
Cold Mezzè 

*Hommos   12,00 €
Chickpeas purée blended with tahini sauce and topped with olive oil

Extra:  Pine seeds 1.00€ or Sautéed meat 2.00€

 
*Moutabbal   12,00 €

Grilled eggplant purée blended with tahini and topped with
Pomegranate seeds and olive oil

Lebanese dolmathakia   13,00 €
Wine leaves stuffed with rice, tomato, parsley, onion and mint

Topped with lemon and oil dressing
Served cold 

Salads

 
*Tabboulè     12,00 €

Lebanese traditional salad of chopped parsley, onions, tomatoes and cracked wheat
Served with Lettuce leaves

 Fattoush    12,00 €
Mixed salad with lettuce, rocket, tomato, radish, cucumber, mint leaves

And topped with sumac, crispy bread and lemon oil sauce

Quinoa Salad    16.00 €
Quinoa, diced - feta, tomato, trimmed black olives, onions, parsley, cucumbers, mint,

white vineger, olive oil & lemon sauce 

Bread Basket 1,50€ per person

(*)Recommended by our chef



Hot Mezzè

*Ras Asfour  18,00 € 
Diced fillet sautéed with mushroom and pine seeds

Blended in homemade lemony sauce

Oriental  Wings (6 pc)  12,00 € 
Fried chicken wings served on a bed of potato slices

Topped with garlic, coriander and lemon juice

*Falafel (5 pc)  16,00 € 
Fried chickpea patties blended with Lebanese spices, garlic and coriander

Served with tahini sauce dip

Kebbé (4 pc)  12,00 € 
Fried meatballs stuffed with minced meat, onion and pine nuts

  
 

Cheese Rakakat (4 pc)  12,00 € 
Fried rolls filled with mixed cheese, onion and parsley

 
  

*Lahimajun  15,00 € 
Thin crust Armenian pizza topped with minced meat and tomato

Served with lemon slice
 
 

 *Shrimps Osmalieh (4 pc)   18,00 € 
Large fried shrimps rapped with kataifi dough

 Served with sweet and sour sauce

French Fries  5,00 € 
Freshly homemade

Oriental rice   10,00 € 
Slow simmered marinated rice blended with minced meat

And topped with mixed nuts

(*) Recommended by our chef 



BBQ Grill

*Shish Taouk   25,00 €
Skewers of tender marinated chicken breast served with garlic dip

Lahim Meshwi   28,00 €
Skewers of beef fillet marinated in Lebanese style

Kebab Nargile   24,00 €
Classical skewers of minced lamb meat with onion

Chicken Kebab   25.00 €
Classical skewers of minced chicken

*Mixed Grill  30,00 €
A combination of shish taouk, kebab and lahim meshwi served with garlic dip

Kebab with Yoghurt   25,00 €
Grilled minced lamb meat with onion tossed in yoghurt 

and topped with fried Arabic pita

*Oriental pepper steak (250gr.)   30,00 €
Prime beef fillet grilled to your choice, 

Served with homemade pepper sauce and French fries 

Kebab Orfali   25,00 €
Grilled minced lamb meat with onions, served with grilled tomato 

and chunks of chili pepper

Chef ’s  Suggestions

Grilled lamb chops (400gr.)   35,00 €
Four tender marinated chops served with homemade French fries

And Oriental garlic and green pepper dip sauce 
 

*Nargile Veal Fillet  29,00 €
Thin slices of veal fillet sautéed with garlic and lemon sauce

Topped with Pommes Allumettes fries

Grilled King Prawns  (4 pc)   34,00 €
Grilled Shrimps served with homemade French fries and Tartar dip sauce

*Sea bass with Mediterranean sauce (230gr.)   30,00 €
Pan roasted sea bass fillet served with white rice and

“Mediterranean Sauce” Fresh coriander, tomato, garlic, 
fresh basil and olive oil 

(*) Recommended by our chef                  Spicy



Kids corner

Crispy Chicken strips    12,00 €
Slices of boneless chicken breast blended in breadcrumbs

And served with homemade French fries

Fish and chips    12,00 €
Deep-fried boneless fish fingers served with homemade French fries

Desserts

Fresh fruit platter  10,00 €
Slices of seasonal fresh fruits

Mohalabieh   8,00 €
Custard with rosewater, mastic, chopped banana, strawberries

and topped with pistachios 

*Chocolate Soufflé   10,00 €
Hot chocolate soufflé served served on a bed of vanilla coulis

And pistachio ice cream

*Cheese Knefé   12,00 €
Baked layer of ground kataïfi dough lay on top of melted cheese

Topped with sugar syrup, served warm

Ice cream scoop  3,00 €
Chocolate, vanilla, pistachio or strawberry

(*) Recommended by our chef
 

THE ESTABLISHMENT IS REQUIRED BY THE LAW TO HAVE PRINTED COMPLAINT FORMS

CLEARLY LOCATED BY THE EXIT, FOR USE BY THE CUSTOMERS

ALL LEGAL SURCHARGES HAVE BEEN INCLUDED, 

PRICES INCLUDE  SERVICE 13% MUNICIPAL TAX 0,5%, VAT 13%, IN ALL THE ALCOHOLIC DRINKS VAT 23 %

WE USE OLIVE OIL IN SALADS (ACIDITY 0-2%), SUNFLOWER OIL FOR FRYING

CONSUMER IS ΝΟΤ OBLIGED TO PAY IF THE NOTICE OF PAYMENT

 HAS ΝΟΤ BEEN RECEIVED (RECEIPT - INVOICE)

RESPONSIBLE BY THE LAW: MARTINHO GOMES


