LAYALI BEIRUT NIGHT

Renowned across Abu Dhabi for its authentic Lebanese Cuisine and unique entertainment,
Maison Beirut is offering a magical night to end the week.

Indulge a rich Lebanese set menu in a vibrant atmosphere with Tony Eid one man show &
belly dancer entertainment where everything works in unison to create an unforgettable
dining experience.

Every Thursday from 11:00 pm to 03:00 am.

200 AED, set menu without beverage
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SPECIAL OF THE DAY

For traditional food lovers, Chef Saeed Khattab invites you to discover a new recipe every
day to find the memory of your childhood and taste flavors you have not tried for a long
time. Available from Sunday to Thursday from 12:00pm until 15:00pm
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(No discount applicable)

All prices are in UAE dirham and are inclusive of all applicable service charges, local fees and taxes
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CHEF’S SIGNATURES / ualill Cisdd) 3

Chef Saeed Khattab is delighted to showcase his signature recipes where classics of the Lebanese cuisine
are revisited with a twist. These unique creations will only be seen at Maison Beirut for you to enjoy a dining
experience off the beaten track.
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LAHEM BIL FAKHARA / 5 ladlly jLaidl) aa aal
Meat & Vegetable Cooked in Clay Pot
AR e 3y ehae Jmdll g al
170

DAJAJ MAHSHI BIL FAKHARA / 3 Adll jLadll aa zlas
Whole Chicken with Vegetable Cooked in Clay Pot
140

BAKLAWA Bl AL LAHMEH / deallly d3diaa 5 oMy
Layers of Phyllo Pastry, Minced Meat, Mozzarella Cheese
Syl jsall A g g skall anllly dpdine 4pgl) 3 MGl Ane (0 3
85

BAKLAWA BI AL SUJUK/ Gy dudiaa 3 D&y
Layers of Phyllo Pastry Spicy Sausage, Mozzarella Cheese
Sl jsall A g a5 hall Bandly dndias D lll 5 D) e e (316
85

MAAMOUL MADD BI AL LAHAM / deallly J gaza
Hot Semolina Cake Stuffed W/ Meat & Cheese, Mushroom, Truffle Oil
sl | Dkl dsall 5o jhall aalils dudine Uil gasudl diae
85

FALAFEL NABULSYH / 4sulili Jidé
Chickpeas Puree, Coriander, Garlic & Onion, Kounafa Dough, Cheese
LUl a5 Apa el JA (e Alida L slad 5 5\Sall Al (g0 ARk
85

All prices are in UAE dirham and are inclusive of all applicable service charges, local fees and taxes
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SALADS / il

FATOULEH / 41
Parsley, Onion, Tomato & Bourgul, Cucumber, Romaine Leftuce, Green Chilli
o) padll ALLIN 5 pudl) wdad | LA | JE g Bk | deay sy
33

SHAWERMA CAESAR SALAD / Lajstidy | dales
Baby Romaine Lettuce, Chicken Shawarma, Sautéed Mushroom, Caesar Dressing
\_maiuuua\é.“ }M\ JM\M%B})M\ }GQJ\ La)}ucacju\ u.ui.“ w¢k§
43

TABOULEH / &
Parsley, Onion, Tomato & Borgul, Olive Oil, Lemon Juice
ALnaY) Alll AlAl) e Je s, 3530, glind | Juas, (ui s
33

FATTOUSH / Jigé
Romaine Lettuce, Tomato, Cucumber, Radish, Fresh Mint, Parsley, Watercress, Sumac Dressing
Sl Al 5 Bland) 5 (i sl gz SUall gUaillh A5 Je | peal dad | 5500 | (ed

33

SOUPS / stuadl

BLACK LENTIL SOUP / 3su¥l Gutad) slua -

Black Lentil, Coriander & Garlic, Onion

Aa Uall 50380 e 5081 5 a6 Ad) Caliaa 3 gl uae
31

ARMENIAN SOUP / i)l sl
Black lentil, Baby Spinach, Lemon Juice, Coriander & Garlic
e85 58008, Osed mae | El Ssud Gure
31

