Salads

MENU

From the oven

CAESAR SALAD S2iy

lettuce , red onion, caesar dressing, croutons
& parmesan cheese
chicken 62N /shrimps &5

ROASTED CAULIFLOWER 481V

Crispy cauliflower, pickled lemon, tahini
& silan

TABBOULEH SALAD 521

Bulgur, cucumber, tomato, parsley, mint, olive
oil, lemon juice

MARKET VEGETABLE SALAD 59

Carrot, radish, celery, cucumber, cherry
tomatoes, spring onion, goat feta cheese,
fresh za'atar and local bread

APPETIZERS PLATTER 65y

Hummus, local olive oil, labneh, tahini, oriental
salad, hot pepper, grilled baba ghanog’, and
local pita croutons.

'Pans and flames

TUNA SANDWICH 40

Fresh baked ciabatta, tomato, lettuce, pickles,
cucumber, and mayonnaise

GRILLED CHICKEN BREAST 44
SANDWICH

Fresh baked ciabatta, cajoun spice, tomato,
mayonnaise, fresh lettuce

HALOUMI CHEESE SANDWICH 44

Fresh baked ciabatta, tomato, olives, Pasto,

lettuce, pickled cucumber

SMOKED SALMON SANDWICH 44
Fresh baked ciabatta, cream cheese, onion

rings, tomato, lettuce, cucumber pickles

PIZZA MARGHERITA

Tomato sauce, mozzarella, roasted and fresh

55V

tomatoes

House Bread

PENNE ARABIATA 75

Spicy parmesan tomato sauce and basil
leaves. with chicken 850/ with chrimps 95V

FETTUCCIN 75

with tomato or mushroom sauce 75
With chicken 85I / With shrimps 95l

CHICKEN TAI 95

Skewers, wedges potato, grilled vegetables,
BBQ Sauce

ENTRECOTE STEAK 1410

Mashed potatoes, onions rings

Children’s corner

HOMEMADE FOCACCIA 29w

Served with balsamic, olive oil, grated
Tomatoes and tahini

Fish

FISH &CHIPS 790

Potato wedges / Chips, tartar sauce

CARAMELIZED SEARED  9s5m
SALMON FILLET

Garden vegetables / Chips

SEA BASS FILLET 1ow

Cherry tomatoes, olive, fresh basil leaves,
garlic, white wine, butter and sage

Dessert

ONION RINGS 421
SCHNITZEL WITH CHIPS 45w
SPAGHETTI TOMATO 400

SAUCE
CHIPS 25

OLD FASHION CHEESECAKE 38

Baked cheesecake served with berries comfiture

MALABIE SERVED 32w
With rose syrup, cocnut and pistachio flakes
FRUITS PLATTER 38

With rose syrup, cocnut and pistachio flakes
HOT CHOCOLATE FUDGE 38w

served with salted caramel and homemade masala ice
cream




Soft Drinks Hot Drinks

WATER 10 ESPRESSO/LONG 12 12
Mineral/sparkling water TEA/HERBAL TEA 12 12
COCA COLA/SPRITE /FANTA 12/ /
zero DOUBLE ESPRESSO/LONG 12 14U
JUICE 120 MACCHIATO /HOT CHOCOLATE 140
Orange/Grape/Grapefruit
FRESH JUICE 18I CAPPUCCINO 16 16V
Orange/Carrot/Apple LATTE Caramel/Vanila 16/

Beer Wine
DRAFT BEER: TAYBEH 25/37V RED WINE 38y
BOTTLES: WHITE WINE 35

CARLSBERG /TUBORG 330 ML 28 GL CABERNET SAUVIGNON, 32/
SAN MIGUEL/TAYBEH 330 ML 32V JERUSALEM WINERY

GOINCINAS L GL CHARDONNAY, JERUSALEM 32
BECKS 200 WINERY
GOSLDSTAR flsrm h . k V 0 d k o
SOE AR ey FINLANDIA/ABSOLUT 46
JAMESON 15/30 STOLLICHNAYA 20/40M
BUSHMILLS 15/30M GRAY GOOSE  25/50/
RED LABEL 25/45 . .
BLACK LABEL  25/50M Classic cocktails
Anis MOJITO 450
ARAK ELITE  15/30J OLD FASHIONED 45D
SABAT 20/400 BLOODY MARY 45
Oouzo 20/40M) MARGARITA 45
C . MARTINI 450
— Aperitif
GORDONS 40
BOMBAY 40 CAMPARU 20/40
Liqueur BECHEROVKA ~ 20/40m
Rum
BAILEYS 20/40V
JAGERMEISTER  20/40m BACARDI 20/40V

THE RATE IS INCLUDING VAT

it
. RESTAURANT




