~ HUMMUS GARDEN

© - Middle Eastern Kitchen Chiang Mai.

MENU
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Where Middle Eastern traditions meet the relaxed spirit
of Chiang Mai.

Since early 2019,

Hummus Garden has been welcoming locals, expats,
and travelers with authentic Middle Eastern cuisine,
genuine hospitality, and food made from scratch.
Founded by Amir, who has proudly called Chiang Mai
home for many years, the restaurant was created from
a simple passion: to share the flavors, traditions, and
generosity of the Middle East while creating a place

where everyone feels welcome.

Surrounded by greenery in the heart of Chiang Mai,
Hummus Garden brings together authentic

Middle Eastern cuisine, warm hospitality, and a relaxed
garden atmosphere. Our kitchen prepares everything
from scratch using carefully selected ingredients

from silky hummus and freshly baked pita to

seasonal salads, traditional specialties, homemade

desserts, and a thoughtfully curated selection of wines.

Whether you're joining us for a leisurely breakfast,
a relaxed lunch, dinner with family and friends, or
simply a glass of wine in our garden, we hope you'll feel

at home from the moment you arrive.

Every dish we serve and every guest we welcome
reflects the passion, care, and dedication of our entire
team. Thank you for choosing to dine with us. We are
honored to be part of your time in Chiang Mai, and we
hope every visit leaves you with wonderful memories

and a reason to return.

Freshly made. Meant to be shared.
Inspired by the Middle East.

With gratitude,

Amir & the Hummus Garden Team
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FRIENDLY

(] ¢ (] L] [ L] (] [ L] L] L] (] (] ¢ (] L] [ L] (] [
©: 00 00 0000 000000 0 00 0O 00 00 0P 00 0O 0O 00:00:00 O
(] . (] L] [ L] (] [ L] L] L] (] (] . (] L] [ L] (]
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¢ STARTERS o
Homemade yoghurt cream cheese flavored

1. FRIED EGGPLANT "7
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.

180 THB

110 THB

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.

115 THB

W

4. TOMATO CARPACCIO

Delicately thin tomato slices, gently seasoned with

s‘qgce, olive oil, lemon
toasted almondes.

- v o

5. ROASTED CAULIFLOWER ‘,
R%ted cauliflower head seasoned
a}%ﬁ;g@cooked until slightly charred an
rk tender. Served with creamy tahin i
'sauce, salsa and spicy herb-scented
' zhug sauce. 4

R S




oil and served with a creamy base or yogurt‘ :
and our homemade tahini sauce.

O
8. MUJADDARA v

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 alm ;ds oosted in
buttery ghee 4§ i .

125 THB

|\ % ;%;
10. EGGPLANT BALADI !
Meaty and smoky barbecued eggplont
seasoned with sea salt, raw tahini
and flavored with lemon juice,

premium olive oil and tangy pomegranate:
molasses and fresh tomato salsa.

N’ @% * .

VEGAN VEGAN OPTION GLUTEN FREE
FRIENDLY

A AN




1. 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.



W &
12. STIR-FRIED GREEN BEANS
Green beans stir-fried in olive oil and tossed

with freshly squeezed lemon juice, minced
garlic and sea salt. .

13 potato wenaes W &

;$" Hand-cut potato wedges. deep fried to golden
VEGANEE VECANOFTIONE SR e REE perfection. Served with a side of ketchup.

FRIENDLY



SALADS
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VEGAN VEGAN OPTION GLUTEN FREE
FRIENDLY
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21. HOUSE SALAD "7
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.
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' 22. TABOULI CRANBERRIES
AND CASHEW SALAD

ve oil and drizzled pomegranate molas
with creamy tahini sauce. X
bulgur for cauliflower for a gluten-free olternotiQe). !

23.IRON SALA
A colorful combination of red and
white quinoaq, 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.



ADD ON THE SIDE

PITA BREAD JERUSALEM BAGEL WHOLE WHEAT PITA BREAD ZA’ATAR MANAKISH
B OS5 TR ;oo
20 THB ; w
; (@‘ 60 TH
TAHINI SAUCE BROWN PICKLES FALAFEL BALL EXTRA LABNEH s FETA CHEESE
BOILDED EGG é CHEESE Wk e

& W
24. TOMATO SALAD
Red and yellow cherry tomatoes holv
dressed with coriander, red chili garlic

and red onions. Seasoned with
fresh lime juice and extra virgin olive

150 THB

Tender baked eggplont zucchlnl yellow red on
green bell peppers, red onion and lively tomato
cherries. Served over a creamy tahini sauce ond 5

topped with warm chlckpeos for a umque '
you'll love.

26. AMIR'S SALAD
Chopped fresh tomatoes, Japane
cucumber, Red onion, warm

chickpeas, nuts mix. brown boil&a*=
egg, Za'atar spice blend, Sumac on ’
Tahini on the top. Drizzled with  —
lemon juice and extra
virgin olive oil.

27. GREEN MSABBAHK SALA:D; 4» v .
A satisfying salad made by « crunch ~ocket warm ¢
chickpeas red onion, spring onion, gmond zucchini
shells. Dressed with lemon Jlsuge gdrhq“l‘ on souce
olive oil and salt. Served with tWOpleciqs
of Za'atar manakish.
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i PITA POCKET SANDWICHES

X

..................................................

el
DA IR M A M M A At Mt Mt M At Mt M A Mt M M)

| A sandwiches are made with homemodie pita and served
' with hot red pepper and harissa sauge on the side

L CHANGE TO WHOLE WHEAT PITA BREAD +15 THB
v [
31. HOUSE PITA 120 THB
Pita bread filled with homemade hummus,
crispy Fremch fries§, fresh tomatoes,
cucumber and cabbage salad.

