
MENU
Fresh Middle East Food With a Modern Touch



Welcome to Hummus Chiang Mai! 

Whether you are a resident or a visitor, we 
want to share our passion for authentic 
Middle Eastern food. Healthy, satisfying and 
inclusive, our menu focuses on traditional 
sweet and savory desserts and innovative 
takes on the classics. 

Amir has lived in Thailand for many years 
and loves Chiang Mai. However, he noticed 
that Hummus, Which is home favorite food, 
wasn’t well represented in such a vibrant 
city. So, he decided to open a restaurant and 
allow Chiang Mai residents and travelers to 
taste unique Middle-Eastern flavors like he 
used to cook through his childhood.

Our primary objective is delivering 
high-quality, nutritious and healthy food to 
your table, using the best ingredients 
available at the local market and making 
everything from scratch, from our hummus 
to our floppy pita pocket bread. Wholesome 
snacks and appetizers, creamy hummus, 
Shakshuka and grab-and-go pita 
sandwiches complement our menu, along 
with a vibrant selection of homemade 
pickles and sauces options. As well as middle 
eastern sweets to homemade drinks.

Pick-up and delivery are also available, 
and we offer catering services for up to 50 
people at the restaurant or your desired 
Chiang Mai location. Your suggestions and 
feedback are highly appreciated, and so are 
your reviews. Thank you for coming to 
Hummus Chiang Mai. We’re sure you’ll have 
a wonderful meal and an enjoyable time.

Amir and Hummus Chiang Mai Team

VEGAN VEGAN OPTION GLUTEN FREE
FRIENDLY





STARTERS
1. FRIED EGGPLANT
Five pieces of Eggplant fried flour coated and 
deep fried until golden and crispy. Served 
with rich labneh cheese, fresh tomato 
salsa, and spicy zhug hot sauce. 

3. FALAFEL
Five big chickpea-licious scoops of our special 
seasoned chickpea mixture with fresh parsley 
and coriander deep fried to green perfection. 
Serve with homemade tahini sauce. 

2. LABNEH
Homemade yoghurt cream cheese flavored 
with herbal and nutty za’atar spice and extra 
virgin olive oil. Served with a side of tangy fresh 
tomato salsa. 

5. ROASTED CAULIFLOWER
Roasted cauliflower head seasoned 
and cooked until slightly charred and 
fork tender. Served with creamy tahini 
sauce, salsa and spicy herb-scented 
zhug sauce.

4. TOMATO CARPACCIO
Delicately thin tomato slices, gently seasoned with 
sea salt and drizzled honey. Dressed with raw tahini 
sauce, olive oil, lemon juice and nutty 
toasted almonds.

110 THB

115 THB

85 THB

100 THB

180 THB



6. BABA GANOUSH
A staff favorite. Finely chopped grilled 
and smokey eggplant, tahini sauce, 
minced garlic and sea salt. A true 
classic.

7. DOLMAS
The irresistible stuffed grape leaves. 
Five dolmas filled with steamy white rice 
tossed with chopped parsley, mint, crunchy 
almonds and lemon. Sautéed to order in olive 
oil and served with a creamy base or yogurt 
and our homemade tahini sauce. 

8. MUJADDARA
A hearty combination of fluffy rice, lentils 
and caramelized onions, seasoned with 
our special spice mix and topped with 
warm chickpeas. Served with a side of 
silky tahini sauce.

9. FATTEH
The most famous Lebanese breakfast. Layers 
of crispy pita croutons tossed with warm 
chickpeas, rich yogurt and almonds toasted in 
buttery ghee.. 

*Add eggplant
  50 THB

10. EGGPLANT BALADI
Meaty and smoky barbecued eggplant 
seasoned with sea salt, raw tahini
and flavored with lemon juice, 
premium olive oil and tangy pomegranate 
molasses and fresh tomato salsa. 

