


COLD MEZZA

1. 	HOMMOS BEYROUTY 	 $	 10.50
	 	 Paste of chickpeas, sesame paste, fresh lemon juice with 
		  extra virgin olive oil

2. 	LABNEH 	 $	 10.50
	 	 Cream of yogurt cheese mixed with garlic, mint and 
		  extra virgin olive oil

3. 	MOUTABBAL 	 $	 10.50
	 	 Roasted eggplant mixed with fresh herbs, sesame paste, 
		  fresh lemon juice and extra virgin olive oil

4. 	BABA GAHNOUJ 	 $	 10.50
	 	 Roasted eggplant with fresh herbs, garlic, tomatoes, onion, 
		  green pepper, parsley and spring onion

5. 	WARAK AREESH (VINE LEAVES) 	 $	 12.00
	 	 Selected grape leaves rolled and stuffed with cooked egyptian 
		  rice, parsley drymint, onions, garlic, fresh lemon juice, tomatoes 
		  cooked with extra virgin olive oil

VEGETARIAN MENU



SALAD

6. 	TABBOULEH 	 $	 11.00
	 	 A salad of fresh chopped parsley, onion, tomato, cracked wheat, 
		  fresh mint leaves topped with fresh lemon juice and 
		  extra virgin olive oil. 

7. 	FATTOUSH 	 $	 11.00
	 	 A salad of mixed green vegetable in sumac powder, extra 
		  virgin olive oil and topped with toasted pita bread

8. 	LEBANESE GARDEN SALAD 	 $	 11.00
	 	 Fresh Romanian lettuce, tomatoes, cucumber, garlic, onion, 
		  drymint, fresh lemon juice with extra virgin olive oil

9. 	ARMENIAN SALAD 	 $	 11.00
	 	 A salad of chopped tomatoes, romaine lettuce, cucumber, 
		  green pepper, Lebanese thyme, black olive, green chili, fresh 
		  lemon juice with extra virgin olive oil and feta cheese

10. 	GREEK SALAD 	 $	 11.00
	 	 Lettuce, tomatoes, cucumber, chili, olives, green, yellow and red 
		  pepper, Lebanese thyme marinated with honey and feta chesse



HOT MEZZA

11. 	SPINACH FATAYER (4 PCS) 	 $	 12.00
	 	 Sauteed spinach with onions, tomatoes, pine nuts seeds, sumac 
	 	 powder filled in dough 

12. 	FOOL MEDAMES 	 $	 10.00
	 	 Cooked broad beans and chickpeas with garlic, cumin powder, 
		  fresh lemon juice, Lebanese spices and extra virgin olive oil

13.	FALAFEL (4 pcs) 	 $	 12.00
	 	 Fritters of a mix of chickpeas, broad beans, onion, garlic, 
		  corriander and exotic spices.

14. 	MOUJADARAH 	 $	 10.00
	 	 Cooked green lentils with rice, fried onions, cumin and 
		  extra virgin olive oil.

15. 	MOUSSAKA BATINJAN 	 $	 10.00
	 	 Roasted eggplant, onion, garlic, cumin, green chili, fresh  
		  corriander, chickpeas marinated and dipped in tomato sauce

16. 	BATATA HARRA 	 $	 12.50
	 	 Cubes of potato with chopped fresh chili, garlic, coriander 
		  leaves sauteed in ghee

17. COLD MEZZA PLATTER 	 $	 28.00
	 	 A platter of Hummos, Moutabbal, Tobouleh, Fattoush and 
		  Warak Areesh



MAIN COURSES 

18. VEGETARIAN SHAWARMA 	 $	 22.00
	 	 Grilled mixed vegetable with cottage cheese brochette served in 
		  boat shaped Lebanese pita bread

19. VEGETABLE KEBAB 	 $	 22.00
	 	 Mixed vegetable feta cheese, parsley topped with vegetable 
		  fritters and served with cous cous (semolina)

20. VEGETARIAN COUS COUS 	 $	 22.00
	 	 Mixed vegetable and chickpeas cooked in tomato stew with 
		  oriental spices served with cous cous (semolina)

21. MAL FOUF WITH BURGHUL 	 $	 22.00
	 	 Simmered cabbage leaves rolled with cracked wheat, chickpeas 
		  and tomatoes served with yogurt

22. STUFFED GREEN PEPPER  

	 & TOMATOES 	 $	 22.00
	 	 Whole tomatoes and green pepper stuffed with rice, parsley and 
		  topped with tomato sauce

23. VEGETARIAN SHEESH TAOUK 	 $	 22.00
	 	 Mock chicken morsels skewered with green pepper, whole 
		  mushrooms marinated with Lebanese spices and harissa sauce.



ACCOMPANIMENTS 

24.	KABIS 	 $	 4.00
	 	 Assorted home made pickled vegetables and olives

25.	FRENCH FRIES 	 $	 5.00

26.	SOUP OF THE DAY 	 $	 5.00

27.	PLAIN RICE 	 $	 4.00

28.	ARABIC RICE WITH DRY FRUITS 
	 AND NUTS 	 $	 7.00

29. 	SAFFRON RICE 	 $	 5.00

30. 	LEBANESE PITA BREAD (5 pc) 	 $	 6.00

31.	ZATAR BREAD 	 $	 6.00

32.	ZATAR BREAD WITH CHEESE 	 $	 7.00

All prices listed in this menu are subject to 10% service charge and prevailing Goods & Services Tax (GST)


