
Christmas Lunch Menu
FOR  GROUPS  OF  FOUR  OR  MORE

T H R E E  C O U R S E S  ·  £ 3 2 . 9 5  P E R  P E R S O N B YO B  £ 1 . 9 5  P E R  P E R S O N

S TA RT E R S

Our very popular selection of starters, for every four guests

HUMMUS VN MOUTABAL BABA GHANOUJ VN FALAFEL VN

KABIS VN FATTOUSH SALAD VN BAMMYEIH B’ZEIT VN

M A I N  D I S H E S
Please choose your individual main course

G R I L L S  &  M E A T Y  S T E W S

DAOUD PASHA
ا اش داود ب
Traditional Lebanese meatballs cooked in a zesty

tomato sauce with coriander, garlic and onions,
served with Lebanese rice.

SHISH TAWOUK

يش طاووق ش
Charcoal-grilled skewers of marinated chicken

cubes, served with rice and garlic sauce.

KAFTA KHUSH-KHASH

اش ش خ ة خ ت كف
Minced lamb, parsley, finely chopped onions and
warm spices, with Lebanese tomato sauce on the

side.

CHICKEN KAFTA
اج ة دج ت كف
Minced chicken, parsley, finely chopped onions
and warm spices, with Lebanese tomato sauce on

the side.

V E G E T A R I A N

MOUSSAKA V VN

عة مسق
Fried aubergines baked with tomatoes, onion,

chickpeas, garlic and peppers, served with
vermicelli rice.

OKRA STEW V VN

ة امي ب
Okra cooked with tomato sauce, onion, garlic and

coriander, served with vermicelli rice.

S E A F O O D

SAYADIEH

ادية صي
Charcoal-grilled sea bass fillet on a bed of

flavoured rice with sesame seed sauce, topped
with fried onions and nuts.

KING PRAWNS

ان ي روب
Fresh king prawns cooked with tomatoes, lemon

cubes, red and green peppers and onions, served
with flavoured rice.

D E S S E RT

BAKLAWA

لاوة ق ب
Lebanese pastry stuffed with peanuts and pistachios.

A L L  O U R  F O O D  I S  H A L A L

P L E A S E  L E T  YO U R  S E RV E R  K N OW  A B O U T  A N Y  A L L E RG I E S

V  Vegetarian VN  Vegan GF  Gluten free



B E I R U T
Merry Christmas


