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Pastry
Za'atar Fetayer

crisp baked pastry filled with za’atar leaves and onion

Smoked labneh | Syrian olives
-32-
M’sachan Cigar
Druze pita filled with onion & chicken confit
garlic & sumac yogurt | Zhug
-58-
Freekeh Gnocchi
smoked wheat gnocchi | brown butter
Roasted leeks | yogurt cream
-72-
Muag’anat

black pepper dough pastry filled with cheese
lamb sambusak | Harissa yogurt
-56/72-

Vegetables
Freekeh Salad

smoked wheat | chopped leaves
Za’atar oil |roasted walnuts labneh
-58-

Greens

seasonal green vegetable mix | garlic
parsley | Jameed
-58-

Roasted Cabbage Skewer
Ajo Blanco | herbal oil

vine leaf chimichurri
_58_

Vegetable Siniye

cauliflower | zucchini | eggplant | Mchamar salsa

tahini | Bahrat pastry cover
-68-

Sea

Fish Tartar

saltwater fish | butter poached potatoes
yogurt hollandaise | pistachio | lemon zest
-68-

Saltwater Fish Sashimi

“Hameiri” cheese cream | swiss chard
homemade Doha
-68-
Fish Shish Barak
Bouillabaisse soup | red bread filled pastry pockets
flaked trout | herb oil
-112-
Crispy Fish
fish coated with semolina batter | crisp Druze pita

leaf salad | chili vinaigrette
-88-

Land

Yarca Kubbaniyeh
beef tartar | bulgur

Harissa paste | Chosse
-68-

Malfouf

stuffed cabbage | lamb reduction
garlic confit | Zhug
-72-

Lamb Mansaf

slow cooked lamb Osso Buco | Baharat risotto
warm yogurt | leafy salad
-229-

Lamb Short Ribs

slow cooked | pita rips | eggplant Mesabaha
chickpeas | brown butter
-112-



Desserts
Beirut Nights

semolina pudding | mascarpone & mastika cream
syrup | pistachios
_48-

Malabi Basboussa

semolina cake| malabi cream | yogurt ice cream
-52-

Labneh Panna Cotta
seasonal fruits slasa | olive oil crumble | sugared pine-nuts

o ®
-48- l/] . l l ‘ . l
Petits Fours for Two ( (

dates Maamoul | pistachio marzipan | Qatayef
almonds | two glasses of herbal tea
_48-

Traditional Black Coffee
8-

Herbal Tea Pot
-18-



