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FOOD BEVERAGES

BREAKFAST

SET MENU

SALADS

COLD MEZZA

HOT MEZZA

NAYYE

FATTEH

MAIN COURSE

DESSERT

Breakfast
Grilled Halloum from our Farms
10.00 $

Manouche Assortment
Manouche zaatar, manouche cheese, and manouche with wild 
zaatar, diced tomatoes, and onions
6.00 $

Labne Bowl
Strained yogurt with Kanz olive oil and warm flatbread
6.50 $

Foul Mdammas
Warm fava beans in olive oil and cumin
6.50 $

Balila
Warm chickpeas in olive oil, spices and lemon juice
6.50 $

Labne w Makdous Kanz
Labneh bowl with preserved baby eggplant filled with walnuts
7.50 $

Sahlab w Kaak
Warm milk pudding with cinnamon, served with sesame crackers
5.50 $

Garden Vegetables & Olives
5.50 $

Sunny-Side-Up Eggs
Served with sumac, and warm flatbread
6.00 $

Scrambled Eggs Plain
Served with warm flatbread
6.00 $

Scrambled Eggs with Tomatoes
Served with warm flatbread
7.00 $

Add Awarma (Lamb Confit)
5.00 $

Set Menu
SET MENU FD 66$
66.00 $

Salads
Fattoush
Lettuce, cucumber, tomato, purslane, arugula, toasted flatbread 
croutons, citrus vinaigrette
8.00 $

Tabboule
Bulghur wheat salad with chopped parsley, tomato, mint, and 
lemon sumac vinaigrette
8.00 $

Chmandariye
Roasted beetroot with shanklish cheese, arugula, thyme, purslane 
and caramelized chickpeas
11.00 $

Kanz Salad
Fresh mix of purslane, Lebanese thyme, Kanz green olives, Kanz 
tomato flakes, kishek akhdar, walnuts, and hazelnut balsamic 
dressing
10.00 $

Frike Salad
With feta, date, kumquat, and apple, citrus vinaigrette
10.00 $

Lebanese Green Salad
A refreshing mix of lettuce, wild thyme, rocca, and
purslane, tossed with lemon, olive oil, and garlic
7.50 $

Cold Mezza
Hummus
Chickpea dip with tahini
7.00 $

Warak Arish
Vine leaves filled with rice, tomato, and walnuts
9.00 $

Moutabbal
Flame-charred eggplant dip with tahin
7.00 $

Hummus Beiruti
Chickpea dip with parsley, and toasted almonds
7.50 $

Artichoke Hindbe
Dandelions and caramelized onions on a bed of artichokes, arich 
and garlic confit, topped with fried leeks
10.00 $

Muhammara & Croquettes
A tangy blend of red bellpepper, walnut, and kaak,mixed with Kanz 
Mazaji Zaatar and Kanz extra virgin olive oil
10.00 $

Beetroot Carpaccio with Goat Cheese
Thinly sliced beetroot, seasoned with kanz balsamic pomegrante 
reduction, walnuts, goat cheese and wild rocca.
12.00 $

Batrakh
Sun-dried fish roe, topped with garlic shavings, fresh
thyme, and a drizzle of Kanz extra virgin olive oil
26.00 $

Fish Tajen b Tarator
Seabream in tahini sauce and caramelized onions
10.00 $

Shanklish from our Farms
Three variations of Shanklish on a bed of mint, onions,
tomatoes and parsley
8.50 $

Loubye B Zeit
Seasonal green beans cooked with tomato sauce, garlic and 
onions.
8.00 $

Hot Mezza
Calamari Provençale
Fresh calamari from our sea, sauteed to perfection with butter, 
seasone with fresh lemon, coriander and pepper.
18.00 $

Chicken Shawarma Bites
Pan-grilled chicken slices with Kanz homemade pickles mix and 
garlic, served in pocket flatbread
11.00 $

Asafeer
6 figbirds pan grilled with a tangy citrus sauce
23.00 $

Asbet Djej
Chicken liver in a rich pomegranate sauce
12.00 $

Hummus Kabab Karaz
Chickpea dip with glazed meatballs in a sweet
and sour cherry sauce
14.50 $

Hummus Shrimps
Hummus with seasonal shrimps from our sea, sauteed in a creamy 
bisque and topped with sesame seeds.
17.00 $

Glazed Makanek
Pan-grilled Lebanese sausages served with Kanz
pomegranate molasses
13.00 $

Lahm Baajin
Thin flatbread, layered with spiced ground meat
8.00 $

Kebbe Halloumiye
Round flat kebbe with Halloum and basil
11.00 $

Kebbe Sajjiye
Stuffed with a blend of minced meat, almonds,
walnuts, and onions
16.50 $

