
SALADS

BREADS

EGGPLANT 123 • 21 
Smoked eggplant, tahini, watercress cream, pistachios, raspberries

ASSAF TARTARE • 25 
Red tuna tartare, cherry tomatoes, garlic cream, celery, ginger, salmon eggs 

IRAQI TATAKI • 28 
Beef tataki, avocado and amba cream, orange segments, mint, spicy crumble 

SHOSHIMI • 28 
Sea bream sashimi, cucumbers, shallots sumac, zucchinis, yogurt, dukkah 

CAP’RICE • 24 
Burrata, fresh and sundried tomatoes, salsa verde, olives powder, smoked oil

FISHAWARMA • 32 
Fish and seafood shawarma, caramelized onions,

tzatziki sauce, fresh herbs

LIMA «HOUMOUS» • 22 
Houmous of lima beans, shifka vinaigrette, pine nuts, parsley, hallah bread

FRENAVON • 9  
Tahini, burnt tomatoes

KUBANEH • 10  
Cream, zhug

FATTOUSH • 29
Tomatoes, cucumbers, arugula, labneh cheese, croûtons, onions sumac, zaatar

CLÉOPÂTRE • 32  
Romaine lettuce, marinated chicken, parmesan vinaigrette, soft boiled egg, crispy chickpeas

STARTERS

ALLERGENS ARE AVAILABLE UPON REQUEST
PRICES IN EUROS, ALL TAXES AND SERVICE INCLUDED

THE FÉSOISE • 36 
Red tuna tataki, greens beans, potatoes, cherry tomatoes, cucumbers, olives, 

cured lemon and harissa vinaigrette

PLATE FOR THE BRAVE • 8  
Orange and chili butter, garlic confit, harissa, cured hot pepper, shifka



PERSIAN SEABASS • 51 
Seabass, spinach, persian lemon butter, feta cream

CHICKEN MESACHEN • 38 
Roasted chicken and sumac, amba crepe, confit vegetables, tahini yogurt, fresh herbs

RIB EYE STEACK • 56 
Josperised potatoes, demi-glace harissa, onions sumac 

GINA RISOTTO • 28 
Peas and basil cream risotto, brocolis, artichauts a la romana, parmesan

SHAKSHU-CAP D’ANTIBES • 36 
Perfect egg, catch of the day, tomatoes, bell peppers, paprika and chili sauce, potaotes

BEEF TARTARE • 30 
Capers, shallots, parsley, egg yolk, baharat mustard, french fries paprika

VONGOLE IMA • 38 
Linguine, clams, zhug and herbs butter, garlic, parsley

THE BABA BURGER • 32 
Boeuf angus, cheddar, tomato, sumac onions, zaatar mayonnaise, french fries paprika  

 

THE BABA FAMILY  : CHEF LUDOVIC, DAEVAN, BENTO, DANIEL, VLAD, SASHA, ELINE, ELISABETA, 
NILSON, AUREL, KENZO, MEDHI, CHAIMA, ANGELE, ADRIEN, EMMA, ROMY, NOELLA, TITOUAN, LÉO, 
MÉLISSA, SYBILLE, ROMANE, LOUKAS, NOAH, JONATHAN, BENJAMIN, MAÊ, JOACHIM, SARAH, 
MARGOT, CONSTANCE, ROMANE, SAMUEL, CARLA MENU BY CHEF ASSAF GRANIT

MAINS

THE SKEWERS

BEEF • 34
Ras el hanout, bell peppers

HALLOUMI • 34
Honey, thyme, sumac, bell peppers

CHICKEN • 28 
Hawaij, olive oil, bell peppers 

SHRIMPS • 34 
Harissa, paprika, bell peppers

Sauces . Mayonnaise sumac, Chimichurri zaatar

Cherry tomatoes, spring onion, hot pepper

SIDES

GREEN BEANS • 8
Citrus vinaigrette

FRENCH FRIES • 8
Paprika powder

ROASTED CAULIFLOWER • 8
Eggplant tahini 

GREEN SALAD • 8

JOSPERIZED POTATOES WITH ZAATAR • 8



DESSERTS

JERUSALEM CHEESECAKE • 18 
Poudre de citron perse, coulis de mangue

Persian lemon powder, mango coulis

BENIMOUSSE • 16 
Mousse au chocolat noir, huile d’olive et fleur de sel

Chocolate mousse, olive oil, sea salt

HA MALABI • 18 
Coulis de fruits rouges, pistaches toastées

Red fruits coulis, toasted pistachios

ILE COULANTE • 16 
Crème anglaise, caramel fleur d’oranger 

Crème anglaise, orange blossom caramel

TUTTI FRUTTI • 28 
Fruits de saison . Seasonal fruits 

BABAHARAT • 21 
Rhum, sirop au baharat, crème montée . Rum Baba, baharat syrup, cream  

BABA GLACES

CHOCOLAT  Chocolate     •     FRAISE  Strawberry     •     VANILLE  Vanilla     
CITRON  Lemon     •   YAOURT  Yogurt     •     TAHINI  Tahini

Une boule • 6 Deux boules • 9 Trois boules • 12

AFFOGATO • 12
Glace vanille, expresso . Vanilla ice cream, espresso

COLONEL MOUTARDE • 17
Sorbet citron, vodka infusée au romarin . Lemon sorbet, rosemary infused vodka


