
DOWNTOWN LONG BEACH
www.ammatoli.com

WEEKEND BRUNCH TIME... 

AMMATOLI Mediterranean Bites
285 E. 3rd St., Long Beach, CA 90804

(562) 435-0808       www.ammatoli.com
23% gratuity added to parties of 6 or more. No separate checks.

LEVANTINE CHILAQUILES!
Food is our love language.. Allow us to introduce you to our Levantine version of chilaquiles

made with baked pita, foul, dukkah and topped with farm fresh eggs and sumac. A brunch favorite 
made with ammatoli’s levantine twist!

14

FATTET HUMMUS
A special Levantine dish made with savory hummus bread pudding

filled with garbanzo beans, toasted pita cooked in a creamy yogurt tahini sauce!  

16

CHEF DIMA’S SHAKSHOUKA 
Organic farm fresh eggs poached in a tomato stew mixed with onions, peppers, garlic and spices! 

Served with "Gusto" sour dough bread... A true breakfast delight!

18

SUMAC SUNNY SIDE UP
Two farm fresh eggs fried with olive oil and drizzled with sumac... served with pickles 

& olives, and one side of hummus, babaghanouj, foul, batata harra or fries!

12

THREE WAY BRUNCH SPECIAL
Choose any three of these fabulous brunch mezzas... hummus, spicy hummus, beets hummus, 

foul, bababghanouj, labne, fried kibbeh, spinach kibbeh, batata harra, falafel 4pcs, grape leaves 4pcs

21

AMMATOLI'S HOLA SHAWARMA!
Chicken shawarma wrapped in a pita topped with green tomatillo sauce, 

labne, feta, onions and cilantro... flavors you will crave for!

14

make vegan with falafel and foul | make with beef shawarma add $2 

CAULI ROASTED BEET-LABNE TOAST
Gusto sourdough toast meets roasted beet labneh topped off with cauliflower  

12

LABNE TOAST
Crusty Gusto sour dough toast topped with labne, arugula, cherry tomatoes, 

zaatar drizzled with extra virgin olive oil

11

add additional slice of "Gusto" sour dough bread $2

add 1 organic farm fresh egg $2 | add avocado $3

BOTTOMLESS MIMOSA OR SANGRIA
Enjoy our bottomless Sparkling Orange and Cranberry Mimosas, or Sangria with your brunch...

FAMILY BRUNCH TIME!
Shakshouka, fattet hummus, hummus w/ground beef, foul, falafel 7pcs, 

and babaghanouj, served with pickles and olives! 

84

20

POT OF TEA
Make your bites even richer... 

Have your meal with a special blend of brewed black middle eastern tea! 4-5 servings

14

FALAFEL MANOUSHE

ZAATAR MANOUSHE zataar mixed with olive oil .. a true delight from the Levant! "Get 2 for 16" 9
JIBNE MANOUSHE a blend of Akkawi and soft white cow cheese, "Get 2 for 18" 10

falafel topped with fresh mint, tomatoes, cucumbers and drizzled with tahini sauce. "Get 2 for 16" 9

MANOUSHE & FLATBREADS
Freshly baked on our homemade sour dough flatbread

MEAT MANOUSHE ground beef and lamb mixed with tomatoes, peppers and our special blend of spices. "Get 2 for 18" 10

make with beef soujouk sausage add $3
add side of beef or chicken shawarma $6

AVOCADO TOAST
Crusty Gusto sour dough toast topped with avocado, radish, zaatar 

drizzled with extra virgin olive oil

11

add 1 organic farm fresh egg $2

Due to limited capacity and for the safety of our sta� and other guests, please be considerate of our 90 minute maxmum dining time. Thank You.

Traditional MUSAKHAN Chicken Feast
Musakhan is a traditional Palestinian dish and is one of the simplest yet most significant dishes. 

The layered preparation of chicken, onion softened with, extra virgin olive oil, 
warm fresh baked bread, pine nuts and tangy sumac 

One whole chicken, freshly baked bread and cucumber and yogurt salad. serves 4-6 persons. 

54

Two whole rotissserie chickens   89


