Soup slaall

Lentil 35 Gadnd) gla
Lentil, onion, garlic, cumin OS¢ 5 cJuay (e
Chicken Vermicelli 35 4 p il zladl) slua
Diced chicken, vermicelli, onion Gy g o zlan iy i
4 Seafood 55 oaal) 48) 8 el
Shrimp, calamari, sea bass, onion 3008 cJaan cdlam g lallS (5 jan
fresh coriander, saffron Ol i ) el pmd

Cold Mezzeh 83 lad) &) )
Traditional 1 ebanese Appetizers

Palm Heart Salad 50 Jeddl) B ddad
Heart of palm, garlic purée, olive oil, lime Ol mac (s ) Cu ) e sh o Jidall Q8
juice

Mohamara 27 3 e
Chopped onions, tomatoes, green pepper Cu ) e A o uadl] Jali cablada ¢ Jiay
bread crumbs, olive oil, walnuts Jea (e (s
# Arugula Salad 27 sl dadw
Arugula, red grape vinegar, olive oil sy ) ¢ peal cuiall JA ¢ paa a
onion, sumac Bl ¢ Juan
Houmous 27 Ul
Chickpea purée, sesame paste, lime juice Osed juac ik (e jaes
Moutabel 27 Jiia
Grilled eggplant, sesame paste, lime juice Ol yuac il (g sdia il
# Tabouleh 30 Qg
Chopped patsley, lime juice, olive oil (WJe 0 e0sh ) Cu ) ¢Osad juac ¢ a8
crushed wheat, tomatoes ablada
Fattoush 30 U g
Fresh tomatoes, cucumber, pepper Cu ) el e (Jald el ¢ LA ahalal
lettuce, fried bread, olive oil, lime juice Osad smac ()
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More Cold Mezzeh

Garlic Labneh
Creamy yoghurt, garlic

Tomeyah

Garlic, olive oil, lime juice

Warak Enab

Vine leaves stuffed with onion, parsley
mint, tomato, tice

Lebanese Mosakaa
Egeplant, chickpea, tomato, onion

Houmous Beiruty
Chickpea, parsley, garlic, olive oil

# Okra with Olive Oil

Okra, onion, tomatoes, gatlic, olive oil

4 Shankalish

Sun dried white cheese covered with thyme

4 Rahib El Jabal

Smoked eggplant, lime juice, olive oil, pepper

Makdous

Baby eggplant stuffed with walnuts, garlic
red pepper, pickles, vinegar

Basterma
Dried Beef
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Hot Mezzeh

Falafel

Chickpea, coriander, cumin

Kebbeh

Fried minced lamb, crushed wheat
Cinnamon

Nakanek
Sautéed minced lamb, seven spices
shank filling

Haloumi Cheese
Grilled haloumi cheese

Chicken Liver

Sautéed chicken liver, garlic, lime juice

Houmous with Lamb

Chickpea purée and sesame paste
topped with sautéed lamb, pine nuts

# Toumieh Shrimp Atrrays
Grilled toumieh bread, shrimp
fresh cream, coriander, pine nuts

Markouk Lamb Arrays
Grilled markouk bread, minced lamb
parsley, onion

Dip Keshk
Dried yogurt, labna, crushed wheat

Savory Pastry

Rokak Cheese
Savoury pastry filled with ricotta cheese

# Spinach Fatayer
Pastry filled with spinach, onion
sumac, lime juice

Meat Sambousek

Pastry filled with lamb, onion, oriental spices
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From the Mastic Scented
Charcoal Grill

Shish Tawouk
Chicken, garlic, lime juice, thyme

Lamb Kebab

Lamb, olive oil;, seven spices

Veal Kebab

Veal, olive oil, seven spices

Lamb Cutlets
Lamb cutlet, onion, oriental spices

Lebanese Kofta
Minced lamb, parsley, mint, onion

Baby Chicken
Grilled baby chicken, garlic, lime juice
olive oil

Mixed Grill
Lamb kofta, shish tawouk
veal kabab, lamb chop

95 gl Sl
Jie ) cOsadd smac o zlan

140 Sl cls
A il 58 ey S eobn pal

125 b s
A0 o 5 c0o5i 5 S o5k o)

150 b Gl
s ey egbm Gt

95 (Al i
oy e Limd ¢ 538 ¢ lum aa]

95 JLalS 5y dala
Qe spac asi Ay gl b prua dalas
BESIY

180 AUCia il gidia
@Lauigjc}ﬁqeﬂccbﬁ‘uhaa_\ss

All grilled dishes are served with baked potatoes or oriental rice and grilled vegetables
and are served on a mini brass charcoal grill to your table
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Where Tradition Meets
Modernization Seafood

Grilled Shrimp
Large shrimp, olive oil, lime juice
coriander, garlic

Mixed Seafood Grill
Shrimp, sea bass fillet
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The grilled seafood dishes are served with baked potatoes or seafood rice
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Fatta Corner

Chickpeas
Chickpeas, roasted Lebanese bread
yogurt, butter, garlic, pine nuts

Eggplant

75

75

Sautéed eggplant, roasted Lebanese bread

yogurt, butter, garlic, pine nuts

Chicken

95

Boiled chicken, chickpeas, roasted Lebanese
bread, yogurt, butter, garlic, pine nuts

Ganam

125

Boiled lamb, roasted Lebanese bread

yogurt, butter, garlic, pine nuts

Kawaree

95

Steamed lamb knuckles, roasted Lebanese
bread, yogurt, butter, garlic, pine nuts

Molokhia with Lamb or Chicken

110

Molokhia, boiled lamb, roasted chicken
roasted Lebanese bread, rice, butter, gatlic
cumin, pine nuts, served with chopped
onions with red grape vinegar, lemon juice
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Traditional Dishes

Sign ature Lebanese Dishes

Raw Lebanese Kebbeh
Raw lamb meat, black crushed wheat, onion,
Mint, cinnamon, salt, I.ebanese condiments

Raw Lebanese Kofta
Raw meat, onion, parsley, mint
salt, sweet pepper

Raw Lebanese Habrah

Raw meat

Raw Liver
Raw lamb liver

Basterma
Dried beef

150

175

175

150

55

Al o gslall g

il o S
‘(,su eul J& g ca::td\ (,.'u'd\ (’Q
J\.@_] «clq «fu)ﬁ ‘8\_’\:_'1 ‘dm.]

c&\.'ur_'\ U gy «(Jaas ce.cU pis (aal
s e zle

Al A o
pels it o]

i 3

Al

Caiag (5 i aal

All raw meat dishes are served with olive oil, salt, Pepper, onion and mint
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