145 THB

150 THB

125 THB

120 THB

90 THB

VEGAN VEGAN OPTION GLUTEN FREE
FRIENDLY



12. BAGEL MEZZE
A satisfying homemade sesame Jerusalem 
bagel baked until dense and fluffy, served 
with a selection of dipping sauces, including 
hummus, tahini, baba ganoush, harissa, 
labneh cheese, marduma, olive oil 
and za’atar spice.

90 THB

11. FRIED OKRA 80 THB
Crispy, light and airy. Our homemade 
fried okra comes with labneh yogurt cream 
cheese and sumac. 

ADD ON THE SIDE

PITA BREAD

25 THB

20 THB
20 THB

20 THB

25 THB 60 THB
60 THB

40 THB
35 THB 40 THB 100 THB

TAHINI SAUCE BROWN 
BOILDED EGG

PICKLES FALAFEL BALL EXTRA LABNEH 
CHEESE

FETA CHEESE

JERUSALEM BAGEL WHOLE WHEAT PITA BREAD ZA’ATAR MANAKISH ARABIC SALAD

STARTERS



14. STIR-FRIED GREEN BEANS
Green beans stir-fried in olive oil and tossed 
with freshly squeezed lemon juice, minced 
garlic and sea salt. .

13. SWEET POTATOES WITH LABNEH
Two soft pieces of colorful baked sweet potatoes 
served with our homemade labneh yogurt cream 
cheese and seasoned with sumac berries spice. 

15. POTATO WEDGES
Hand-cut potato wedges. deep fried to golden 
perfection. Served with a side of ketchup. 

80 THB85 THB

85 THB

100 THB

VEGAN VEGAN OPTION GLUTEN FREE
FRIENDLY



SALADS

21. HOUSE SALAD 
A chunky salad of beef tomatoes, Japanese 
cucumber, red onion, radish, lettuce pita 
croutons, feta cheese and hot chickpeas,. 
Served with a brown boiled egg and drizzled 
with olive oil and lemon juice. Garnished with 
sumac and served with a side of 
smooth tahini sauce.

22. TABOULI CRANBERRIES
AND CASHEW SALAD
A refreshing salad made with fresh parsley, 
bulgur, cucumbers, dried cranberries 
and toasted cashew nuts, tossed with 
celery and mint. Dressed with lime juice, 
olive oil and drizzled pomegranate molasses. 
Served with creamy tahini sauce. 
* (Substitute bulgur for cauliflower  for a gluten-free alternative). 

23. IRON SALAD
A colorful combination of red and 
white quinoa, black lentils and 
beetroot mixed with sweet mango, 
snappy celery, fresh mint and 
parsley. Dressed with freshly 
squeezed lime juice and olive oil 
and garnished with drizzled 
pomegranate molasses. Served 
over a bed of rich labneh cheese. 

190 THB

195 THB

200 THB

PITA BREADVEGAN VEGAN OPTION GLUTEN FREE
FRIENDLY



24. TOMATO SALAD
Red and yellow cherry tomatoes halves 
dressed with coriander, red chili garlic 
and red onions. Seasoned with 
fresh lime juice and extra virgin olive oil. . 

25. RATATOUILLE SALAD
The Southern French classic made in our way. 
Tender baked eggplant, zucchini, yellow, red and 
green bell peppers, red onion and lively tomato 
cherries. Served over a creamy tahini sauce and 
topped with warm chickpeas for a unique salad 
you’ll love. 

27. GREEN MSABBAHA SALAD
A satisfying salad made by crunchy rocket, warm 
chickpeas red onion, spring onion, red chili and zucchini 
shells.  Dressed with lemon juice, garlic-lemon sauce, 
olive oil and salt. Served with two pieces 
of Za’atar manakish.

26. AMIR’S SALAD
Chopped fresh tomatoes, Japanese
cucumber, Red onion, warm 
chickpeas, nuts mix. brown boiled 
egg, Za’atar spice blend, Sumac and 
Tahini on the top. Drizzled with 
lemon juice and extra 
virgin olive oil.

