
Cold Appetizers

Hommos 
Chickpeas purée with tahini 

Hommos Nargile *
Chickpeas purée with tahini, paprika and pine seeds

Moutabbal
Grilled eggplant purée with tahini and pomegranate seeds

El Raheb *
Grilled eggplant, parsley, tomato, onion and lemon oil dressing

Warak Enab bil Zeit *
Stuffed wine leaves with rice, tomato, parsley, onion and mint

 topped with lemon oil dressing

Mohamara *
Purée of tomato, green sweet pepper, onion, chili paste, pistachio, walnuts

 and topped with olive oil
 

Labne with Garlic and Dry Mint *
Yoghurt blended with garlic and dry mint

 Kebbe bil Laban *
Fried kebbe balls tossed in cold yoghurt and topped with sautéed garlic

 and coriander sauce

(*) New item on the menu and recommended by our chef



Hot Appetizers

Omelet with Kawarma Meat * 
Scrambled eggs fried with Lebanese traditional lamb meat  

Balila *
Boiled chickpeas marinated with cumin, garlic and olive oil

Oriental Wings *
Fried chicken wings with garlic, coriander and lemon juice

Chicken Liver *
Fried chicken liver with garlic, pomegranate syrup and lemon juice

Falafel
Fried dried chickpeas with Lebanese spices, garlic and coriander,

served with tahini sauce

Soujok *
Spicy sausages fried with fresh tomato, green sweet pepper

and garlic lemon juice

Kebbe (4 pcs)
Fried meat balls stuffed with minced meat, onion and pine nuts 

Cheese Rakakat (4 pcs)
Fried rolls filled with mixed cheese, onion and parsley 

 Fish Kebbe and Tajen *
Fried fish balls stuffed with onion, sumac, thyme and pine nuts

served on a bed of tahini sauce
  

Batata Harra
Potato cubes sautéed with chili, garlic and coriander 

 
Arayess bil Kafta

Toasted Arabic pita with Lebanese kebab

French Fries
Freshly homemade

 Shrimps Osmalieh *
Fried Shrimps rapped with kataifi dough and served with sweet and sour sauce

Shrimps Beiruty *
Sautéed shrimps tossed in cream sauce, mushroom and red sweet pepper

Calamari Provencal *
Sautéed calamari tossed in garlic, coriander and butter lemon sauce

(*) New item on the menu and recommended by our chef




