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_ BREAKTAST & BAKING CORNER _

DESAYUNO Y EN EL HORNO

’ MANAKISH ZAATAR ® ©®

Pizza Libanese con tomillo
Lebanese pizza with oregano

MANAKISH CHEESE ©® ®

Pizza Libanesa con mezclas
de queso fundido
Lebanese pizza of melted cheese mix

MANAKISH LAHM B AJEEN

L A 4
Pizza Libanesa de carne con verduras
Lebanese pizza of tasty meat

HALLUMI GRILL @

3lonchas de queso hallumi a la
plancha servido con tomate

3 pieces of hallumi Grill

served with tomato

FOUL

Habas mejicasa, garbanzo, ajo
lomodn, aceite

Mexican beans, chickpeas, garlic
lemon, oil

FETTAGRILL @&

200g queso de feta al horno servido con
tomate aceitunas y sumak, y tomillo
200g of feta chesse in Oven served

with tomato, olives, sumak and oregano

SHANKLISH @

Queso de vaca Libanesa servido con
tomate, pimiento verde, cebolla, perejil
Cow Lebanese cheese served with
tomato, green peper, onion, parsely

OMELETTE SUJUK

Revuelto de huevos con salshisha halal

Srambled eggs with salami halal

SHAKSHUKA

Revueltos de huevos con salsa tomate picante y
pimiento rojo scrambles eggs with hot tomato and peper sauce




—

® TABBOULEH @

Ensalada de perejil con tomate,
cebolla y semola de trigo
Parsley salad with tomato,
onion and bulgur

® FatTousH ®

Ensalada de lechuga con tomate,
pepino, pimiento verde y rabonitos
Lettuce salad with tomato,
cucumber, peppers and raddish

FATTOUSH HALLUMI ®

Lechuga, pepino, tomate, rabonitos
pimiento verde, hallumi grill, granada

sirope, sumak

Lettuce, cucumber, to , raddish
green peper, hallumi ” mak
pomegranate syrup

Entradas Frias ¢+ Cold Starters

d pa

’ HUMMOS e ’ MUHAMMARASD ® ® I s

Garbanzos mol'ﬂos, Pimiento rojo molido, e - O
ajo y salsa de sesamo L .,.d- 4 -{;' nueces y salsa de’'sesamo @ Il]:l.‘-r‘
Milled Chickpeas, L L Milled red pepper, Sl #
garlic and sesame sauce = = ¥~ walnuts and sesame sauce B

R L 3 a
© MuTABBAL [ 75¢ ) cailie /9
Berenjenas molidas,
ajo y salsa de sesamo

Milled eggplant,
garlic and sesame sauce

WARAK ENAB B ZEIT
Hoja de parras rellenas

con arroz, perejil y tomate @

Vine leaves stuffed with rice,
parsely and tomato

/L\>9 \AJ

© LABAN W KHYAR ® @

Yogur natural con pepino y menta seca
Natural yogurt with cucumber and dry mint

HUMMOS BEIRUT

Garbanzo molido servido con carne picada sabrosa y pifones
Milled chicken with ground Beef, lamb and pine nuts )

ol ’LABNEH 3 e

-

Crema de yogur escurrido
Yogurt cream dip
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— Entradas Calientes . Hot Starters —

4 Pieas . 4 Pieces Z?MO
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® FATAVER SABANEGH § il A0 @

Empanadillas de espinacas, cebolla y somak
Pastries stuffed with spinach, onion and somak

® LAHEM B AJIN ® wbalinio ()

Masa fina de carne, cebolla y tomate con especias aromaticas
Fine dough with meat, onion and tomato with special herbs

® SAMBUSEK LAHEM # CEW 75c )

Empanadillas de carne con cebolla y pifiones
Pastries stuffed with meat, onion and pine nuts

® SAMBUSEK JUBNAH 9 9 s> g @

Empanadillas de queso, hierbabuena y semillas
Pastries stuffed with cheese, mint and seeds

© RAKAKAT JUBNAH § § Y 75¢ )

Rollitos de queso con hierbabuena
Cheese rolls filled with mint

© KEBBEH LAHEM AKRAS asallyuol ey @D

Croquetas de ternera y trigo rellenas de carne
picada, cebolla y almendras

Wheat and beef meatballs stuffed with minced meat,
onion and almonds

® KEBBEH PUMPKIN § whillyool 318’ @)

Croquetas de calabaza y trigo relleno con garbanzo,
espinacas, cebolla, nuez, sumak

Pumkin and wheat balls stuffed with chickpeas, spinach,
onion, walnuts and sumak

® FaLareL Jovs @

Croquetas de garbanzo mezcladas con perejil y cebolla
Chickpea croquettes mixed with parsely and onion

© RAKAKAT MUSAKHAN ® wauo b, @D

Rollitos de pollo con cebolla y somak
Chicken rolls filled with onion and somak

JAWANEH PROVINCIAL Jpid g 1 il s @

Alita de pollo con salsa de limén, ajo y cilantro
Fried chicken wings with lemonade, garlic and coriander

© BATATA HARRA 5 a Ualby @

Patata frita con cilantro, limén, ajo y una pisca de pimiento picante
Fried Potato cubos with coriander, lemon, garlic and a pinch of hot peper