150 THB

190 THB

180 THB

160 THB

ADD ON THE SIDE

PITA BREAD

25 THB

20 THB
20 THB

20 THB

25 THB
60 THB

60 THB

40 THB

35 THB

TAHINI SAUCE BROWN 
BOILDED EGG

PICKLES FALAFEL BALL EXTRA LABNEH 
CHEESE

FETA CHEESE

JERUSALEM BAGEL WHOLE WHEAT PITA BREAD
 
ZA’ATAR MANAKISH

 
ARABIC SALAD

40 THB

100 THB



PITA POCKET SANDWICHES

31. HOUSE PITA 120 THB
Pita bread filled with homemade hummus, 
crispy French fries, fresh tomatoes, 
cucumber and cabbage salad. 
Topped with creamy tahini sauce and 
served with a side of harissa sauce.

32. CABBAGE PITA 110 THB
Pita bread filled with homemade 
hummus, slow-cooked cabbage, 
grilled red peppers, red onion 
and creamy tahini sauce. 

All sandwiches are made with homemade pita and served 
with hot red pepper and harissa sauce on the side
CHANGE TO WHOLE WHEAT PITA BREAD +15 THB

ADD ON THE SIDE

PITA BREAD

25 THB

20 THB
20 THB

20 THB

25 THB
60 THB 60 THB

40 THB

35 THB 40 THB 100 THB

TAHINI SAUCE BROWN 
BOILDED EGG

PICKLES FALAFEL BALL EXTRA LABNEH 
CHEESE

FETA CHEESE

JERUSALEM BAGEL WHOLE WHEAT PITA BREAD
 
ZA’ATAR MANAKISH

 
ARABIC SALAD

VEGAN

VEGAN OPTION

GLUTEN FREE
FRIENDLY



33. RATATOUILLE PITA
Fresh pita bread filled with tender 
baked eggplants, zucchini, 
multicolored bell peppers, red onion, 
garlic and bright tomato cherries. 
Topped with a brown hard-boiled egg 
and tahini sauce.

34. SABICH PITA - NEW RECIPE
Homemade pita bread filled with 
homemade hummus, crispy eggplant, 
boiled potatoes, a brown hard-boiled 
egg, diced tomato, cucumber and chopped 
parsley. Garnished with tahini and amba 
sauce. 

35. FALAFEL PITA
Tender pita bread filled with homemade hummus, 
eight freshly made falafel balls, diced tomatoes, 
cucumber and cabbage salad. Topped with house 
tahini sauce.

36. CALIFLOWER PITA 
Pita bread filled with hummus, tender 
and juicy fried cauliflower, warm chickpeas, 
a brown boiled egg, diced tomato, 
cucumber and pickled cabbage salad. 
Topped with tahini sauce. 

140 THB

140 THB

140 THB

140 THB

32. CABBAGE PITA 110 THB
Pita bread filled with homemade 
hummus, slow-cooked cabbage, 
grilled red peppers, red onion 
and creamy tahini sauce. 



HUMMUS

41. CHIANG MAI HUMMUS
The authentic hummus. Our 
homemade hummus topped with 
warm,firm and soft chickpeas and 
drizzled extra virgin olive oil. 

We make our hummus daily from scratch with the best ingredients and a 
traditional recipe for silky and flavorful hummus like no other. We serve all 
hummus dishes with sides of warm, homemade pita bread, house pickles, 
tomato salsa, zhug hot sauce and garlic and lemon daga sauce. 

*Change pita to whole wheat +15 THB / Jerusalem bagel +20 THB
**All Hummus dishes are Gluten free (without the pita bread) 

190 THB

VEGAN VEGAN OPTION GLUTEN FREE
FRIENDLY



42. MUSHROOM HUMMUS 240 THB
Enjoy our unique hummus topped with 
sautéed mushrooms, caramelized onions, 
and a special sauce. Topped with extra 
virgin olive oil. 

