COLD BEVERAGES

Water Small
Water Large

Soft drinks
Frozen mintonade
Frozen Lemonade
Orange Juice
Iced Tea
Frappuccino
Frozen Mochaccino
Shakes

Sparkling water

WINE
Chateau KA gl
Chateau KA bt
Ksara gl

ksara bt

Ask For our foreign wine salection

BEER

Beirut draft
Almaza 33 cl
Almaza light 33 cl
Heineken 33 ¢l
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COFFEE & MORE

Espresso/ Ristreto
Doppio

Kahwe Lebneniye
Rakwe

Nescafe
American Coffee
Cappuccino

Cafe late
Mochaccino

Tea Selection
Hot Chocolate

COCKTAILS

Standard cocktails
Premium cocktails

SPIRITS
Standard vodka
Premium vodka

Standard gin
Premium gin

Standard rum
Premium rum

Standard tequila
Premium tequila

Standard whiskey
Premium whiskey

Single malt whiskey

Arak long gl
Arak short gl

Warning: Our cocktails may cause spontaneous joy.
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BISTRO BITES
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STEAMED EDAMAME ,‘&, 7.50 § SMokY EGGPLANT DIp (MouTABBAL)  7.00§
CRISPY FRIES R 4.50% SPICY POTATOES (BATATA HARRA) 5 5.00§
ADD TRUFFLE OIL {+2.005). ~——
I SWEET AND SMOKY HALLOUMI 8.50%
LoADED NACHOS Served with 3 dips. 11.00 % Grilled halloumi, sweet pan - chutney tomatoes,
fresh diced oranges in a twist of thyme & basil.
CITRUS SALMON CEVICHE & 16.00 § ¢ '
Fresh salmon cured in lime & cucumber juice, CRISPY CHICKEN WINGS 6.50 S
cherry tomatoes, cilantro & avocado. Choice of sauce : bbq or bufialo
DYNAMITE SHRIMPS )j 12.00§ served with honey mustard & blue cheese dips.
Crispy fried shrimps tossed in a dynamite sauce GOIDEN‘ CHICKEN TENDEH‘S 7.008
STUFFED VINE LEAVES (WARAK ENAB) 6.00 § vkl etk o mei Al
CLASSIC HOMMOUS 5.00$ GARLIC CHEESE BREAD ‘ 7.00§
HoMMOUS B LAHME 8.00§ CRIsPY KeBBEH 6.005
SHRIMPS PROVENCAL 12,00 CHEESY RAKAT 6.00
BRUSCHETTA TOMATOES 6.00$ ARAYESS KABAB 7508
MOZARELLA STICKS 6.00 § KeLLA) HaLLOUM!I 7.00§
GARDEN TO TABLE
FRESCA CAPRESE 12,00 §
Creamy mozzarella, tomato, pesto sauce & avocado basil leaves drizzled of virgin olive oil.
CRAB SALAD 14.00 5
Mixed greens, Crab, diced oranges, mango, shaved carrots, cucumber & cocktail sauce.
QuinoA JEWEL Bow! 13.00 8
Nutty quinoa, creamy goat cheese, fresh strawberries, beetroot,cherry tomatoes,
figs & dates topped, with crunchy walnuts served with citrus dressing.
ZA'ATAR ARUGULA SALAD 9.00%
Peppery arugula, toasted walnuts, cherry tomatoes, pomegranate seeds,
roasted beetroot, Sprinkled with za'atar served with balsamic dressing.
TROPICAL KUDETA SALAD 14.00 §
Mixed greens, grilled shrimps (or smoked turkey), diced mango & pineapple,
Hearts of palm & artichokes, mushrooms, beetroot served with zesty lemon-mayo dressing.
NORDIC SEAFOOD SALAD 18.00 §
Smoked salmon, shrimps, avocado, chives, corn, cherry tamatoes, dill, lemon olive oil.
CAESAR ROYALE 14,00 §
Iceberg, grilled chicken breast, garlic croutons, Parmesan & our signature caesar dressing.
AUTHENTIC TABBOULEH 8.00
Fresh parsley, diced tomatoes, mint, onions with an aromatic touch of lemon & oil.
CRUNCHY FATTOUCH 9.00%

Romaine lettuce, cucumbers, parsley, purslane, rocca, radishes & sumac - dusted pita chips,
Tossed in a tangy pomegranate vinaigrette.

Good energy is cantagiaus—consider this yourﬁrst dose



PIZZA NAPOLETANE

MARGUERITA
Marinara sauce, mozzarella cheese, basil, oregano.

