Tradibional Lebanere Pitn bread and Lebanere olives

Mezze aliorbment ko Jhare

HOMMOS Chickpea puree, sesame paste. lemon, olive oil

MOUTABBAL Crilled eggplant puree, sesame cream, pomegranate, lemon, olive oil
TABBOULEH Fresh parsley, tomato, cracked wheat, olive oil & lemon

LABNEH BOTTARGA Traditional Lebanese soft cheese, fried artichoke, lime zest

SAMAKE HARRA Lightly spiced vegetable ratatouille (red pepper. green chili pepper.
coriander, garlic, onion, tomato)

CHEESE RIKAKAT Two pieces of deep-fried cow’s cheese rissole pastry,

FALAFEL Two pieces of deep fried bean and chickpeas balls, spices & sesame sauce
KEBBE Two pieces of deep fried meatballs of marinated beef & lamb, crushed wheat grain,
pine nutsChickpea puree, sesame paste, lemon, olive oil.

Main Courye

(OME CHOICE PER PERSON)

SHAWARMA BEEF AND CHICKEN PLATE Pita bread, candied pepper, parsley, onion,
tomato, garlic, Tarator Sauce

MIX GRILL Chicken Taouk / Kefta / Lemon marinated lamb, creamy tarator sauce
ROASTED COD FISH Lightly spiced vegetable ratatouille & pil pil sauce

On i_f;f_ 3&'@‘.‘;

Spicy crispy potato, grilled vegetables, spices infused rice, French fries or Fattoush salad

Dettert To Share

LEBANESE ICE CREAM 3 scoops of rose, pistachio, milk cream

BAKLAVA ‘MAISON NOURA' 3 pieces of Lebanese traditional pastries with almonds.
pistachios & pine nuts

RED FRUIT MOUHALABIEH One serving of orange blossom flavoured Lebanese pudding
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