43. AVOCADO HUMMUS 240 THB
Treat yourself to a creamy combination of 
homemade hummus and sliced avocado. 
Topped with warm chickpeas, chili, garlic 
and fresh coriander. Drizzled with lemon 
juice and extra virgin olive oil.

44. SHUKA HUMMUS 240 THB
The best of two worlds: Creamy hummus 
and delicious shakshuka. The delightful 
tomato stew complements hummus 
marvelously . Served with one egg. 

42

43
44



46. EGGPLANT HUMMUS
A wholesome meal. Homemade hummus 
topped with grilled eggplant, delicious garlic 
confit, tomato seeds and drizzled extra virgin 
olive oil. 

47. MSABBAHA HUMMUS ( HOT HUMMUS)
This unique take on your favorite chickpea dish is 
made with warm chickpeas, raw tahini and garlic. 
Flavored with lemon juice. Olive oil and garnished 
with cumin

48. GREEN HUMMUS
The authentic hummus. Our homemade hummus 
topped with mix of green vegetables such as 
Spinach, Broccoli,, caramelized onions and garlic. 
An amazing fresh and healthy way.

45. CAULIFLOWER HUMMUS
Enjoy our unique hummus topped with fried 
cauliflower florets and flavored with tahini 
sauce. A wonderful combination. 

240 THB

240 THB

240 THB

240 THB



ADD ON THE SIDE

25 THB 
PITA BREAD

40 THB
JERUSALEM BAGEL

35 THB 
WHOLE WHEAT PITA BREAD

20 THB
PICKLES

20 THB 
TAHINI SAUCE

25 THB 
FALAFEL BALL ( 1 BALL )

20 THB 
BROWN BOILED EGG

40 THB 
ZA’ATAR MANAKISH

100 THB 
ARABIC SALAD

60THB 
EXTRA LABNEH CHEESE

60 THB 
EXTRA FETA 
CHEESE



SHAKSHUKA

51. CLASSIC SHAKSHUKA
Our vibrant, homemade shakshuka 
made with slow-cooked tomatoes, 
garlic, onion, chili peppers and spices. 
Served with two eggs.

All Shakshuka dishes are Gluten free
(without the pita bread.) 
*Change pita to whole wheat +15 THB 
Jerusalem bagel +20 THB

Traditional and satisfying. Shakshuka is a 
homemade tomato stew made with green 
peppers, onion, chili and our unique spice 
mix. Delicious and slightly spicy, this dish 
shines with tahini sauce and freshly baked 
pita.

52. SHAKSHUKA WITH 
FETA CHEESE
Our classic shakshuka made with 
tomatoes, garlic, onion, chili peppers
and spices. Topped with crumbly 
feta cheese and two eggs. 

53. EGGPLANT SHASHUKA
Shakshuka with a twist. Made with tomatoes, 
garlic, onion, chili peppers and spices. Topped 
with fried eggplant and two eggs. 

190 THB

260 THB

240 THB
PITA BREAD



54. GREEN SHAKSHUKA
A unique specialty. We make 
green shakshuka with 
spinach, garlic, potatoes, 
feta cheese and onion, 
Topped with two eggs... 
A delicious alternative. 

56. FALAFEL SHAKSHUKA
Homemade shakshuka made with tomatoes, 
garlic, onion, chili peppers and spices. Served 
with three falafel balls, hot chickpeas and 
drizzled with tahini sauce.

55. CURRY SHAKSHUKA
The shakshuka you love in a 
spicy style. Mixed with red curry and coconut 
milk. Served with two eggs and garnished with 
coriander leaves. 

ADD ON THE SIDE

PITA BREAD

25 THB

20 THB
20 THB

20 THB

25 THB
60 THB

60 THB

40 THB

35 THB 40 THB 100 THB

TAHINI SAUCE BROWN 
BOILDED EGG

PICKLES FALAFEL BALL EXTRA LABNEH 
CHEESE

FETA CHEESE

JERUSALEM BAGEL WHOLE WHEAT PITA BREAD
 
ZA’ATAR MANAKISH

 
ARABIC SALAD

260 THB

240 THB

240 THB



MIDDLE EASTERN 
SWEETS
61. MUHALLEBI MANGO AND ALMONDS
A creamy pudding made with coconut milk 
and thickened with corn flour. A Middle Eastern 
sweet delight, this dish brings out the sweet flavors 
of fresh mango and toasted almonds. 
Sweetened with pomegranate molasses, 
this is a real treat! 

