






All prices are subject to 10% service charge & 7 % sales tax 

Cold Hors D'oeuvres
Raheb 
(grilled eggplant with lemon and olive oil sauce)

Kabis 
(variety of pickles)

Fatayer 
(small spinach pies) (3 pieces)

Labneh 
(similar to sour cream-made from cow milk)

Mouhammara 
(walnuts blended with breadcrumbs
and crushed red pepper )

Musakah Bathengal 
(roasted eggplant with chickpeas and tomato)

Mudardara 
(lentils, rice, sautéed onions)

Bamieh Bil Ziet 
(baby okra stew, onion, garlic, olive oil)

Hummous or Hummous Moutammam 
(chick peas dip)

Moutabbal or Moutabbal Moutammam 
(eggplant dip)

Rocca
Tabbouleh  
(parsley, tomatoes, cracked wheat, 
olive oil and lemon dressing)                                                 

Fattouch 
(variety of salad, vegetables, toasted bread, 
olive oil and lemon dressing)

Herb Salad Platter 
(rocca, bakleeh, zaatar) (for 2 persons)

Seasonal Salad 
(assorted fresh vegetables)

Wara Enab 
(stuffed vine leaves)              

Doulma 
(assorted of stuffed vine leaves, eggplant, 
sweet pepper, baby marrow) (portion for two)

Labneh Maez 
(similar to sour cream – made from 
a mix of goat and cow milk)

Shankleesh 
(aged spicy cheese-diced tomatoes, onions)

Vegetable Crudité Platter 
(assorted plate of fresh vegetables)

Habra Neyeh 
(finely ground Beef, cumin, black pepper, 
mixed spice, served raw)

Kibbeh Nayeh 
(finely ground beef, cracked wheat, served raw)

Kibbeh Orfalieh 
(finely ground beef, cracked wheat, 
Lebanese chili paste, served raw)

Batrakh 
(Egyptian specialty, salted and cured grey 
mullet fish roe)
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All prices are subject to 10% service charge & 7 % sales tax 
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Masbaha Dehabieh 
(grilled finely ground meat on skewer/ special spices)

Kras Naana 
(grilled finely ground meat on skewer 
with fresh mint and special spices)

Fillet Ras Asfoor 
(pan fried beef strips, lemon, garlic, pinenuts)

Filet Burj Al Hamam 
(beef fillet with special garlic sauce on the side)

Filet Moutarbale 
(charcoal grilled spicy marinated fillets of veal)

Jawaneh Mashwi 
(chicken winglets, garlic, lemon, parsley)

Kibbeh Sajieh 
(minced meat with herbs)

Arayess 
(kofta in toasted pita bread)

Shawerma 
(chicken or meat)

Shish Tawouk 
(chicken breast skewers, spiced garlic paste, 
tomato puree and lemon)

Escalope Poulet 
(crumbed chicken medallions,
 vegetables, French fries)

Kafta 
(spiced ground meat, parsley and onion)  

Kabab Halabi 
(minced meat with onions)

Seafood
(subject to availability – market prices)

Kraydess
(jumbo shrimp ), one portion 4 pieces

Sultan Ibrahim
(red mullet)

Loukouz
(sea bass)

Loukouz sakhri
Mallifh
(barracuda)

Samak Filet Harra
(traboulseyeh or beyrouti)

Tilapia Fish
Calamari
(breaded or salad)

Specialties Of The House

Grilled Items 



All prices are subject to 10% service charge & 7 % sales tax 
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Desserts

Kabab Bil Laban 
(spiced minced meat served with yogurt)

Kabab Bathenjan 
(minced meat with eggplant)

Kabab Kheshkhash 
(spiced ground meat, parsley, onion, 
hot tomato sauce)

Escalope Viennoise 
(crumbed beef tenderloin medallions, 
vegetables, French fries)

Farouj Mashwi 
(spicy Lebanese style baby chicken)

Kastaleta 
(grilled lamb chops with French fries)

Mashawi Mushakaleh 
(lamb kofta, shish taouk, baby veal kebab)

Lahem Mashwi 
(grilled meat on skewers)

Fillet Grill 
(baby veal loin, grilled tomato, 
onion, chili pepper)

Halawet El Jibneh 
(cheese rolls with cream)

Echta  
(rich cream with honey)

Katayef 
(stuffed mini pancakes)

Osmalieh 
(Arabic sweet stuffed with 
cream and topped with syrup)

Znoud Al Set 
(Arabic sweet filled with cream and syrup)

Eish Al Saraya 
(Arabic sweet stuffed with cream and syrup)

Seasonal Fruits
Strawberries 
(with cream)



All prices are subject to 10% service charge & 7 % sales tax 
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Soups
Lentil Soup          3.000 

 Hot Hors D’oeuvres
Sambousek 
(fried meat pies) (per piece)

Rkak 
(deep fried cheese rolls) (per piece)   

Kibbeh Fried 
(deep fried kibbeh)

French Fries
Rice
Batata Harra  
(spicy sauteed potato cubes 
with garlic and chili)

Foul or Foul Cream 
(fava beans or fava beans with cream)

Mousabbahet Hummous 
(chickpeas, diced parsley, onions, 
pine nuts, spices)

Halloum 
(grilled)      
Hummous Snowbar 
(hummous with fried pine nuts)

"Kibbeh Fish with Tagen 
(four pieces)(deep fried fish kibbeh 
with Burj Al Hamam sauce)

Hummous Lahmeh and Snowbar 
(hummous, olive oil, beef cubes) 

Hummous Awaerma Snowbar 
or with Meat 
(hummous, rendered lamb fat, fried pine nuts)

Qalayet Bandorah with Beef 
(tender meat fried in a saucepan 
with tomatoes and spices)

Sawdat Jaj 
(sautéed chicken livers, lemon, pomegranate molasses)

Bayd Ghanam 
(rocky mountain oysters, lamb)

Sojouk   
(fried spicy beef sausage)                

Makanek 
(homemade Lebanese lamb sausage)

Asafeer 
(fried small birds), 4 pieces - (subject to availability)
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