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BREAKFAST )k

Omelette 23 ool
Spanish Omelette 31 ool Givbow
Eggs with Potato 31 Wbl 2o yow
Eggs with Tomato 31 8)93iy Ro YW
Eggs with Awarma 36 Loyold o o
Hummus 23 (S g
Hummus Fattah 33 woe> 48
Hummus Balila 23 ddy pae>
Foul 24 Jed
Mousabaha 26 doyauso
Falafel 23 J9ws
Labneh 20 i
Shankleesh 23 Uil
Grilled Halloumi 30 Soro pol>
MAN'OUSHE duiy gflio
Zatar 14 Xej
Zatar with Cheese 16 diu>r 2o Jicj
Akkawi Cheese 19 §9K-= diyor
Mozzarella Cheese 19 Wljige dinr
Cheese with Awarma 27 Lojold o di>
Keshek 15 clis
Lahem Baajin 23 ol asd
Labneh with Vegetables 18 Lol go did
Harra 15 8>

Cheese with Sujuk 27 Gl o dier

5% VAT WILL BE AD



SOUP

Chicken Soup
Chicken cubes in cream

Mushroom Soup
Mushroom slices in cream

Lentil Soup
Served with toasted bread & lemon

Broccoli Soup
Broccoliin cream

Shrimp Soup
Fresh shrimps in cream served with lemon slices

COLD MEZZA

Hummus
Hummus with Pine Nuts
Hummus Beiruti
Moutabal

Baba Ganoush
Vine Leaves
Shankleesh
Loubieh Bil-Zeit
Hindbeh Bil-Zeit
Labneh
Moudardara

Kibbeh Nayeh
Raw lamb meat minced with Bulgur,
onion and spices

Habrah Nayeh
Raw lamb meat minced with onion and spices
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SALAD

Levantine Salad
Rocca, zatar, mushroom, tomato, akkawi
and parmesan cheese, lemon and olive oil

Fattoush
Mixed vegetables with toasted bread
and pomegranate molasses

Tabbouleh
Finely chopped parsley, tomato,
bulgur, onion & olive oil

Rocca Salad
Fresh rocca, tomato, onion,
parmesan cheese and balsamic dressing

Greek Salad
Vegetables, feta cheese, oregano, olive slices
with lemon and olive oil dressing

Seasonal Salad
Fresh seasonal vegetables with olive oil dressing

Chicken Caesar Salad
Lettuce, grilled chicken breast,
parmesan cheese with caesar dressing

Cucumber and Yogurt Salad
Cucumber, yogurt and mint

HOT MEZZA

Hummus with Meat
Hummus, sauteed chopped beef and pine nuts

Hummus with Shawarma

Makanek
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Beef sausages with pomegranate molasses and pine nuts

Sujuk
Beef sujuk with spicy sauce

Chicken Wings Provencal
Chicken wings with coriander, lemon & garlic
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HOT MEZZA

Chicken Tender
Crispy sauteed chicken slices
with cocktail sauce

Grilled Halloumi

Falafel
Falafel plate served with taratour sauce

Batata Harra
Fried potato cubes, coriander,
lemon, garlic and hot paprika

Fried Kibbeh

Cheese Roll
Stuffed with Levantine special cheeses

Beef Sambousek
Cheese Sambousek
Spinach Fatayer

Mixed Mouajanat Platter
Beef sambousek - Cheese sambousek-
Spinach fatayer - Kibbeh (two each)

Chicken Liver
Fried chicken liver with garlic,
pomegranate molasses and lemon

Fatteh Hummus
Chickpeas with yogurt, tahini
toasted bread & pine nuts

Fatteh Hummus with meat
Chickpeas with yogurt, tahini
sauteed meat, toasted bread & pine nuts

Shrimps Fatteh
Sauteed shrimps, eggplant, toasted bread
with yogurt and tahini

Fish Ras Asfour

Shrimp Provencal
Marinated Shrimp with coriander,
garlic and lemon

White Rice

French Fries
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SHAWARMA

Chicken
Meat
Mixed chicken and Meat

Shawarma Sandwich

MASHAWI

Levantine Mixed Grill

Kabab Halabi - Chicken Kabab - Shish Tawouk

Lamb Cubes - Arayes - Lamb Chops

Mixed Grill
Kafta - Shish Tawouk - Lamb Cubes

Lamb Cubes
Kabab Halabi
Kabab Orfali

Kabab khash-khash
Served on tomato sauce

Kafta
Lamb Chops

Arayes
Kafta grilled in Lebanese bread

Shish Tawouk

Chicken Kabab

Boneless Grilled Chicken
Grilled Chicken Wings
Grilled Makanek

Grilled Fish

Grilled Shrimps

Grilled Kibbeh
Stuffed with minced meet, walnuts,
pomegranate and pomegranate molasses
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CHEF SPECIAL

Chicken Cordon Bleu
Stuffed chicken with cheese, roast beef,
mushroom and origano

Beef Stroganoff
Beef slices with mushroom and brown sauce,
served with white rice

Chicken in Mushroom Sauce
Chicken slices with mushroom in white sauce

Fish in Orange Sauce
Fish fillet in orange sauce

LEBANESE DISHES

Oriental Rice with Chicken
Stuffed Lamb

Shish Burak

Kibbeh Bil-Laban

Daoud Basha

BUSINESS LUNCH

Your selection of one of the daily
dish or Lebanese dish plus soup,
soft drink and dessert.

FROM 12PM -5PM
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COLD DRINKS

Orange
Lemonade
Pineapple

Mango
Pomegranate
Carrot
Strawberry
Watermelon
Grapefruit
Avocado

Carrot and orange
Lemon with Mint
Jallab with Pine Nuts
Cocktail Layers
Fruit Cocktail

Fruit salad with Cream

Milkshake (Chocolate - Banana - Strawberry)

Laban Ayran

Water Small /Large
Lebanese Water
Sparkling Water small / Large

Soft Drink
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HOT BEVERAGES diz-Lw ©lg pire

Tea 17 sl
Flavored Tea 19 ol gla
Latte 20 agd
Cappuccino 20 iy gy S
Moroccan Tea 32 IR0 sla
Espresso 16 oy |
Turkish Coffee 19 £3% 8949
Sahlab 30 douw

DESSERT byl

Lazy Cake 24 s g5
Rice Pudding 19 wd=Jdb )
Halawet El Jeben 27 ol 69>
Ice Cream 16/scoop o235 gl
Kashtaliyeh 24 adboid
Kunafa 27 asLs
Karabeej 34 =S
Baklawa 34 89y
Mafroukeh 30 4S9 )80
Cream with Honey 30 Jowe g duind
Katayif 27 e-¥] I2Y:)
Cake 23 cls

Fruit Platter 40 aSlgd @ub



