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From Chef Achref’s Family Recipes | dnWIwauilldoild

LET’S BEGIN

Eggplant Experience (N)

Mutabel, Eggplant, Walnut Salsa,
Crispy Eggplant

Cumin Spiced Beetroot (V)

Minted Lebaneh, Salty Granola,
Rocca Salad

Kunafa Wrapped Tiger Prawns (S)

Tahini Sauce, Lemon Juice,
Coriander

Cauliflower 3 Different Ways (N)

Rosted Florets with Pine Seeds,
Cauliflower Hummus and Chips

COME WITH ME

Freekeh with Roasted Cauliflower (V)

Cracked Freekeh, roasted Cauliflower and
Tahini Sauce

MY SWEET SPOTS
Chocolate Sambousek (N)

Salted Caramel, Tahini Ice Cream

The Ultimate Li Beirut Baklava (G) (N)

Philo Pastry, Ashta Cream, Pistachio and
Honey - Saffron

ON THE SIDE

French Fries
Roasted Cauliflower
Vermicelli Rice

60

45

140

65

95

55

55

35
35
25

uluooll

(D) piiWldyns
(jgl dnlp Uil Juio
uiopéo glaiil

(0) 090U J1io JaioLD

p dolw . M Ugilp ¢ cliedu da

(9) dolsIUbgalo caSlo juig)
op)a

(D) huupoligyy
vaoxJl 20 bhujjopginll 20 yaoaro b uijo
duiopéoll yublayl §il6) g

dunupl gubeel

(U) yao20 )0 20 aSJ)0
dnb dnlbg Yoo buipd . 5o

OlglaJl

() @igSguivy diugiow
Gl S T ALoo 1015

(0)(2) Ogp) Gglisy
e

Wil ubl
Ua-02.0 uLijo
a1y j)i

)l e (gl (1o AW §Ubi jogii OLpiidll cale grging (@) OlpuSoll cale £rging (0) (iUl Luwlio (0)

(sl (1o ggiles (Wil gl ) Ay .duwluny) Sl Wy 13¢5 d8hio c16 Oliloll 210 i ol
0420 £10 (JgAE 18 g (120 2l i 0Aj gLl (pill O g diliell OligSoll (10 yao) Joai oac gi

B2 1 §upo 2lach 131 JIGw cnap (dorviuell OlUgaoll

Wilpall g ddaoll droganl oguwpl 2103 g 4ol o) Joulli g Lo 1 ,0d UL 6)gS 10l lew©l

(V) Suitable for vegetarians (N) Contains nuts (S) Contains shellfish. Gluten-free items are available on request.

All produce is prepared in an area where allergens are present. For those with allergies, intolerances,
and special dietary requirements who may wish to know about the ingredients used, please ask

a member of the Management Team.

All prices are in UAE Dirham and are inclusive of all applicable service charges, local fees and taxes.




LET'S START WITH MEZZAH

COLD

Beetroot Mutabel (V)
Tahini, Yoghurt, Pickled Baby Beets

Hummus (V)
Chickpea Purée, Tahini, Lemon Juice

Mutabel (V)
Smoked Eggplant with Tahini

Mohamara (N)

Bread Crumb, Walnut,
Cashew Nut, Chili Paste

Fattoush Salad (V)

Marinated Spring Vegetables,
Olive Oil, Sumac

Tabouleh (V)

Chopped Parsley, Tomato,
Onion, Olive Oil, Lemon Juice

Labneh (V)
Marinated Labneh, Mint

Vine Leaves (V)

Vine Leaves Stuffed with Rice
Tomato, Parsley

Baba Ghanouj (V)

Smoked Aubergine
Chopped Vegetables

Rocca & Zaatar (V)

Rocket and Zaatar Leaves,
Onion, Baladi Cheese, Sumac

Shanklish (V)

Dried Cheese, Herbs,
Chopped Onion, Tomatoes

Hummus Beiruty (V)

Hummus, Garlic, Lemon Juice,
Chopped Parsley

Loubieh bel Zeit (V)

Green Beans, Tomato, Onion

Raw Kebbeh (N)
Raw Lamb Fillet, Walnut, Mint Salsa

Spinach Bel Zeit (V)

Caramelized Onion, Garlic and
Freshly Squeezed Lemon Juice
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(V) Suitable for vegetarians (N) Contains nuts (S) Contains shellfish. Gluten-free items are available on request.

All produce is prepared in an area where allergens are present. For those with allergies, intolerances,
and special dietary requirements who may wish to know about the ingredients used, please ask

a member of the Management Team.

All prices are in UAE Dirham and are inclusive of all applicable service charges, local fees and taxes.



