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Vegetarian Sandwiches
Falafel 7,00

Halloum 7,00

Labneh 6,00

Sandwiches
Chicken Chawarma 7,00

Beef Chawarma   7,00

Chich Taouk  7,00

Kafta  7,00

Sojok  7,00

Makanek  7,00

Chicken livers   7,00

Chicken with peppers 7,00

Mixed Shawarma  8,00

Signature  
    Mezze Tasting 
A selection of hot and cold dishes 
carefully chosen by the Chef

Mezze for 2 people  48,00
8 dishes

Mezze for 3 people  72,00
12 dishes

Mezze for 4 people  96,00
16 dishes

Royal Mezze (from 4 people)  124,00
16 dishes + grilled platter  31,00/pers.

Choice of sandwich
(mixed sup. 1,00 )

+ 3 savory pastries
+ Drink

Samah  Menu

13,50

(mixed sup. 1,00 )

+ Cold mezze

+ Drink

Beirut Menu

13,50

- Lunch only -

- Lunch only -

Makdous 7,00

Halloum pesto 7,50

Choice of sandwich



Cold  Mezze
Moutabal  5,50
Eggplant caviar

Tabbouli  5,50
Ttomato, bulgur, parsley, mint, lemon, 
olive oil, onion

,

Hummus  5,50
blended chickpeas

Loubié bel zeit  5,50
Green beans in olive oil

Halloum cheese   8,00
Mixed milk cheese (cow, sheep and goat)

Stuffed vine leaves  5,50
Rice, tomato, parsley, mint, olive oil

Samaké Harra  5,50
vegetable ratatouille

Fattouche  12,00
Fresh salad with toasted bread

Façuliya bel zeit  5,50
Giant white beans with olive oil and fresh tomatoes

Moussaka  5,50
Fried eggplant with fresh tomatoes and chickpeas

Chankliche  5,50
Sheep’s cheese with thyme, tomato and onion

Labneh  5,50
Strained yogurt with dried mint

Beetroot hummus   6,00

Spicy Beirut-style hummus 6,00

Garlic cream 5,50

Hot Mezze
Sojok  8,00
Spicy sausages with lemon

Makanek  8,00

Chicken livers   8,00
Sautéed with lemon and garlic, with onions and tomatoes

Lahmé hummus   9,00
Blended chickpeas with sliced meat

Fatayers  6,00
(3 pcs) Spinach pastries

Meat samboussik   6,00
(3 pcs) Meat pastries

Cheese Samboussik   6,00
(3 pcs) Cheese pastries

Kebbé balls   6,00
(3 pcs) Bulgur balls stuffed with beef

Rikakat fromage  6,00
(3 pcs) Crispy cheese rolls

Falafel  6,00
(3 pcs) chickpea & fava bean fritters with tahini 

Mixed hot mezze (to share)   14,00
2 rikakat, 2 meat samboussik,  
2 cheese samboussik et 2 falafel

Vermicelli rice   6,00

Bulgur 6,00

Sautéed potatoes   6,00

Main Plates
Starter platter 16,50
Selection of 8 mezze: hummus, moutabal, 
tabbouleh,green beans, kebbeh, 
meat samboussik, fatayers, falafel

 
 

Vegetarian platter  16,50
Selection of 8 mezze: hummus, moutabal, tabbouleh, 
green beans in olive oil, stuffed vine leaves, fatayers, 
falafel and cheese samboussik

 
 

Grilled kafta  18,50
Minced meat with onion and parsley, served 
with hummus, moutabal, tabbouleh 
and sautéed potatoes

 
 

Chich Taouk  19,50
Grilled minced meat with onion and parsley, served 
with hummus, moutabal, tabbouleh and sautéed potatoes

 
 

Beef Chawarma   18,50
Sliced beef  
served with hummus, moutabal, tabbouleh, 
sautéed potatoes

 

Chicken Chawarma   18,50
Sliced chicken marinated with lemon and garlic 

 

Mixed Chawarma   19,50
Sliced beef and chicken  

 

Sautéed sausages with lemon

served with hummus, moutabal, tabbouleh, 
sautéed potatoes

served with hummus, moutabal, tabbouleh, 
sautéed potatoes



Desserts
Lebanese baklava of the day 6,00
Sélection of 3 pieces

Mouhallabieh  6,50

Knafa

  
7,00

Warm sweet semolina dessert flavored 
with orange blossom, served with milk cream

 

Drinks
Coca 2,50

Coca zero 2,50

Fanta 2,50

Schweppes 2,50

Oasis 2,50

Ice tea 2,50

7up 2,50

Perrier 2,50

Evian 2,50

Lemonada de Samah  4,00 

Laban ayran 3,50

Mint tea  3,50

Espresso 2,50

Café with milk 3,50

White coffe 3,50

Double espresso 4,50

Milk pudding flavored with orange blossom, 
topped with pistachios

Homemade orange blossom lemonade