RAW SECTION / 4l agally

HABRA NAYEH / 4s5,a
Fresh Meat with Fresh Mint & Onion
diadl 5 glaill wo z 3la o5 sa pal
49

KIBBEH NAYEH / 45 4s
Fresh Meat with Mixed Herbs, Onion & Borgul
Je ) 5 Jeadl e il YL Ja sl = 5a aal
49

KIBBEH HARA / 5_\s i
Spicy Kibbeh Nayeh
5 lall Labiall 5 de 5 Jeadl e iYL Jglie 7 s aal
49

All prices are in UAE dirham and are inclusive of all applicable service charges, local fees and taxes
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COLD MEZZEH / 33l <3l

CHOOSE YOUR HUMMUS / uaasdl (e & jLaa)

Hummus Bi EI-Tahini, Hummus Pesto, Hummus Beiruty, Hummus Avocado, Hummus Pimiento

GJU;S\,;IS,E‘:(L;UMIPQ\M\@UMI‘;}&UM,MUM,MQUM
37

MOUTABAL/ ¢laidudl Jiia
Smoked Eggplant, Tahina Paste, Lemon Juice & Pomegranate Seeds
Sl a5 sl juae | Aahll gz g jae GA2 Olaidl
37

YALANJI WARAK ENAB BI ZEIT MAA LABAN / ¢!l e a3l i (3,5 (3L
Vine Leaves Stuffed with Rice, Tomato, Parsley, Topped w/ Yogurt Sauce
Ol e pady el g8l 8 ganll | 5V (plisa aie (3
35

RAHEB / <1l oladiy
Smoked Eggplant, Coloured Bell Pepper, Tomato, Onion & Lemon Juice, Pomegranate Molasses
Ol jume g ei gl | 5 ) saull | o) juadll AN aa Ae olaidl
35

SHANKLISH / Jisisic

Lebanese Cheese Coated w/ Wiled Thyme, Onion, Parsley & Tomato
3sall 5 gl e dald | dead) | A el Glie Y aa dils da)

39

MOHAMARA | 5434
Bread Crumbs & Chilli Paste, Walnuts, Olive Oil, Pomegranate
Aalall Capdll Aalis = 5 jae ol eadl AN ) ge g sadas laS
33

MOUSAKAAT BATINJAN / olasiil daba
Roasted Eggplant, Tomato Sauce, Chick Pea
Ao lall 5 ) sl dalia pe (e (il
35

HINDBEH / 4:xia
Chicory Leaves, Garlic, Olive Oil, Fried Onion
(Saall diadh aa Ay 50 da0ia
37

HOT MEZZEH / daludl edlial)

CHEESE ROLL (4 pieces)
Grilled or Deep Fried Phyllo Dough Roll Stuffed with Mozzarella Cheese
dnally 316

37

SUJUK CHEESE ROLL (4 pieces)
Grilled or Deep Fried Phyllo Dough Roll Stuffed with Mozzarella Cheese and Sujuk
(Gl 5 dually (33
37

All prices are in UAE dirham and are inclusive of all applicable service charges, local fees and taxes
i)yl 5 bl o g M) Ahaall il o gus 5 qen Jedig el b ally e gsen




HOT MEZZEH, Aidludl cdldall

FRIED KIBBEH (5 pieces) / 4 4s
Kibbeh Stuffed with Minced Meat, Pine Nuts and Onion
sisuall 5 a5 kal aallly 5 las 4 48
37

KIBBEH ROUBEAN (4 pieces)/ ¢kuss4s
Kibbeh Stuffed with Shrimps and Onion
Ol b8 sdias Bl 4K

37

FRIED CALAMARI / 48 jLal) cilils
Fried Squid Rings, Maison Sauce
)U)tm dualia & eﬁﬁ A:th.d‘ )L}a.“ alal
39

MIX FRIED FATAYER / 4l 430 yilkad
Meat, Spinach & Cheese
El A daal
39

BATATA HARRA / 3 Uslhy
Crispy Potato Cube with Coriander & Chilli
Ao Uall 55 580 55 el abiall 5 o sl e ddia jiall Ualad) (o CliaSa
36