HOT
Lentil Soup

Cream of Lentil, Lemon,
Za’atar Crouton

Chicken Broth Soup
Orzo, Shredded Chicken, Carrot and Celery

Meat Kebbeh (N)

Burghul Stuffed with Minced Lamb
and Pine Nuts

Meat Sambousek (N)

Arabic Pastry Stuffed
with Minced Lamb and Nuts and Labneh

Cheese Rokakat (N)
Akawi Cheese Roll

Spinach Fatayer (V) (N)
Arabic Pastry Stuffed with Spinach, Onion

Sujok Wrap
Spicy Minced Meat, Garlic, Chilli Paste

Hummus bel Laham (N)
Pan Fried Minced Meat, Pine Nuts

Chargrilled Chicken Wings

Lemon, Garlic, Coriander

Makanik

Mini Arabic Sausages, Arabic Spices

Chicken Livers

Pan Seared Chicken Livers,
Pomegranate Syrup

Halloumi Cheese (V) (N)

Dried Cheese, Herbs,
Chopped Onion, Tomatoes

Batata Harra
Spicy Potato, Garlic, Coriander

Kebbeh Meshwiyeh (N)

Chargrilled Kebbeh Stuffed
with Minced Lamb and Nuts

Falafel

Deep Fried Crushed Chick Peas
Coriander, Onion

Prawns Provincial (S)

Sautéed King Prawns, Garlic,
Lemon, Coriander Sauce

Samak Bizri

Fried Whitebait Seasonal Fish,
Tahini Sauce and Lemon,
Served with Spicy Pickled Cabbage Roll
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(V) Suitable for vegetarians (N) Contains nuts (S) Contains shellfish. Gluten-free items are available on request.

All produce is prepared in an area where allergens are present. For those with allergies, intolerances,
and special dietary requirements who may wish to know about the ingredients used, please ask

a member of the Management Team.

All prices are in UAE Dirham and are inclusive of all applicable service charges, local fees and taxes.



FROM THE HEART OF LEBANON

Kebbeh Bel Laban (G)

Kebbeh, Toasted Garlic, Coriander,
Yoghurt Sauce

Dolma’s (V)

Stuffed Baby Marrow, Capsicum

and Eggplant with Burgul,

Diced Vegetables, Tomato Mint Sauce

Slow Cooked lamb Shank (G)

Tomato Bulgur Ragout, Seasonal Vegetables
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STRAIGHT OFF THE CHARCOALS

Kebab Keshkask

Minced Lamb with Mild Spicy
Tomato Sauce and Pine Seeds

Arabic Mixed Grill

Laham Meshwi, Kofta, Arayes,
Shish Taouk, Riyash

Arayes (N)
Grilled Arabic Bread, Minced Lamb

Cheese Arayes

Grilled Arabic Bread Stuffed
with Minced Lamb and Cheese

Shishlik Kebab
Yoghurt Marinated Sliced Beef

Riyash
Chargrilled Lamb Chops,
Onion, Tomato

Chargrilled Whole Sea Bass Butterfly

Garlic, Coriander and Lemon

Laham Meshwi

Yoghurt Marinated Chargrilled
Lamb Tenderloin, Onion

Beiruty Kebab

Spicy Minced Lamb Kebab
Parsley and Garlic

Chargrilled Baby Chicken

Harra Potato, Za’atar Sauce

Shish Taouk

Grilled Chicken Breast, Garlic Sauce

Chargrilled Seafood Mixed Grill

- Sizzle Plate (S)
Lobster, Prawns, King Fish, Red Snapper

Chargrilled Tiger Prawn (S)
Grilled Potato, Garlic, Herbs

Grilled Red Snapper with
Harra sauce and black Mussels

Grilled Red snapper with diced capsicum,
tomatoes sauce and Tahini
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(V) Suitable for vegetarians (N) Contains nuts (S) Contains shellfish. Gluten-free items are available on request.

All produce is prepared in an area where allergens are present. For those with allergies, intolerances,
and special dietary requirements who may wish to know about the ingredients used, please ask

a member of the Management Team.

All prices are in UAE Dirham and are inclusive of all applicable service charges, local fees and taxes.



SWEETLY ADDICTIVE

Pistachio Mohalabia (N)
Milk Pudding, Honey and Rose Water

Halawa bil Jeben (N)
Sweet Cheese, Pistachio, Sugar Syrup

Umm Ali (N)

Rosewater Milk, Bread,
Nuts, Raisins

Baklava (N)

With Vanilla Ice Cream

Ashta bel Assal (N)

Lebanese Heavy Cream with Honey
and Pistachio

Cheese Kunafa (N)

Cheese and Cream filled Kunafa with
Golden Shredded Vermicelli, Soaked
in @ Rose Water Scented Sugar Syrup

Sundae Ice Cream (N)

Vanilla, Arabic Pistachio,
Chocolate, Strawberry

Labneh CheeseCake (N)

Labneh, Olive QOil Ice Cream

Fresh Fruit Platter

Seasonal Sliced Fruit
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(V) Suitable for vegetarians (N) Contains nuts (S) Contains shellfish. Gluten-free items are available on request.

All produce is prepared in an area where allergens are present. For those with allergies, intolerances,
and special dietary requirements who may wish to know about the ingredients used, please ask

a member of the Management Team.

All prices are in UAE Dirham and are inclusive of all applicable service charges, local fees and taxes.
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