
VECCIE BASKET & DIPS 

FRIED BIZRE 
Smelt fried fish. lemon mayonnaise. 

PIMENTOS DEL PADRON 
Labneh. a traditional Lebanese soft cheese & lime. 

BEEF KEBBE 
4 pieces of deep fried meatballs of marinated beef 
& lamb. crushed wheat grain, pine nuts. 
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FALAFEL 16 
4 pieces of deep fried bean & chickpea balls. spices 
& sesame sauce. 

THYME "MANAKEESH" 21 
Traditional Lebanese oven baked flatbread, with 
thyme. crunchy vegetables & fresh mint. 

SALTED CRUNCHIES 24 
6 pieces to share of salted Lebanese pastries. kebbe. 
falafel. tahini sauce. 

CRAB FALAFEL 
4 pieces of crab fried falafels. spicy mayonnaise. 

CREEN "FATAYER" 
4 pieces of pastry filled with lemony spinach & pine nuts. 

CHEESE "RIKAKAT" / THYME 
4 pieces of deep fried cow's cheese rissole pastry. 

SEASONAL OYSTER 

4 pieces of pomegranate. lemon & Ponzu vinaigrette. 

"SFEEHA" 
4 pieces of small Lebanese pie. seasoned minced lamb. 
tomato. onion & pine nuts. 

SUMMER TRUFFLE CHEESE "MANAKEESH" 
Traditional Lebanese oven baked flatbread, with cheese, 
truffle, crunchy vegetables & fresh mint. 

LEBANESE OLIVES Spicy pickles. 

PITA BREAD & OLIVE OIL 

TUNA TARTARE/ AVOCADO Ginger, coriander & Ponzu vinaigrette. 

SPICY FRAKE TARTARE/ ARAK ICE CREAM Spicy lamb tartare & fresh mint. 

SALMON SASHIMI / POMECRANATE / LABNEH Traditional lebanese softcheese, thyme, lemon &extra virgin olive oil 

HAMASHI CARPACCIO Olive oil & lemon. 
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NOURA FATTOUSH SA LAD Mesclun, grilled whole wheat bread, sumac, tomato, cucumber, radish & pomegranate. 24 

CLASSIC BURRATA TOMATOES Cherry tomato, mint pesto.. 24 

CREEN SALAD Spinach, avocado, cucumber, Parmesan shaving. 24 

CAESAR CAM BAS Romaine sa lad, cherry tomato, Parmesan shaving & crouton. 27 

KI NC CRAB AVOCADO Lettuce heart sa lad, cherry tomato, grapefruit, vinaigrette sauce. 

TRADITIONAL LE BAN ESE TABBOU LEH Fresh parsley, tomato, cracked wheat, olive oil & lemon. 

CREE K SA LAD Feta cheese, tomato, olive, rocket, cucumber, green beans, olive oil dressing. 

SHAN KLEESH COAT CH EESE / WATERM ELON Tomato, fresh mint. basil. lemon vinaigrette dressing. 

ANISE FLAVOURED 10 
LEBANESE ARAK 
PASTIS RICARD 
AB SINTHE PERNOD 
SAMBUCA MOLINARI 
MARI MAYANS HERBS 

Kur 
DRAFT 33CL / S0CL 
ESTRELLA GALICIA 

BOTTLE 
CORONA 
BEI RUT BEER 
ESTRELLA W/O ALCOHOL 
ESTRELLA GALICIA 

VERMOUTH 10 
PUNT E MES 
ANTICA FORMULA 
COCCHI OF TURIN 
NOILLY PRAT DRY 

AMARO 10 
CAM PARI 
APEROL 
SUZE 

DOLLIN DRY OF CHAMBERY 
LILLET W HITE / ROSÉ/ RED 

FERN ET BRANCA 
AMARO MONTENEGRO 
AMARO AVERNA 
CYNAR 
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MARTINI 

ARAK KEFRAYA (35CL) 

ARAK KSARA (35CL) 

ARAK TOUMA (50CL) 
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Mt.ut 
TRADITIONAL HOMMOS Chickpea puree, sesame paste, lemon. olive oil. 

TRUFFLE HOMMOS Chickpea puree, truffle, sesame paste, lemon, olive oil. 

MOUTABAL Grilled eggplant puree, sesame cream. pomegranate, lemon, olive oil. 
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SAMAKE HA RRA Lightly spiced vegetable ratatouille (red pepper. green chili pepper. coriander. garlic. onion. tomato). 15 

VINE LEAVES Filled with rice, tomato, parsley, mint. fresh yoghurt & cucumber. 

SHEESH BARAK Lamb ravioli. goat Kashakaval cheese. 

TZATZIKI M INT Fresh yoghurt, cucumber, mint. 

SOJOK / POMECRANATE / WHITE SESAME SEEDS Lemon flambéspicy sausage. 

ECCPLANT MOUSSAKA Baked eggplant. tomato sauce. chickpea. 

FRITO M ISTO CALA MARI Harissa romesco sauce. 

BRAISED CAULIFLOWER & TAHINI Citrus&sumac. 

CRI LLED OCTOPUS & SUMAC Black tahini and crunchy celery. 

LAB NE H BOTTARCA Traditional Lebanese soft cheese, fried artichoke, lime zest. 
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M EZZE DE LI C HT An assortment of mini hommos, moutabbal. tatziki. samake harra, lebanese olives & crunchy veggies. 26 

mJli Frt>Wt l-ltt Su 

FRIED SEABASS (lp/2p} 36/72 
Cha la ka sauce & pomegranate. 

FLAMED ROCK SALT CAM BAS Arak flamed 36 
prawns. lightly spiced vegetable ratatouille (red & 
green chi li pepper, coriander, garlic, onion, tomato). 

ROASTED COD FISH 34 
Lightly spiced vegetable ratatouille & pil pil sauce. 

CAMBAS & TOMATO LINCUINE 32 

01e_ l-ltt Sùû (OF YOUR CHOICE)

MIX CRILL 
Organic chic ken Taouk / Kefta / Lemon 
marinated lamb. creamy tarator sauce. 

WILD THYME LAMB CHOPS 
Candied tomato, & curcuma. 

SHAWARMA LAMB OR CHICKEN 
Pita bread. candied pepper, parsley, onion, 
tomato. garlic. tarator Sauce. 

LEMON MARINATED HALF COCKEREL 
Garlic, coriander & paprika. 

Spicy Crispy Potatoes / Grilled Vegetables / Spices lnfused Rices / French Fries / Fattoush Sa lad. 

SEASONAL FRUITS Big platter of fruits assortment. 

RED FRUITS MOUHALABIEH Orange blossom flavoured Lebanese pudding. 

HALAWA BI L JEB N EH Cheese rolls filled with kashta clotted cream, crushed pistachio topping, with orange blossom 
flavoured syrup. 

BAKLAVA 'MAISON NOURA' 6 pieces of Lebanese traditional pastries with almonds. pistachios & pine nuts. 

KARABICE / PISTACH 10 ICE CREAM Pistachio's biscuits. quince & natef cream. 

KNEFEH CHEESECAKE / KASHTA ICE CREAM Browned granulated pastry on melted cheese.served 
warm with orange blossom flavoured syrup. 

NOURA'S SIGNATURE ICE CREAM & SORBETS (3 scoops} 
Rose/ milk cream / orange flower / almonds / Kashta / Arak / figs / ginger / chocolate / vanilla / pistachio / strawberry. 

VAT included / 5/100 service charge. 

Allergen information aivable on request - Please inform us of any allergies of food intolerances. 
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