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25,90€ 28,90¢€
Cold etarters choice of s &

Ll..:- Harhca. mebchouda galad,
s  Brbck (eheese , minced meat or tuns)

Watta o Shishaouk, rice Al salsd .

P bl couscous, mergues sausages couscons
Cofles == gourmat mint tes m":ww

Vegeterian Kids MENU
MENU 9,90€
18,90€ 2o
1 Starter

Humnus, baba ganncusch, Foud or

Taaabhl -
Hain course
or Vegetarian die

- 1/2 Boulaguan 414,90€ Glass 5,90€ Bordeaix

e Colds drinks e R
Mineral water ‘12 liter 4,00 1 liter 6,00
“Sparkling Mineral water 12 liter 4,00€ 1 liter 6,008
Cocacola, light, Fanta, Sprite, Nestea Mint 4,50€
-diabolo, strawberry, grenadine, { 4,500
Frultjulce =~ (orange. mangue, geyave, ananns, pomme) 4,506
Fruit cocktails  (orange, manguo, goyove, sirap de grenadine)  7,90€
— Our Wines ——ee-
Arak{2el) 5,006
Pastis or Ricard (2ef) 5,00€
Kir {ripe or cassis) 5,006
Red or white Martini (4cl) = 5004
Glass of champagne N 7,508
Royal Kir — IS
Whisky(4c) = 7,008
All our digestives (4¢0) . e
e Hot drinks —caa
Hazetnut (Coffee with 2,708
milk} Decatfelnated ‘2,708
Mint tea 508
Karkads | hiblseus) 4,50€

Libanese wines Our wines in carafe
Lt B
Red Ksaraou pink 15,906 26,506  Glass of wine 4,90€
Red Kefraya 15,90€ 28,908 121 11,906
The glass &.90€ = 7908
Marocan wines French wines
w T
x s 14,90 23,90€
Boulsouane 1 21,908 Céte du RhEnes 14,90¢ 23,90€
Guerrouane s 25.90€ Glass6,50€ 1/2 Guerrcuane 15,50€
de o 35508 Glass 6900 ; '
laouane

Bou
e Beer ——ee
Libanese beer 1<l 4,90€
pe— Desserts ——gns
Loukoums (Gpieces) ) £,50€
am mahlabya flan Layered 6,908
Baklawa dish | 3 pieces) 6.90€
Dith of varied pastries (for 2} 13,508
Orange salad {orange blossom), cinnaman 7,50€
Gazelles Horns 6,906
Dish of Makroud 6,90€
Coffee or gourmet mint tea " peoc
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LIBANESE

i——s Cold starters ——yrls
™ - i, Turtwbsr, gartic: T.50€
Baba Ganoudde: Fggpiant coviar, sepame conom, baman, garlle 7,508
Foul: Miana moshed, slive oll, sessine coban, Wmon, 7,50
Tsasiki: pariic Lbnat pohurt, cucamber, dried minr, golic 7.504
Vine leaves: Wica, tomatoes, parstey (Gpinces) 7.50€
Tabbouleh: Prarsiey, fammters, saides, vemotion, fenmen, mint 7,90€
Em;ﬁm: Sokoel, founuaies, fefe, s, oelans, cusumber, peper 12,906

“ep— Hot starters —aa-

Falafel: Mnanli*mﬁ,nﬂéumﬂwhhmmmﬁmﬁ?m'

Fouil: Bean masked, olive ofl, cumin, sesame cream, lemon 7.50€
Meat sambousek; m:gmmmmn-m-m-num- B.90€
£y
Chease sambousek: e stuffed with chovse (fata, B.90E
dried mina] (& Piocas)
Fatayer:  Doughnute vtulfed with spinach, lamon (dpieces] B,90€
Meat Rakakat:  Pull paitry with misced beaf, unuu{lrhuﬂ 'l'.‘.’-ﬂl.‘

