Mezze
6“—’\“-/ 6\%./%.0\1.\'\

Grilled eggplants, tomato, peppers, olive oil, parsley, lemon juice

6rw50\/~6’k’\'&,

Toasted baguette, tomato, basil, grilled artichoke

Mo u(\'a./\o A./\

Puree of eggplant, sesame, tahina, lemon juice

flafel @

Crispy chickpea with mixed vegetables, Lebanese spices

Cheese QaakaX

Crispy Feta Cheese, Stuffed Pastry

Tahouleh ¥

Fresh parsley, bourghul, tomato, onions, lemon juice, olive oil, Lebanese spices

Hummuws

Puree of chickpeas, sesame, tahina, lemon juice, garlic

Halowmi

Grilled cheese, watermelon, mint and olive oil

Mow\m,w\aura, @

Mixed crushed nuts, tomato, chili paste, spices

Lebanese giyle Fern Cheese ¥

Feta cheese, mixed vegetables, olives, olive oil

bawhas Al Agllo

Spanish style sautéed shrimp, garlic, olive oil, parsley

All Mezze are served with home-made warm pita bread.

Salad to Savor
Faﬁ/\’ows\k @

Tomato, cucumber, crunchy Lebanese bread, parsle
b b b )
pomegranate sauce and sumac

Burrate P

Arugula, Tomato and Black Olive Tapenade

Traddiona Oreer Salad @

Tomato, cucumber, red onion, kalamata olives, feta cheese,
oregano and lemon juice

Codamar Harisse Salad
Andaman squid, home-made harissa and parsley

Shawarma

Coasted Llhicken \Qrou‘?

Roasted chicken wrapped in flat bread, lettuce, tomato,
pickles and garlic sauce
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The Plancha and The Grill

\)a%eﬁwr'\un Nagine 460

Slow cooked vegetables, moroccan spices and royal couscous

Q%ow\oro In LarYoccho 650
Saba, bell peppers, eggplant, zucchini, tomato, basil, lemon, olive oil

Qesce Del Hiorno 650
Whole Fish of the Day, Oven Baked with Olives, Cherry Tomato, Aromatic Herbs
Chicken Sowdlah 650

Skewered marinated chicken morsels, pita bread, zatziki sauce

Lamb \Log/hp §00

Three minced lamb skewers with Lebanese spices

\fc\\ow fin Tuna Sreak §s0

Pistachio pesto, asparagus and baby potato

Ceheh Qatrer 900

Skewers of beef tenderloin, chicken morsels, ground lamb served with couscous

Slow Coasted Qor @ §s0

Char grill with lemon, garlic, oregano, paprika served with couscous

Awéau\v.s'\ou S/W\c Tger Vrawns 950

Four Andaman jumbo shrimp, saffron leaves and mixed spices

Beck Yaillard 950

Tender beef striploin, garlic potatoes and green vegetables

Fresh Pasta, The Pans and The Pots
Cenne Al Norma 350

Tomato sauce, eggplant, salted ricotta and basil

Qu.vw‘?‘C\w And Cavioli 380

Pumpkin seeds, pumpkin cream and pumpkin olive oil

ferfuccwme A\ Wovo 380

Fresh fettuccine, mixed mushrooms and parsley

N\a,\*a,%\’\a% A Cagw Di Yesce 470

Shrimps, squid, clams and “Passata di Pomodoro”

Desserts

Indulge in our daily home-made desserts and do not forget to ask our team about our
artisanal gelato available flavors

JueeX A\Mau\g’\ Lewmon Tar¥ 750
Tramisw 150
W\ nwt Lee, 6('&4&&( Syruwp 750

SERVICE CHARGE AND TAX.
R SPECIAL REQUESTS.




