VEGETABLE soaP

CREAM OF CHICKEN SsOoaP
CREAM OF MUSHROOM SO&P
ORZ0 SOLP (mew)

FRIED CALAMARI
SEBIEDG

Calamari with pepper, lemon and hot sauce

FISH ROE

Egyptian caviar

FRESH MUSSELES

Mussels, coriander and lemon sauce

SHRIMP TAIIN

Shrimp, potato, garlic and hot sauce

SAMAKA TARABULSEVA
Spicy fish with tahini

SAMAKA BEIRYTEYA
Spicy fish with vegetables

FISH WITH ARTICHOKE (new)
GRILLED SHRIMP

COLD APPETIZERS

HOXMOS

Blended chick peas with sesame paste and lemon

HOMOS BEIRATI
Blended chick peas with sesame paste, lemon, parsley and
tomato on top

HOMOS MOTAMTAM (new)

Blended chick peas with sesame paste with lemon, parsley, beans

and hot pepper on top
HOMOS AKARE

Blended chick peas with sesame paste with lemon, parsley, pickles,

tomato and pine on top

MOTABBAL

Eggplant dip lemon and sesame dip

LABNEH

Sour cream with garlic and fresh mint
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SHANKLISH
Roquefort type sheep cheese mixed with onion, tomato and
parsley on top

LABNEH MA'AEZ

Goat Cheese Served with olive oll

VINE LEAVES

Rolled with vegetables (cooked in olive oil)

BAMIA BELZET

Fresh Okra cooked in virgin oil with tomato and garlic

ARTICHOKE

With onion coocked in olive oil and lemon sauce

Foul. AKHDAR (new)

Fresh fava beans coocked in olive oil with lemon and coriander

MAUADARDARA (new)

Lentil and rice topped with yellow fried onion

FRESH BEANS (new)

Cooked in virgin oil with tomato, garlic and onion

MOAAHAMARA

Mixed spicy nuts blended with bread crumbs and olive oil

ALEPPO OLIVES

Green olives stuffed with red pepper

MAKDPDOUS
Pickled eggplant

MIXED PICKLES

Salads

FRESH VEGETABLE PLATTER
TABO&LA

Finely chopped parsley, tomato, lemon, fresh mint, onion
and cracked-wheat

FATTOUSH

Mixed salad with toast bread, sumac and lemon

ARABIC SALAD

Mixed fresh vegetables with lemon and olive oil

ROCCA SALAD
Fresh water-cress topped with beetroot and onion with lemon
and sumac

EGGPLANT SALAD (new)

Eggplant with pomegranate sauce, hot pepper and onion

RAHIB SALAD

Grilled eggplant with vegetables and lemon

SHAMANDER SALAD

Sliced beetroot served with lemon and tomato

KaBBEH NAVYYEH

Fresh raw minced lamb, cracked wheat and onion
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HOT APPETIZERS

HOMOS WITH MEAT
HOXMOS WITH PINE
BELELAH

Boiled chick peas served in olive oil and pine

Foaul MOPDAMMES

Fava beans in olive oil

FALAFEL

Chick peas minced with vegetables (served fried)

SPINACH FATAYER

Puff-Pastry with fresh spinach, onion and lemon

CHEESE ROLLS

Puff-Pastry with halloumi cheese

MEAT FATAYVER

Puff-Pastry with minced meat

FRIED OR GRILLED HALLO& X
CHEESE

SAMPBOUSEK (new)

Puff-Pastry with minced meat and pistachio

FRIED KUBPEH

Blend cracked wheat and meat stuffed minced meat and pine

CHICKEN LIVER

Fried chicken liver in lemon and pomegranate sauce

saulak

Spicy sausages fried with vegetables or grilled

MAKANERK

Lebanese sausages with garlic lemon sauce (fried or grilled)

MUSHROOM PROUVENCALE

Fresh mushroom sautéed with garlic and coriander

CHICKEN WINGS

Grilled or with lemon and garlic sauce

CHICKEN BALLS
With pistachio

PICKY BIRDPS

Fried or grilled
MINCED MEAT

Grilled in homemade bread

SHALWERMA

Meat slice or chicken

LAHMA BEL AGINE

Meat with bread
SPICY POTATO (new)

Cubes of potato fried with coriander, garlic, spicy pepper
or with lemon sauce

MAIN DISHES

LEHMEH BIL BANDOURA (new)

Fried meat, tomato, pepper, garlic and pine on top
CAPBE FILLET WITH PINE
MFARRAKEH FITR (new)

Cube fillet with mushroom

MFARRAKEH BATATA (new)

Cube fillet with potato and pine
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VEAL LIVER
KOFTA

Minced meat with onion and parsley (grilled)

KOFTA WITH SPICY TOMATO
SAUCE

KOFTA ANTABLY

Kofta with tomato sauce and chilli

KOFTA ORFALE

With grilled tomato and pine
KOFTA WITH YOGAURT

Minced meat, toast bread, yogurt and pine

GRILLED LAMB CUABES
GRILLED LAMB CAKATLETS
SHISH TAO&K

Marinated chicken brochette (grilled)

SHISH TAOUK MOTAFAE

Served with mushroom and lemon sauce

BONELESS CHICKEN
Whole baby chicken (grilled)

MIXED qgRILL
ESCALOPE PANEE
FILLET STEAK

With pepper or mushroom sauce

HOXMOS FETTAH

Cooked chick peas served with toast bread, yogurt and pine

HOMOS FETTAH

WITH MEAT(new)

Cooked chick peas served with toast bread, yogurt, pine and
meat cube on top

CHICKEN FETTAH

Toast bread, rice, chicken, yogurt and pine on top

EGGPLANT FETTAH

Toast bread, fried eggplant, tomato sauce, yogurt and pine

KISHTA WITH BANANA AND
HONEY

SARAYVA BREAD
MOHALARBIVYA
KONATFA WITH CHEESE
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