Wraps & Bites ol >

TakeWay  Mesa TakeWay  Mesa
® CHAWARMADE POLLO @ @ l>al bo/gls e @ © FaLAFELBITE 9 @ JOY sad)
CHAWARMA CHICKEN
Tiras de pollo sabbitas con pepinillo % - =y ~mam
lechuga y salsa de ajo casero . Chickpeas balls with parsely f F
Flavoured chicken strips with pickles (3 ‘r tomato, pickles & tahini dip E !
lettuce & garlic dip e ‘ -‘_‘_'_ -

Croquetas de garbanzo con perejil
tomate, pepinillos y tahini salsa

Take Way  Mesa

@ cHAWARMADE TERNERA @ sl Lol @) @ @ coLrlorBTE 9 @ ERYEPY 7.5¢ )
CHAWARMA MEAT

Tiras de ternera sabrosas con perejil C""ﬂ?’( perejil, tomate, pepinillo r
s 1 y tahini salsa #
e e et Cauliflower, parsely, tomato
Flavoured meat strips with parsely 5 Py,
tomato & tahin dip I pickles & tahini dip
| e i

@ KAFTA WRAP @
Bocadillo de carne picada con especias, servido con perejil, tomate, cebolla, 'Q”'
S

pepinillo y salsa tahini
Ground Beef wrap with spices served with parsely, tomato, onion, pickles and tahini sauce

@ TAWOUK WRAP

Bocadillo de pinchito de pollo, servido con salsa de ajo, lechuga y pepinillo :3“

Grilled chicken cubes served with garlic sauce, lettuce, pickles.
L

Platos Principales [Main Dishes
S e Joass

’ CHAWARMA DE POLLO/CHICKEN  zl23JL; ls 9Lt @

Tiras de pollo sabrosas con patatas fritas y ensaladilla
Flavoured chicken strips with french fries & salad

’ CHAWARMA DE TERNERA/MEAT a=lb ool @

Tiras de ternera sabrosas con patata fritas y ensaladilla
Flavoured meat stips with french fries & salad

@ xaBseH LW 1 4.5€)

Arroz aromatico Libanes con verduritas
frutos secos y tiritas de pollo

Aromatic Lebanese rice with vegetables
nuts & chicken breast strips

ROASTED COLIFLOR 5 ssia Jagyi ) @

Coliflor al horno con salsa Tahini
Roasted Cauliflower with tahini sauce

ARAYES KAFTA SRS B o.5< )

Pan Pita horneado con carne picada Servido con yogur
Pita Bread grilled with flavored minced Meat serve with Yogurt

TAWAOUK GRILL LS}-M Bt @

2 Pinchitos de pollo a la plancha servido con arroz blanco y perejil con cebolla
2 Grilled chicken cubes skewers served with white rice and onion with parsely

¢ ©° ¢ o

e s
KAFTA GRILL S U

rd

2 Pinchitos de cordero y ternera picada a la plancha servida con arroz blanco
y perejil con cebolla
2 Grilled lamb anb beef skewers served with white rice and onion with parsely

R ————————

PREGUNTAD POR EL PLATO DEL DIA
ASK FOR DISH OF THE DAY

’ Extra Rice . . arroz Vermicelli. . 4.50€
Extra French Fries . . Patatad Fritad . . 3.50€
Extra Salad . . Endaladilla . . 4.5€
EXTRA BREAD . . 1.50€

Patatad Fritad + Bebida ... . 4.50€
French Fried + Drink .. .. 4.50€



SWEET HOME
MUNDO DEL DULCE

MUHALLABIYEH
Puding de lecho con agua de rosa

Milk pudding with rose water BASBOUSA BEL ASHTA
Tarta semolina con nata casera
’ CHEESE CAKE BAKLAVA @ Semoline cake filled with double cream

@ AUTHENTIC KUNAFAH @
@ BAKLAVA PISTACHIO @

Cheese or Double cream

CorrEe & MORE

Cafe turkish/turco B 3.2€
Coffee with milk/leche {l‘, v ¥ 22€
Espresso = = : 4 —: 2.2€
Americano 22¢€
Cappuccino 29€
Cafe Latte 3.8€
Matcha cafe 3.8€
Matcha te 3.8€
Red/rojo Tea 2.8€
Green/verde tea 2.8€
Te Maroqui/Morocan Tea 4.5€
Sorp DRINKS - REFRESCOS
Coca-Cola 2.5€
Fanta Orange 2.5€
Nestea 2.5€
Sprite 25€
Coca-Zero 2.5€
Aquarius naranja 25€
Water-Agua f y — 1.5€
Sparkling WaterAgua con gas 2.3€
Beer 0.0%
Almaza Beer 4.0€
Ayran Yogurt 2.6€
FRESH JUICES - ZUM0S NATURALES
Fresh orange juice 3.9€
Fresh carrot juice 4.8€
Minted Lemonade 4 5.5€
(Limonada con menta)
Mix Fruits . 6.5€
FRAPPE : =
Frappe vainilla - 5.5€
Frappe chocolat 5.5€
Frappe baklawa A 7.5€
V =
SMOOTHIES
Love Smoothie (Frutos del bosque, fresa) 7.5€
Yelow Smoothie (Mango, piia) : : 7.5€
Green Smootbhie (spinach, apple, pear) 7.5€




