
M E Z Z E  B E R D E H

TABBOULEH
Chopped Parsley, Tomatoes, Onions, Bulgur, Lemon Olive Oil Dressing

ROCCA
Rocca Leaves, Cherry Tomatoes, Sliced Onions, Fresh Mushrooms, Sumac, 
Pomegranate Dressing 

HUMMUS BIL TAHINI 
Chickpeas Purée, Sesame Paste, Olive Oil

HUMMUS MAKDOUS 
Chickpeas Purée, Makdous “Eggplant” Chunks, Walnuts, Olive Oil

MUTABBAL AJAMI 
Eggplant Purée, Smoked Tomato Sauce, Pomegranate Seeds

SHANKLISH
Dried Cheese, Herbs, Chopped Tomatoes, Grilled Capsicum, Olive Oil  

BATATA MAHROUSEH 
Mashed Baked Potatoes, Grilled Onions, Garlic, Fresh Basil Leaves, Olive Oil

BOURGHUL BIL BANDURA
Bulgur, Fresh Tomatoes, Red Capsicum, Onions 

HENDBEH BIL ZEIT 
Fried Onions, Lemon Wedges, Olive Oil

Dear guest, if you have any allergies, kindly advise for assistance.

RKAKAT JIBNEH
Feta, Akkawi, Mozzarella, Black Olives, Fresh Thyme

LABNEH MANOUSHE 
Labneh, Za’atar, Cherry Tomatoes, Crushed Pistachio 

BATATA HARRA  
Potato Cubes, Spices, Garlic, Coriander

TAOUK MTAFFA
Chicken Shish Taouk, Mushrooms, Garlic, Lemon Juice
 
FATTET SHRIMPS 
Sautéed Shrimps, Eggplant, Cherry Tomatoes, Garlic, Coriander, 
Fried Pitta Bread, Yoghurt Tahini Sauce 

M E Z Z E  S E K H N E H

M I N  E L  M A S H W A

MASHAWI MSHAKKAL
Che’af, Kebab, Chicken Shish Taouk, Cheese Arayes, Grilled Vegetables, Pickles, 
Tahini Sriracha Sauce

 

UM ALI   
Puff Pastry, Milk, Coconut, Raisins, Mixed Nuts

KULLAJ QISHTA
Levant Mille-Feuille, Cream Cheese, Sugar Syrup

H E L W E Y A T T


