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Cold Appetizers
Khedra 3.50
Kabis 1.50
Hommos =l
Moutabal =z
Harra Trablosiye
Shamandar 3.90
Chinkilish 430
Hendbeh 3.20
Ared Chawki 3.00
Labneh 3.90
Labneh Bel Toum 420
Jebne 420
Hommos Bel Lahme >80
Warak Enab 4.30
Tajen 3.90
Habra Neye 9.00
Kebbe Neye 9.00
Sawdet Neye

Frike 9.00
Ourfaliye 9.00
Mashawi

Farouj Al Fahem 19.00
1/2 Farouj Al Fahem 12.00

Kafta 1kg 32,00
Kafta 1/2Kg 17.00
Lahme 1kg 42,00
Lahme 1/2Kg 25.00
Tawouk 1kg 33.00
Tawouk 1/2Kg 18.00
Arayes Kafta 1kg 3200
Arayes Kafta 1/2kg 17.00
KhashKhash 1kg 3200
KhashKhash 1/2kg  17.00

Jawaneh Djej 12Pcs  9.00
Jawaneh Djej 6Pcs 450
Mix Mashawi 1Kg 37.00
Mix Mashawi 1/2kg ~ 20.00
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Hot Appetizers
Batata 410
Sambousek 6pcs 3.90

Fatayer Sbanekh gpcs ~ 3-80
Kebbe 6pcs 4.60
Rkakat Bel Jebne 6pcs 410
Sawdet Djej 5.50
Awerma Beid 5.00
Dafadee Provincial 6pcs

Asafeer 12Pcs 18.00
Jawaneh Provincial 6Pcs 450
Jawaneh Provincial 12Pcs  9.00

Sanasel 19.00
Nkhaat Ghanam 17.00
Beid Ghanam 16.00
Soujouk 8.20
Calamari

Makanek 7.20
Escalope 10.00
Salads

Season Salad 350
Tabbouleh =
Fattoush >-30
Zaatar 4.20
Bakle 4.20
Rocca 430
Salad 220
(Rocca — Bakle — Zaatar)
Platters

Lahme 14.00

(2 Lahme — Hommos~ Batata)

Tawouk 13.00
(2 Tawouk — Hommos-— Batata)
Kafta 1100
(2 Kafta — Hommos- Batata)

Mixed 13.00

(1 Tawouk — 1 Lahme — 2 Kafta)
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Arguileh .o
Arguileh 9.00
Cold Drinks
Water 230
Juice 3.50
Perrier 3.5
Soft Drinks 130
Energetic Drinks 49
Diet Drinks 1.50
Hot Drinks
Nescafe Sl
Coffee 2.00
Tea 2.50

Cappuccino 400

Alcohol Drinks

Arak
Fakra
Ksara
Kefraya
Bran
Masaya
Balade

Wine
Rose
Red

White

Whiskey
Regular
1 Cup
Premium
1 Cup
Vodka

Regular

Beer
Regular
Mexican
Laziza

Bottle
17.00

18.50
18.00
18.00
18.50
14.00

Bottle
19.00

19.00
19.00

Bottle
33.00
5.00

50.00
8.00

Bottle
25.00

4.00
4.80

3.50
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1/2 Bottle
12.00

12.50
12.00
12.00

1250
9.00

1/2 Bottle
13.00

13.00
13.00

1/2 Bottle
18.00

30.00

1/2 Bottle
15.00




