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PRIX FIXE MENU

1254/ PERSON

SALAD //choose 1

TABOULE

(WINE PAITRING)

Authentic parsley salad with burghul* mixed with chopped onions, tomatoes, olive oil, and fresh lemon juice

FATTOUSH

Mixture of greens with cucumber, tomatoes, onions, mint, bell peppers, sumac* and extra virgin olive oil, served with toasted pita chips

MEZ7ZE /ichooser
HUMMUS

De]ightﬁﬂ dip ofchickpea puree with tahini & lemon juice

BABA GHANDOUJ

Chargrilled egg‘plzmt puree with tahini & fresh lemon juice.

LABNE

Homemade cream cheese infused with zaatar and crushed garlic.

MOUHAMARA

Spicy fresh red peppers, walnuts & pomegranate.

WARAK EINAB
HOl’ﬂCl"ﬂZldC S[le gl"?lpg(.‘ 1(.‘2[\'(.‘5 stuffcd Wlt]’l C]’liCkpCllS, tomarocs, parslcy

and rice.

MAI N //choose 1
OuUZIl

Made with chickpeas, onions,cumin, and parsley served with

tahini sauce.

Amixture of lean beef and crack wheat, filled with a Mixture of ground beef;
diced onions & pine nuts. Served with a yogurt cucumber dipA

MAKANEK

Spiced beef sausages flambeed with fresh lemon juice.

SFIHA

Miniature Squares of Pastry Filled with our Traditional Mouth-

Watering Combination of Meats.

CHICKEN LIVER

Tender chicken livers delicutely seasoned and p:m/seared with

pOl’lngTﬂl’lEltC lTl()lﬂSSES to perfection

SpiCCd rice, Sl()\h’/C()()l{Cd 1211]’11’)‘ Lll’ld a medley Of‘l‘()‘ASth nuts, LlH wr:lpped in dChCLlEC pl']yHO }')Z).Sfl"_y complemented l’)) a Sidﬂ Of‘COOhHg yogurt sauce

MIXED GRILL

Beef kafta, Lamb kabab & Chicken tawook served with french fries & chargrilled veg

MOUDARDRA

Cooked lentils & rice. T()ppcd with caramelized onions, served with a side Salad

SALMON

Baked Salmon served with potatoes and side of balade rice.

BATENJEN

Eggplants with tomatoes, onion chickpeas, spices, scallions and a side of balade rice.

D E S S E RT //choose 1
BAKLAVA

Assortment of pastries with nuts and pistachios.

MOUHALABIE

Milk pudding Topped ground pistachios and home made syrup.

ASHTA

Homemade White pudding with h()HC}E pisrachio, and fresh fruits.



