orange blossom 

$6

$6

$3

$3-5

$3

$1.50

$3

$5
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OFF THE SAJ 
Signature flatbread wraps served with a side 
of spiced olives & house-made pickles 

MLM   
Mozzarella, sujuk, arugula & cherry 
tomatoes 

Pali Cali  
Sumac-braised chicken, caramelized onion 
puree & arugula 

Draymond Green (v)  
seasonal 
Mozzarella, roasted asparagus, sumac 
onions, goat cheese, parsley, & lemon 
garlic vinaigrette 

Add Some Cali Love 
Avocado    | +$2 
Akkawi Cheese | +$2 
Labneh |+$2 
       

MEZZE  
Shared plates  
Dips 
Served with spiced olives,house-made pickles, 
& fresh baked pita. Serves 2-3 people. 
 Baba Ghanouj (VG, GF) 

Smoked eggplant tahini puree 
 Labneh (V, GF)

Thick tangy yogurt 
 Muhammara (VG) 
 Roasted red pepper & walnut dip. 
 Beet Hummus (VG, GF)   

Beet tahini puree 

Additional pita  |+$1 
  
Mezze Combo
Can’t choose? Enjoy a sampler 
plate of all 4 dips!      

Fattoush Salad (VG)  
Arugula, cherry tomatoes, cucumbers, 
radishes, red onions & herbs with 
pomegranate vinaigrette & fried pita 

BREAKFAST  
Fun takes on classics. Served till 11:30AM 

Golden State (v) 
Flatbread topped with scrambled eggs, red pepper 
tomato sauce, goat cheese, parsley and tomatoes.  
W/ Sujuk or Basturma Bacon | +$3 

SHAKSHUKA (v) in house only 
Eggs poached in red pepper tomato sauce, goat 
cheese & parsley. Served with fresh-baked pita 

LABNEH PARFAIT (Gf) 
Thick tangy yogurt, orange blossom honey, & house-
made za’atar granola

LUNCH  
Served starting at 11:30AM 

$8 

$12 

$6 

$11 

$13 

$11 

$7 

$12 

$6 

Follow US 
@reemscalifornia 

www.reemscalifornia.com 
3301 E. 12th St. Suite 133 
(510) 852-9390 

Ask us about catering! 

#feelthewarmth


