
—— SANDWICHES —— 
Comes with Side of Foul.  Upgrade to a Soup or Salad for $1 more 

 

Breakfast Wrap  11.5 
A two-egg omelet with bacon, lettuce, tomato & avocado mayo, served in a pita or tortilla 

(add cheddar + 1.5) 
 

Brie-L-T   12.75 
Avocado puree, protein-packed brie with bacon, salad mix & tomato put a twist on your tra-

ditional B-L-T. Served as a sandwich or a wrap. 
 

Hummus Wrap (V)   10 
Creamy hummus, quinoa, parsley and cucumbers drizzled with sriracha dijon and topped 

with banana peppers (add avocado + 2) 

 
 

—— SOUPS —— 
add pita + .50 cents 

Lentil (V)                         Feature 

 A Family Recipe Sure To Please         Changes with the Seasons 

Cup (8oz) 3.75   Bowl (12oz) 5.5    Cup or Bowl—market price 

 
 

—— SALADS (V) —— 

Sm 5.75   Lg 8 

Start with our seasonal salad mix and add any 5 choppings. Complete your custom salad with any 
of our in house-dressings—Balsamic, Ranch, Maple Dijon or our feature dressing of the month!  

Make it a wrap for only $1 more 

Choppings: Bell Peppers, Beets, Banana Peppers, Corn, Cucumbers, Chickpeas, Carrots, Dried Cranberries, 
Mushrooms, Olives, Onion, Tomatoes 

 

Add Protein for 2.5 each: Avocado, Bacon, Cheddar, Brie, Chicken, Eggs, Feta or Quinoa 

Add Crunch ($1 each)  Sunflower seeds, Almonds, Flax Seeds, Toasted Coconut 



—— CLASSICS —— 

 
All Day Breakfast 

Mediterranean Breakfast Plate  12 
Our healthy & traditional breakfast served up the Shway Shway way! Two eggs, foul, labneh, olives, cucumber & 

tomatoes. Served with a side of pita. 
 

A Fool’s Breakfast (V)  11 
Fava Beans w/ Seasonings, topped with tomatoes, parsley, onions, tahini & olive oil. Served with a side of pita. 

 

Mama Ganoush   12 
Minced beef topped with tomatoes, cucumbers, parsley & babaghanoush, drizzled with pomegranate syrup on a bed 

of spring mix. Served with a side of pita. 

 

Brunch * Served Saturday 9am-3pm 

Lemon Waffles  12.50 
Slightly crispy & soft in the middle, topped with Shway Shway’s signature Maple mint butter, whipped coconut 

cream & seasonal toppings. Gluten free option extra $2 
 

Monulentil (V)  11 
Hearty mix of green lentils, rice, sautéed & crispy onions with a side salad of tomatoes, cucumbers & red onions. 

 

Eggcellent Scramble 11 
A delicious mix of eggs, minced kefta & herbs. This dish will definitely keep you going throughout the day. 

Served with a side of pita. 

 

—— HANDCRAFTED BEVERAGES —— 
Substitute Coconut Milk to any beverage— Rg +.50  Lg +.75 (V) 

Hot Beverages available over ice 

 

Coffee  Rg 2.5   Lg 3 
We proudly serve Birds & Beans Coffee, a certified organic, Bird Friendly® coffee that contributes to the diversity of life on earth.  Grown 

in natural forest, expertly and responsibly roasted. A richer taste, a richer earth.®  Coffee that is soaring above the crowd!®  
 

Tea  Rg 3   Lg 4 
We proudly serve Lemon Lily, certified organic, loose leaf tea, created by a Canadian tea company, sourcing teas from top estates & organ-

ic farms from around the world. Gluten-free, nut-free and free of artificial flavouring.  
 

Espresso  Double  2.5 (Extra Shot +.85—Extra Double +1.75) 
French Press Decaf   Rg 2.45   Lg 3.25  (made to order) 

 
Macchiato  2.75  Cappuccino  Rg 3.75   Lg 5  Latte  Rg 3.5  Lg 4.5  

Americano  Rg 3   Lg 3.75         Steeped Tea Latte  Rg 4  Lg 5  Shway Shway Delight  4.5 

 

Cold Brew Rg 3.25  Lg 4  Iced Tea Rg 3.5  Lg 4.5 


