
vegan contains alcohol spicyvegetarian

LEVANTE CRACKERS  
Crackers with Labneh and Shanklish Cheese, 
topped with fig jam, herbs and Olive Oil

5.00

SOAKED ALMONDS 6.00

OLIVES AND MAKDOUS*
*Marinated eggplant

6.00

LEBANESE MIXED NUTS 6.00

HUMEUR DU CHEF COMBINATION
Mix of three dips served with flat bread 
(ask your waiter about additives and allergens)

14.00

HALAWA WITH PUMPKIN PUREE
Sweet solid tahini paste with pistachios

6.50

ALL PRICES ARE IN EUROS & VAT INCLUSIVE
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QUINOA SALAD
Quinoa, Parsley, Tomato, Onion, Mint, Lemon 
and Olive Oil

12.00TOMATO SHANKLISH SALAD  
Tomato, Shanklish cheese, Kumquat, Onion, 
Basil, Lemon and Olive Oil

11.00(G)

YAHOUDI MSEFAR 
Yellow bulgur, Zucchini, Onion, Garlic, Mint, 
Tomato, Pine nuts, served with side yogurt 

13.00(A,G,H)

Meza is served with flat bread, for gluten free bread add 2€, for extra bread add 2€

MDARDARA
Lentils, Rice, Caramelized onion and 
Olive Oil

11.00

(A,G,H,N) (H,O)

(E,H) (H)

BEIRUTI HUMMUS  
Chickpeas, Tahini, Lemon and Olive Oil 
topped with roasted almonds 

10.00(H,N)

LOADED HUMMUS    
Chickpeas, Roasted Tomato Garnish, Tahini, 
Garlic, Lemon and Olive Oil

12.00(N) ZAATAR ROASTED CARROTS   
Smoked roasted carrots, Feta Cheese, Oregano, 
Lime and Pomegranate molasses

13.00(G)

APRICOT GLAZED HALLOUMI  

Grilled Halloumi Cheese, Apricot Jam, Basil and 
Sesame seeds

13.00(G,N)

BEETROOT HUMMUS  
Chickpeas, Beetroot, Tahini, Garlic, Lemon 
and Olive Oil

11.00(N)

BABAGHANOUJ 
Roasted eggplant, Yogurt, Tahini, Garlic, 
Lemon, Olive Oil and Pomegranate seeds

11.00(G,N)

11.00ZUCCHINI DIP  

Roasted zucchini, Yogurt, Tahini, Garlic, 
Pomegranate molasses, Olive Oil and Pine nuts

(G,N)

11.00MUHAMMARA  
Red Pepper, Chili, Walnut, Onion, Tahini, 
Pomegranate molasses and Raisins

(A,H,N)

SAUTEED MUSHROOMS
Champignons de Paris, Summac, served with 
Parsley and Onion Garnish 

12.00

12.00LAYERED CHILI POTATO
Potato, Butter, Homemade Mayo, Coriander, 
and Chili

(C,G)

12.00CAULIFLOWER WITH HAZELNUT 

Roasted cauliflower, Hazelnuts, Parsley, Tahini, 
Lemon and Olive Oil

(H,N)

(H,N) ROSE WATER FLAN WITH ARAK 
AND GRAPE SAUCE (Mouhalabiah)

1: preservatives. 2: colouring agent. 3: antioxidant. 4: with saccharin sweeteners. 5: with sodium cyclamate sweeteners. 
6: with Aspartame sweeteners, containing phenylalanine. 7: with acesulfame potassium sweeteners. 8: with phosphates. 
9: sulphurated. 10: containing quinine. 11: containing caffeine. 12: flavour enhancer. 13: darkened. 14: waxed. 
15: genetically modified

A: Cereals containing gluten. B: Crustaceans. C: Eggs. D: Fish. E: Peanuts. F: Soybeans. G: Milk (including lactose). 
H: Nuts. L: Celery. M: Mustard. N: Sesame seeds. O: Sulphur dioxide and sulphites. P: Lupin. R: Molluscs
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* 11.00SPICY LABNEH WITH OREGANO
Labneh, Oregano, Summac, Chili, and Olive Oil

(G)

***

7.50

(A,G)

Add salad 6.00