ASSAFER BE DEBES EL ROMAN / gladl (s pa (fil) piblias
Sautéed imported Figs Fruit Birds, Pomegranate Molasses
Sl e Ll Giloay ) oyl jiliac
140

GRILLED HALLOUMI | 4;3a asla din
Grilled Halloumi & Grilled Beef Tomato, Basil
39

FALAFEL MAISON BEIRUT / <igum (i Jib
Chickpeas Paste, Garlic & Onions, Coriander, Cumin, Green Tahina Sauce
il iVl sk yhall aa addy 350 38 5o gl 5 Jeaill 5 (anall (e dadda
39

MAKANEK / Eilaa
Homemade Non Spicy Lebanese Sausage, Pomegranate Molasses
Sl G g Al (380
39

SUJUK / g
Homemade Lebanese Spiced Minced Meat
B sl il 5l ae (e o g sie B
39

SAMAK BIZRI / s, daw
Deep Fried Whitebait, Tahina Sauce
Dshohl e a8l sl (o) 5l e
80

SAWDA DAJAJ | gzlaasas
Chicken Liver with Molasses & Onion
el G Ll ciliay o 63 ae Al L 32
39

HUMMUS BIL LAHEM / 4aallly paea
Hummus Bil Tahini Topped with Sautéed Beef & Pine Seeds
Sl yogiall g deadll e ladlt pa a3y Aiadally (aes
39

All prices are in UAE dirham and are inclusive of all applicable service charges, local fees and taxes
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FROM THE GRILL/ (sl

MAISON BEIRUT MIX GRILL PLATTER (2 persons) / s i g gbda (g
Shish Tawouk, Kofta, Lamb Kebab, Lamb Cutlets & Arayes, Jawaneh Dajgj
(Rasde s, Gulge, Uy, paal 48 A8S ) Gyglla (il ) (g sliiall (e B lide ALSES

150

MIX GRILL/ 9 Buba
Shish Tawouk, Kofta, and Lamb Kebab, Reyash Ghanam
Sy, pal A8 AWS | G5 (0l
115

SHISH TAWOUK / (asth (i
Marinated Chicken Breast Chunk, Coleslaw Salad
dals Aalay dliie o sl glaal) (ol
95

TAWOUK SAMAK / & 359

Marinated Grilled Fish Fillet Cubes

Lalal) Cautl Akl Jiie | (6 sl dlendl (o ol
115

LAMB CUBES / 4 gda aal dss
Marinated Grilled Lamb Filets Cubes
andll e 4y gtiall aiall aad ge pad
110

REYASH GHANAM | & (g
Grilled Lamb Chops, Garlic Paste
A sl aiall G )

120

DAJAJ MASHWI | aadll o g gdazlan
Half Grilled Chicken Marinated with our Special Sauce Served with Coleslaw Salad
Aalall Capall ddalay Alie padll e 4 slie dalas Ciual
99

JAWANEH DAJAJ | 45da zlaa milga
Grilled Marinated Chicken Wings
Lalall Capall Adals, Alie 4 e zlaa ol s
99

KABAB KARAZ / ;S s
Char Grilled Armenian S‘ryle Lamb Kofta, Sweet Cherry Sauce
508N Aalia pe e Y1 3G R e el 5 a5 ptall aisll aal
99

GRILLED KABAB / (534w LS
Char Grilled Lamb Kofta, Biwas Salad
padll o (g pdia Juiall 5 ag jall aall aal
95

ARAYEES LAHEM | aal gl 2
Char Grilled Tow Layers of Pita Bread Filled W/ Minced Lamb
andll e (g piia, A5 ghine z e e 3
99

ARAYEES LAHEM BIL EL JEBIN / Adually daad Gl e
Char Grilled Tow Layers of Pita Bread Filled W/ Minced Lamb, Mozzarella Cheese
pndll e (5 gdia | Sl sall dian 5 I gliae 7 3la e 3
99

All prices are in UAE dirham and are inclusive of all applicable service charges, local fees and taxes
i)yl 5 bl o g M) Ahaall il o gus 5 qen Jedig el b ally e gsen