Cheese Rakakat: Mnﬂrrnht cheese (fota, mozzaraila, drisd mint) 7, 50€
Safiha:  Letaness Mnuauaw-lmwtl pleces) 8,908
Lahmeh Hummus: Chitkpeas mush and minced meat of beef chawarma  9_50E

cend Qur Mezzes ——nes
Rania Mezze: 4 Coid starfers » 12 hot dishes 44,00€
(Adritianal person) 22.00¢
Royal Mazze: 4 Cold starters + 12 hot dishes + 2 chicken 54,00¢
shewers + 2 keftan hewars )
tAdditienal person} 24,006

Main courses

s p—— [———
Vegetarian plate: H & + baba ganousch + 15,50€
foul + vine leat + 2 falafal

Plate of flavours: Hummus + baba ganousch + tabbouieh »  15,90€
foul+ tsasiki + 1 safiha + 1 fatayer = 1 cheese rakakat

Savaury plate: Hommas + baba ganousch+ taboulé + 18,906
3 chicken kebab and beet+ 2 chuose rakakat + 1 ment rakakat

Chef's plate: Assarment of cold and hot starters + grills 22,908

ceer— —

Kefta plate: 2 Nefta skewers served with rice, salad

Shichtaouk: 2 Marinated chicken skewers served with rice,

Chicken {.‘.h:lwarlll - Mipcdl_ﬂ thi':{uns!rwﬁm

Beef Chawarma ; Minced bu!.wmd welth hammes +

-MM‘W‘IMH‘H + tabbouleh

Mined Chawarma : Minced beef and marinated
chicken served with hummus + baba gannousch +
tabbouleh

Lamb skewers: 2 Marinated lamb skewers served
with baba gannousch + mechouia salad + rice

%ﬂ% mmm&«uuuumdm"

Libanese Grill fare ——<«-

14,508
15,90¢€

17,90€

18,90€

17,900

. 23,90€

MOROCCAN

Starters

B ——

Mechoula Salad: Gl peppers, tomatods, anion, tak, hird-bolled s 9,90€

Agadir Salad:  Potatoss tuns,ofives,parsiey snons 9,90€
e p— Hot starters Sy
Briouates: Tuna or salmon with mozzareila |4 pecet 9,90€
Harira:  Lantil soup,chitkpeas tomatogs. foy i wiri) 2,90€
oD —— Couscous
Vegeterian Cotscous
Mergues Couscous | 2 Merguez
Bumpling Ca | 4 Dumplings beef balls 15,90¢
Hefta Couscous [ 2 Skewers 15,90€
Chicken Couscous | 2 Skewers 15,50€
Lamb Couscous | 2 Skewers 17,90¢
Royal Couscous : Merguez, chicken skewers, kefta skewers, 19,90€
tamb showers :
Darl Couscous : 2 Merguez, 2 beef bails, 1 chicken shewers and 22, 90€
kefta skowers,
Chicken Fassi Couscous : Chicken thigh, onlons, grapes candied 22,90€
LmFudl:euum Lamb shoulder, onions, grapes candied 24 90¢
[ haul : Lamb sheulder in the even 25,90€
e Tajines —gee
e
Chieken Tajine with allves: piied tomon snd poratoas 17,50€
Lamb Tafine with pliyes:  Pickied beman snd patsioes 21,50€
Chicken Tajine with vegetables: Pess, carrety, potatoss 17,906
Lamb Tajine with vogotables:  Pess, carats, potatess 21,90€
Chicken Tajine with prunps: $vered slmands, serame eseds 17,906
Lamb Tajine with prunes:  Serod slmands, wsame weds Z1.50€
Chicken Tajine with pears: Honey, siversd almands 17,90€
Lamih Tafine with pears:  Honey, sBrered slmones - 21,90€
Berber chicken Tajine: Prunes, almends, Ags. grapss, apricots (23,900
Berber Lamb Tajlne:  Prones, almends, figs, grapes. spicors 25,906
Dumpling Tajine:  £ggs. afives, potators, pear 18,90€

Portion of semoling 3,.50€ , Rice 4,008, French fries 4,50




