alse

Lebanese Cuisine

Set Menu
Appetizers

Carrots / Cucumber / Bzoorat (roasted seeds & nuts)

Cold Mezza Hot Mezza

Taboule Makanek (Lebanese sausages)
Fattouch Musakhan Djej ( Chicken Rolls)
Hummus Batata Harra (spicy potatoes)
Moutabal Msakhan Djej

Mahamara French Fries

Shanklish Cheese Rolls

Hindbeh Fried Kebbe

Wara2 Enab

Raheb Batenjen
Labne bel Toum

Main Course

Choice of One:

Mashawi Mixed Grill (Lahme, Taouk,Kafta)

Wara2 Arish Kastaleta (vine leaf-wrapped lamb chops)
Teshkilet Nay:

Kebbeh, Tebleh,

Dessert

Mafrouke lce Cream

Alsalce cream with cotton candy
Seasonal Fruits

Lazy Cake

(Valicl for 4 people)

S50 per person/ Including Open Soft Drinks
$60 per person/ Including Open Regular Bar
€65 per person/ Including Open Premium Bar
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Lebanese Cuisine

Formula

Appetizers

Dip & Crudités

Carrots / Cucumber / Bzoorat (roasted seeds & nuts)
Cold Mezza

Taboule Shanklish
Fattouch Hindbeh
Honnmoss Wara2 Enab
Moutabal Raheb Batenjen
Hot Mezza

\V;P=17¢=11=12¢ French Fries
Soujouk Cheeserolls
Sawdet Djej Fried Kebe
Batata Harra Fatet Batenjen
Main Course

Choice of One:
Mashawi (mixed grill)
Wara?2 Arish Kastaleta (vine leaf-wrapped lamlb chops)

Dessert

Choice of One:
Seasonal Fruits

Lazy Cake
Nammoura wih Ashta

(Valicl for 4 people)

€35 per person/ Including Open Soft Drinks
€45 per person/ Including Open Regular Bar
€50 per person/ Including Open Premium Bar



