
30$

 

FROM JANUARY 7 TO 31  

STARTER S

MAIN COUR SES

 
AND A MAPLE AND SAMBUCCA SAUCE. 

Served with rice vermicelli and sautéed vegetables. 

DESSERT S

BAKLAVAS DATE SQUARES

Romaine and curly lettuce, mint, 
cucumbers, tomatoes, white onions, 

radishes and crispy pita bread. 

FATTOUCHE SALAD SOUP OF THE DAY 

3 warm mezes:  
Arak shrimps, shish taouk  
and makanek sautéed with 

pomegranate syrup. 

3 cold mezes:
Hummus, taboulé, 

warak enab

TASTING  
PLATE 

Served with okra, carrots  
and tomato sauce on rice vermicelli. 

BRAISED 
LAMB SHANK



40$

 

FROM JANUARY 7 TO 31  

STARTER S

Romaine and curly lettuce, mint,  
cucumbers, tomatoes, white onions, 

 radishes and crispy pita bread.  

Hummus :  
Mashed chickpeas, sesame paste 

(tahini), lemon juice

Mouhamara : 
Mashed mild chilli pepers,  

walnuts, breadcrumb  
and pomegranate syrup 

Baba Ghanouj:  
Mashed smoked eggplants,

sesame paste (tahini),
lemon juice

 
hummus Zyara and an onion, sumac 

and dried grapes medley. 

SOUP OF THE DAY OR 
FATTOUCHE SALAD

  

TRIO OF DIPS:  
HUMMUS, BABA GHANOUJ, MOUHAMARA

GOURMET
KEBBÉS 

MAIN COUR SES

DESSERT S

Hummus Zyara, Halloum sautéed  
with mushrooms, beets salad, 2 grilled 
lamb chops, 2 Arak flambéed shrimps 

flavoured with Arak and sumac chicken. 

dark chocolate,  almond biscuits
flavored with cardamom, whipped cream 

and chocolate balls. 

Kafta, Shish Taouk 
and Shish Kebab, served 

with fries and grilled vegetables.  

(5) Pan-fried scallops (U10),  
creamy sauce with caramelized  
onions and chanklish cheese,  

brown rice and vegetable ratatouille.  

and garnished with pistachios,
rose petals and syrup. 

TASTING
PLATE  

LEBANESE COFFEE DELIGHT 

MIXED
GRILL PLATE  

BAKLAVAS

THE FISHERMAN’S
PLATE

ATAYEF 