CHOCOLATE KRANTZ ( 1 PIECE )
Savor a decadent slice of Chocolate Krantz Piece, 
made with rich chocolate from Siamaya, a local 
Chiang Mai chocolatier. Crafted from the finest 
cacao beans, it offers a deep, authentic flavor with 
a smooth, natural sweetness. 
A must-try for chocolate lovers!

63. MUHALLEBI PASSION FRUIT 
AND DRY COCONUT
A Middle Eastern creamy pudding made with 
coconut milk and corn flour. Topped with a sweet 
and tangy passion fruit purée and 
finished with crispy shredded coconut. 

62. BAKLAVA ( 1 PIECE )
Endless layers of flavor. Stacked filo pastry filled 
with a nutty combination of chopped pistachio, 
walnuts and almonds. Sweetened traditionally 
with sugar cane syrup and flavored with rose 
water. The king of Middle Eastern desserts. 

64. KNAFFEH
Sweeter than a sunset and golden as morning 
light: Knaffeh, the crown jewel of desserts. 
A delicate sweet made with angel hair dough or kataifi, 
flavored with ghee and cheese. Sweetened with sugar 
cane syrup.

130 THB

80 THB

130 THB

180 THB

45 THB



DRINKS
HOT DRINKS

HOMEMADE DRINKS

HOUSE DRINK
Sweet and tangy pomegranate 
molasses, freshly squeezed lime 
juice, rose water  and sweet mint. 
Refreshing!

SMALL (250ml) 55 THB 
BIG      (1 Liter)   100 THB

LEMONADE
Traditional lemonade made 
with freshly squeezed lemons 
and mint leaves, garnished with 
lemon slices. 

ICED TEA
Homemade iced black tea flavored 
with cinnamon and fresh mint leaves. 

TURKISH BLACK COFFEE
Authentic Turkish black coffee made 
to order traditionally.

70 THB

70 THB
MINT TEA WITH CINNAMON
Fragrant mint-scented black tea
 flavored with fragrant cinnamon.

SOFT DRINKS SPARKLING WATER 60/110 THB 
COKE       45 THB  DIET COKE    45 THB    COKE ZERO   45 THB 
SPRITE     45 THB  SODA WATER       30 THB    MINERAL WATER 25 THB 

COFFEE MENU

Milk options: Milk / Oat Milk

EXTRA SHOT   +20 THB

ESPRESSO  50 THB

DOUBLE ESPRESSO 70 THB
     
MACCHIATO  60 THB

DOUBLE MACCHIATO  80 THB

AMERICANO                   60 THB     Ice 70   THB
 
CAPPUCCINO  90 THB     Ice 100 THB

LATTE   90 THB     Ice 100 THB

COFFEE SMOOTHIE         100 THB

Local  fresh roasted beans from Chiang Mai.



Fresh Middle East Food With a Modern Touch

109/1 Mun Mueang Rd, Sri Phum Subdistrict, Mueang Chiang Mai District, , Chiang Mai, Thailand

HummusCM

HummusCM

+66 99 298 5222

www.HummusCM.com



- Choose a sandwich from the menu
- Potato wedges
- Pickles
- House drink/ ice tea/ lemonade

Pita pocket sandwich set 
(1 person)

Welcome set 
(1 person)

- 2  falafel balls
- 2  pieces of fried eggplant
- Hummus Tahini
- Baba Ganush
- Arabic salad
- Pita bread

Classic Set 
(2-3 persons)

- Chiang Mai Hummus
- Classic Shakshuka
- Falafel
- 2 Pita Bread

280 THB

310 THB

480 THB