Topped with ﬁégmy tahini sauce and
served W|th 1 side of harissa sauce.

GLUTEN FREE
FRIENDLY

; 100 THB
PITA BREAD JERUSALEM BAGEL WHOLE WHEAT PITA BREAD ZA'ATAR MANAKISH ARABIC SALAD
\ 20 THB 25 THB By
20 THB
60 TH 50
20 THB THB
TAHINI SAUCE BROWN PICKLES FALAFEL BALL EXTRA LABNEH FETA CHEESE
BOILDED EGG

CHEESE



32. RATATOUILL

I,

\
PITA © @

Fresh pita bread filled with tender

baked eggplants, zucchini,

multicolored bell peppers, red onic
garlic and bright tomato cherrie

Topped with a brown hard-bo e

s‘, ‘
|| RHIAE

= NEW RECIPE
Homemade pita bread ﬁ‘l’ed \ME
homemade hummus, crlspy eg

and tahini sauce.

f

33 SABICH PITA

boiled potatoes, a brown hard- bd‘j

egg, diced tomato, ¢
parsley. Garnished wi

sauce.

35. CALIFLOWER

Pita bread filled with
and juicy fried caulif
a brown boiled egg,
A cucumber and pickl
Topped with tahini s

pita "7

hummus, tender

140 THB }

dlbage salad. Toppe

e hummus,
tomatoes,
with house




% HUMMUS %

We make our hummus daily from scratch with the best ingredients and a

traditional recipe for silky and flavorful hummus like no other.iWe7servelol,l N
hummus dishes with sides of warm, hommemade pita bread, ho;‘,Use;'pic le
tomato salsa, zhug hot sauce and garlic and lemon daga sauce.

*Change pita to whole wheat +15 THB / Jerusalem bagel 0T
y @rus dishes are Gluten free (without the pitq brea

7l

VEGAN TEN FREE
FRIENDLY
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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.

O NN A
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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.

HHOBOSHHDOROSHODOBRSHHRE

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.




i\ '
45. CAULIFLOWER HUMMUS

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

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

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) 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.



100 THB

ARABIC SALAD 25 THB

FALAFEL BALL (1 BALL )

60THB
EXTRA LABNEH CHEESE

20 THB
BROWN BOILED EGG

~—

20 THB
TAHINI SAUCE

- ZA’ATAR MANAKISH

WHOLE WHEAT PITA BREAD

/ 40 THB
JERUSALEM BAGEL




A s HAKS H U KA Traditional and satisfying. Shakshuka is @
. ; 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.

All Shakshuka dishes are Gluten free
(without the pita bread.)

*Change pita to whole wheat +15 THB
Jerusalem bagel +20 THB

51. CLASSIC SHAKSE
Our vibrant, homemade sh
made with slow-cooked tom
garlic, onion, chili peppers anc

Served with two egg

190 THB @

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

240 THB

53. EGGPLANT SH;ASHUKA

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



feta chee
Topped w
A deliciou

55. CURRY SHA

The shakshuka youlove ina = '

spicy style. Mixed with red curry and coconut
" milk. Served with two eggs and garnished with
| coriander leaves. \

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.

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

20 THB

BROWN : .- PICKLES FALAFEL BALL EXTRA LABNEH FETA CHEESE
BOILDED EGG CHEESE

TAHINI SAUCE



MIDDLE EASTERN

CHOCOLATE KRANTZ (1 PIECE )

S s Savor a decadent slice of Chocolate Krantz Piece
w E ET made with rich chocolate from Siamaya, a loca

Chiang Mai chocolatier. Crafted from the finest
cacao beans, it offers a deep, authentic flavor

a smooth, natural sweetness.
A must-try for chocolate lovers!

80 THB

_ sweet delight, this dish brings out the sweet flavors

- of fresh mango and toasted almonds.
~ Sweetened with pomegranate molas
 thisis areal treat! [/

SIAMAYA
* CHOCOLATE

130 THE N B

-

'63. MUHALLEBI PASSION

62. BAKLAVA (1PIECE )

¥
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.

coconut milk and corn flour. Topped with a sy
and tangy passion fruit purée and .
finished with crispy shredded coconut.

7

$ 7

&

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




COFFEE MENU

Local fresh roasted beans from Chiang Mai.

ESPRESSO 50 THB
DOUBLE ESPRESSO 70 THB
MACCHIATO 60 THB

DOUBLE MACCHIATO 80 THB

AMERICANO 60THB Ice 70 THB
CAPPUCCINO 90 THB Ice 100 THB
LATTE 90 THB Ice 100 THB
COFFEE SMOOTHIE 100 THB
i | = e —_
70 -‘,:.' s \:::
MINT TEA WITH CINNAMON EXTRA SHOT +20 THB

Fragrant mint-scented black tea

flavored with fragrant cinnamon. Milk options: Milk I Oat Milk

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

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

Sweet and tangy pomegranate
molasses, freshly squeezed lime :
juice, rose water and sweet mint. = ©
Refreshing! /A

7y
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HUMMUS GARDEN

Middle Eastern Kitchen Chiang Mai

@ HummusGardenCM @ +66 99 298 5222

HummusGardenCM @ www.HUmMmmusCM.com
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