AL FUNGHI
Marinara sauce, mozzarella cheese, mushrooms, oregano.

CAPRA

Marinara sauce, goat cheese, sundried tomatoes, tomatoes, basil, oregano.

REGINA
Marinara sauce, mozzarella cheese, mushrooms, ham, oregano.

ORTOLANA
Marinara sauce, mozarella cheese, olives, zucchini, tomatoes, mushrooms,
green peppers, eggplant, oregano.

DiavoLA
Marinara sauce, mozzarella cheese, pepperoni.

QUATTRO FROMAGG!
Marinara sauce, mozzarella cheese, gorgonzola, parmesan & blue cheese.

SHRIMPS
Marinara sauce, mozzarella cheese, shrimps, oregano.

LA LIBANESE
Marinara sauce, mozzarella chesse, mushrooms, olives, tomatoes, corn,
peppers, onions, oregano.

BIANCA SALMONE
Cream sauce, mozzarella cheese, smoked salmon, dill, avocado, oregano.

CONTADINA
Cream sauce, mozzarella, cheese, truffie oil , parmesan cheese on top.

STREET FOOD HEROES

BEIRUT CLASSIC BURGER (kudeta potato bun)

Beef patty, cheddar cheese, pickles, tomatoes, onion rings & thousand island sauce.

Swiss ALPINE BURGER (kudeta potato bun)

Beef patty, swiss cheese, mayo, lettuce, pickels, mushrooms served with gravy sauce.

DYNAMITE CHICKEN BURGERD S

Crispy chicken breast, cheddar cheese, lettuce, pickels served with dynamite sauce,

SALMon CLuBE
Smoked salmon, cream cheese, capers, chives, avocado, dill, fresh lemon.

TRIPLE-DECKER CLUB
Chicken, turkey, emmental, lettuce, egg, pickels, tomatoes, mayo.

CHICKEN FIESTA QUESADILLA
Chicken strips, mixed cheese, peppers, onions, served with 3 dips.

SPICY BEEF QUESADILLAD
Beef strips, mixed cheese, jalapedos.
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9<§> 2 The Inner Revolution Starts on Your Plate
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MEDITERRANEAN MAINSTAGE

LE STEAK FRITES

Grilled sirloin steak, golden fries, seasoned vegetables. Sauce: Café de Paris, Mushroom or Peppercorn.

Fiter MiGNON RoYAL

Tender filet, golden fries, seasoned vegetables . Sauce: Café de Paris, Mushroom or Peppercorn sauce.

POULET CREMEUX AUX CHAMPIGNONS
Sautéed chicken breast, mushroom cream sauce served with gsautés vegetables & golden fries.

CHICKEN PICCATA LIMONE
Pan-seared chicken with lemon-caper butter sauce, sweet potato & fresh herb garnish.

TAOOK PLATTER
Marinated grilled chicken skewers, garlic spread, house pickles served with golden fries.

LEVANTINE SHAWARMA (CHICKEN)
Marinated chicken, garlic spread, pickles, pomegranate served with golden fries.

BEIRUT SHAWARMA ROYAL (BEEF)
Spiced beef shawarma, tarator sauce, pickled turnips served with golden fries.

CORDON BLEY
breaded chicken stuffed with turkey & cheese served with coleslaw salad & golden fries.

ESCALOPE DE POULET
breaded chicken, served with coleslaw salad & golden fries.

ZA’ATAR - CRUSTED SALMON
Salmon fillet marinated in za'atar, garlic, lemon, served with smokey baba ghanou].

Risotto Lemon Shrimp
Creamy arborio risotto with shrimps, lemon zest & fresh herbs.

MUSHROOM TRUFFLE RisOTTO
Creamy arhorio risotto with mushrooms & truffle oil.

CREAMY CHICKEN TAGLIATELLE
Tagliatelle pasta with grilled chicken, mushrooms & garlic served with parmesan creamy sauce.

SPINACH & RicorTA Raviow\

Handmade ravioli filled with ricotta & spinach topped with mushroom cream & crushed pistachios.

Pesto Gnoccwl Dotcr _
Pillowy gnocchi tossed in basil pesto sauce, creamy sauce & Parmesan cheese. T ’;
e ! K

SPAGHETTI AGLIO E 0110 PICCANTE j
Spaghetti with garlic, chili flakes & olive oil.

PENNE ARRABBIATA'S
Penne in a spicy tomato sauce with garlic and chili flakes on top.

LINGUINE DI MARE
Linguine pasta with sea food in a lemon rosé cream sauce, garlic & Parmesan cheese

s : .
2> Nourish your body. Ignite your soul.
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