Kebbe Balls
Bulgur shells, filled with a fragrant mixture of minced
meat, toasted almonds, and caramelized onions.
10.00 $

Rkakat Jebne
Four cheese Lebanese spring rolls
8.00 $

Crispy Halloum Dumplings with Tomato Jam
Fried halloum served with homemade tomato jam
12.00 $

Falafel
Ground chickpeas and beans fritters, with tahini sauce
7.00 $

Kebbet Laktin
Pumkin & bulgur wheat croquettes filled with citrusy
spinach, pomegranate and walnuts
7.00 $

Kabab karaz
All the way from Aleppo, this dish has conquered the
Middle East: glazed meatballs in a sweet and sour
cherry sauce
16.00 $

Ras Asfour
Sauteed tender beef cubes in a pomegranate sauce and almonds
17.00 $

Sambousik Lahme
Golden, flaky turnovers, filled with a fragrant mix
of minced beef and onions
9.50 $

Arayes Kafta
Fresh ground Kafta meat spread thin into grilled flatbread
12.00 $

Crispy Calamari Tentacles
Crispy calamari tentacles, served with garlic dip
8.00 $

Batata Harra
Sauteed potato cubes with coriander and paprika
7.00 $

Batata Me’liyye
Lebanese home fries
5.50 $

Nayye
Habra Nayye
Plain fresh lamb
15.00 $

Kebbe Nayye
Fresh lamb mixed with burghul and homemade
spices
15.00 $

Frake Jnoubiye
South Lebanon's traditional recipe of raw lamb with
Kanz Kammoune mix
15.00 $

Fatteh
Fattet Shish Barak
Crispy meat dumplings, smothered in yogurt sauce, crispy bread, 
and toasted almonds
14.50 $

Fattet Batenjein
Roasted eggplant smothered in yogurt sauce, with toasted 
almonds, crispy bread and pomegranate seeds
11.00 $

Fattet Hummus
Chickpeas smothered in yogurt, crispy bread and toasted almonds
9.50 $

Main Course
Lahme Mechwiye
Juicy flame-grilled meat skewers, served with
hummus, crispy pickles, charred onions,
grape tomatoes, chili paste and fries
26.50 $

Shish Taouk
Flame grilled chicken breast squares served with
garlic, pickles and fries
16.00 $

Kafta Meshwe
Grilled ground beef kafta, hummus, spicy tomato
flatbread and fries
17.50 $

Pan-grilled Chicken Shawarma
Pan-grilled chicken slices with Kanz homemade
pickles mix and garlic
16.00 $

Pan-grilled Shawarma
Served with tahini sauce beef strips, with roasted
tomatoes, tahini sauce and fries
22.00 $

Farouj Meshwe
Tender flame grilled chicken, perfectly seasoned
and served with a homemade garlic side dressing
and crispy pickles
24.00 $

Warak Enab Riyash
Traditional stuffed vine leaves served with rack of slow cooked 
lamb chops
26.00 $

Djej Meshwe
Grilled chicken breast with baked potato slices and leafy greens
17.00 $

Mixed Grill for 4 People
4 flame grilled meat skewers,4 shish taouk skewers,4 seasoned 
beef kafta skewers served with hummus,chili paste,a homemade 
garlic side dressing,crispy pickles and grilled chili
78.00 $

Dessert
Carob Tahini Fondant
Served warm with a scoop of carob ice cream (Order 15 minutes in 
advance)
10.00 $

Baklawa Maze
Layers of crispy baklawa filled with rose water pistachio mix and 
ice cream
12.00 $

Baklawa W Ashta
Homemade fresh ashta on a bed of crispy baklawa, topped with 
almonds, pistashio and syrup.
12.00 $

Meghle Éclair
Pâte à choux filled with creamy meghle, topped with spiced 
cremeux and almonds
6.00 $

Bird's Nest Knefe
Crispy katayfi, warm cheese and orange blossom syrup
10.00 $

Um Ali
Bread marinated in homemade creamy mix, served warm with 
almonds and golden raisins
12.00 $

Maamoul Jebne
Warm buttery semolina shortbread filled with cheese
12.00 $

Ariche and Honey
A creamy layer of arishe topped with fig and pumpkin
confit, fresh pomegranates, fresh mint, cinnamon
and honey
11.00 $

Healthy Fruit Salad
Mix of seasonal fruits in a freshly pressed citrusy
sauce topped with mint, almond shavings,
and pistachio
12.00 $

Lebanese Triad
Three Lebanese Terroir desserts: Mouhallabiyeh,
Meghleh, Riz b Halib
6.00 $

Rose Coconut Sorbet Sandwich with Traditional
Lebanese Cookies
9.00 $

  Achrafiye, Beirut

  81-777098
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