


M eze (TO SHARE)

1. Hummus v
Chickpea puree with sesame paste (Tahini) and lemon juice
Moupég pePRLBLov pe Tay vl Kat xupo Aepoviol

2. MourasaL Baga GHanouj v
Grilled aubergine puree mixed with sesame paste (Tahini) and lemon juice
Moupég peAttlavag oxapag Pe Tayivl kat Yupo Aepoviol

3. TABBOULEH v

Parsley salad with tomato, crushed wheat, onion, fresh mint, lemon juice
and olive oil dressing

Yaldta paivtavou e VTOPATa, TToupyoupl, KPEUHUSL, ppeoko Sudao,
XUHO AgpovioU kat eEAatohaso

4. FATTOUSH v

Lettuce, tomato, cucumber, onion, radish, pomegranate seeds and toast-
ed pieces of Lebanese bread, served with Al-Sultan sauce dressing
MapoUAL, vtopdta, ayyoUpt, KpEPHUSL, pamavakl, oTtopoug posLlol Kat
Ynpéva koppdtia aro AtBavediko Ywpi, oepPipetal pe Al-Sultan odAtoa

5. MUHAMMARA v

Grilled sweet red pepper, walnuts, olive oil, paprika and Lebanese herbs
IAUKO KOKKLVO TILTEPL 0TA KApPBouva, Pe Kapudia, EAalOAado, TTarmpika Kat
ABavelika Botava

6. RAHIB v

Grilled aubergine mixed with tomato, garlic, finely chopped onion and
parsley, dressed with pomegranate molasses, lemon juice and olive oil
Wnuéveg HEALTLAVEG QVAPLYHEVEG HE VTOPATA, pOSL, PINOKOPUEVO

KPEPHUSL, paivtavo, oGAtod podloy, XUpoU AepovioU Kal EAatoAasou

7. WarAK INAB B zEIT V

Vine leaves filled with rice, tomato, parsley, mint and onion, cooked in
olive oil with lemon juice

Wnto AaBpdkL GIAETO PAYELPEPEVO HE PPEOKLA VTOPATA, OKOPSO,
paivtavd kat ppEéoko TPAcLvo TolAL (EAaPPWE KAUTEPO KAl TILKAVTLKO)

8. Moussaka BATINJAN v

Fried aubergine baked with tomato, onion, garlic, chickpeas and spices
Tnyavitég Mehtt{aveg oto poupvo pe peBiBia, vtopdta, KpeppUsL,
oKOPSO KAl PTIaXapLKA

9. FALAFEL v

Deep-fried balls made from ground chickpeas and broad beans, mixed
with fine herbs and spices, served with Tahini sauce

MTaAitoeg pe Alwpévo pePRIBL kat koukld avaptypéva pe Bétava kat
pTtaxapikd, oepPipetat pe odAtoa tayivig

10. KiBBEH MAKLIEH

Deep-fried traditional Lebanese lamb meat balls filled with sautéed
minced lamb and beef, onion and pine nuts

Tnyaviopévol tapadootakol ABavélikot apviolol kat BoSivol KepTeSeq
TIAPAYEPLOPEVOL HE KPEPPUSLA KAl TILVOALA

11. SOUJOUK
Home-made Lebanese sausages mildly hot and spicy
Trutika ALBaveqdika AOUKAVLKA O€ PETEG, EAAPPLIG KAUTEPA KAL TILKAVTLKA

12. BATATA HARRA V

Mildly spiced cubes of potatoes, sautéed in olive oil with garlic, coriander
and sweet red pepper

EAQppWG TILKAVTLKOL KUPBOL TTaTdTtag 00TapLopéVoL o€ EAALOAASO PE
oKOPS0, KOALAVSEPO Kal YAUKO KOKKLVO TILTTEPL

13. FATAYER SPINACH v

Deep-fried Lebanese pastries filled with spinach, onion, lemon juice, olive
oil, tomato and sumac

Koppdtia Ynpévn AtBavedikn miitta pe yépLon amd omavakt, jaivtavo,
KPEPHUSL, XUHO Aepovioy, eAatdAado, VTopdta Kat sumac

14. SAMBOUSEK LLAHME

Deep-fried Lebanese pastries filled with minced lamb and beef, onion and
parsley

Tnyaviopévn AtBaveqikn Tiitta pe yépion amo apviolo kat foSvo Kipd Kat
paivtavo

15. SAMBOUSEK JIBNE v
Deep-fried Lebanese pastries filled with anari, halloumi and feta cheese
Tnyaviopévn AtBaveqikn CUPN PE yépLon amo avapr), XaAoUptL



Main Courses

KYPIA TTIATA

(YOUR CHOICE OF)

16. RATATOUILLE (V)
Slow cooked Mediterranean-style vegetable stew served with rice.

or

17. OQuzi
Lebanese spiced tender cuts of Lamb legs Marinated & slow cooked Served with
ground meat and cinnamon scented rice, mustard gravy sauce and garnished with
roasted pistachios, almond and pine nuts

or

18. SALMON FILET
Baked Scottish Salmon filet encrusted with pomegranate molasses and pistachio
served on a bed of spinach and caramelized onion

or

18. CHickEN A LA King

Chicken breast cubes cooked in fresh cream sauce, mushroom, onion, green and reed
peppers, served with Lebanese style rice



Desserts

Home made Baklawa, Ashtaliyeh, fresh mint Lebanese tea

&

BOOK YOUR TABLE NOW
24 400665