MAIN COURSES/ (ss:) csauall

LAMB OUZI/ sl 35
Phyllo Pastry Stuffed with Roasted Leg of Lamb, Oriental Rice & Cucumber Yoghurt
DAL cll) pe a3y | BN 5OV 5 alall aaly b gplina ol gl Aiane
99

SAMAK SAYEDIYEH / dlew &uia
Hammour Fish, Chef Way Rice Cooked in Browned Fish Stock & Tajin Sauce, Fried Onion, Pine Nufs
calhall dabia 5 daall Gl 5501 ae phy ) salell dlan 40ld
99

KIBBEH ZAHLLAWIYA | 4o 4s
Grilled Round Shape Kibbeh Stuffed W/ Minced Meat, Pine Nuts & Onions, Minted Yoghurt, Green Salad

99

BAMIEH BIL LAHAM / 4aallly 4l
Okra / Lamb Cube Cooked in Special Tomato Sauce, Vermicelli Rice
Ll 30V ge pai | aalll aad o5 sl dialin ae 44 sadae dadly
99

SEAFOOD PLATTER / <biay 3k
Char Grille Shrimps, Hammour Fillet & Fried Calamari
Sl Hlall Gl ae a3y sals 4l | (g 8de Gl
180

ROBIAN MESHWI / (554w Obisy
Char Grilled Black Tiger Shrimps, Steamed Seasonal Vegetables & Rice
0¥ 5 Gstual) Jliadll ae 2y (g e lu s
150

SAMAK HAMMOUR MESHWI | s s4a Jsald dlaw
Char Grilled Marinated Hammour Fillet, Steamed Seasonal Vegetables & Rice
DoY) 5 Gsluall Jladll ae pai aadl) o 4y e 5 Aliia 75Ul ) selell 4l (e Aalad
150

SHAWARMA CHICKEN / gzlas gl
Served with Garlic Paste & Biwas Salad
95

SHAWARMA CHICKEN SPICY / 3l dalaly zlas La gl
Shawarma with Spicy Sauce
95

French Fries | 4ic Ualday 32
Vermicelli Rice | 4 mily 3 32
Steamed Vegetables | sl jlad 32

All prices are in UAE dirham and are inclusive of all applicable service charges, local fees and taxes
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DESSERTS / <izslad)

AL ANDALAUS BAKLAWA | (lai¥) 5 gy
Phyllo Pastry Stuffed with Pistachio, Sugar Syrup & Topped W/ Vanilla Ice Cream
)@w\mﬁﬁwy\@eﬁﬁ‘)&\gﬁj@ﬁJW| B}M\r\.\:\;&
55

MAAMOUL BI EL JIBIN / ¢l Jgara
Hot Semolina Cake Stuffed W/ Cheese & Sugar Syrup
Uﬂ\&s)};‘}u@uz,@w\&,&
55

MAAMOL NUTELLA /[ ¥ sSsddly Jgara
Hot Semolina Cake Stuffed W/ Nutella, Vanilla Ice Cream
Slall AgShy S Q) pe pa Al (85 ) sada W 5S 00l B pline dpand) ASaS
55

HALAWET BI EL JEBIN / ¢l 33
Sweeten Akkawi Cheese, Fresh Full Fat Cream, Orange Zest, Sugar Syrup
A el ALl  pine i) Aine

55

KUNAFA BIL JEBIN / (ol déUs
Kunafa Pastry, Sweeten Akkawi Cheese & Sugar Syrup
L;;LSJJ\QJQ.ACAEJM\iéUﬂ\L:\;L
55

LEBANESE STYLE ICE CREAM / il 48, k) o a8 (ol
Vanilla, Chocolate, Strawberry
Ay, WSsh, Sls
55

UMALI/ =
Rose Flavored Puff Pastry Pudding, Mixed Nuts, Sweet Cream
k) 5 Adadil g e oY) Auae
55

FRUIT PLATTER / 42 uall 48181 (s 3k
Fresh Sliced Seasonal Fruits
G Ul Taeu gall AS) i) (e ALSES
82

All prices are in UAE dirham and are inclusive of all applicable service charges, local fees and taxes
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