MENU BEIRUT

2 osoby 150 zt, 3 osoby 222 zt, 4 osoby 292 zt, 5 oséb 360 zt, 6 oséb
426 zt, 7 oséb 490 zt,
8 0s6b lub wiecej
70

zt od osoby/

per person
ZIMNE ZAKASKI

/

COLD MEZZAH /

BJJ\. 2O 8a
Tabbouleh
Satatka Narod
owa
libanska
z natki
pietruszki
Hommous
Pure z cieciorki libanskiej z sosem sezamowym
National
Lebanese salad based on p
arsley
Pur
e
ed chickpeas with sesame sauce
Veg
an
(1)
2.1}1 ]
Veg
an
*(10)
uAAA
Loubieh bi
| Zeit
Zielona fasolka, pomidory, cebula, oliwa z
oliwek
Moutabbal
Pasta z pieczonych baktazanéw z sosem sezamowym
Green beans, tomatoes, onion and olive oil
Pur
e
ed chickpeas with sesame sauce
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Tajine
Pasta z tososia w sosie sezamowym
Shanklish
Domowy ser libanski na ostro
Salmon mashed in tahina
Spicy homemade cheese, tomato and onions
*(4,10)
Cn 2l
“(7)
su 1S5
GORACE ZAKASKI
/

WARM MEZZAH /
AWAle Ao sa
Fatayer
Pierogi
nadziewane szpinakiem
Rakaik
Ciasto francuskie nadziewane serem
Pastry filled with spinach and pine nuts
Puff pastry rolls
stuffed with c
heese
Veg
an
“(1,8)
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DANIA GLOWNE Z RYZEM
BASMATI
/

MAIN COURSE
WITH
BASMATI
RICE /
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Kousa Mehchi



Cukinia nadziewa miesem
duszona w sosie pomidoro
wym, jogurt z ogorkami
Zuchi
ni stuffed with lamb
served with cucumber
and yoghurt with tomato sauce
Gu;.o\.ujs j‘?;j Al JJJY\JUA).;A .33)}33.3 Al
Shish Taouk
Szasztyki
drobiowe grillowane
Cubes of chicken
filet grilled on a skewer
Oy
By
Kafta Halabiyeh
Szasztyki z mielonego miesa jagniecego z grilla
Minced
lamb grilled
48 S 4 2 Ia
MENU BEIRUT EXTRA
/
| 5w S
Menu Beirut plus
talerz deserdw oraz kawa lub herbata po libansku dodatkowo 19 zt od
osoby
For an additional 19 PLN per person, add a dessert with coffee or tea to
your menu
&
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e
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MENU LE CEDRE EXTRA/
\
| 55w S
Menu Le Cedre plus talerz deseréw oraz kawa lub herbata po libansku
dodatkowo 19 zt od osoby
For an additional 19 PLN pe
r person, add a dessert with coffee or tea to your menu



MENU LE CEDRE
2 osoby 190 zt, 3 osoby 279 zt, 4 osoby 3

68

zt, 5 0s6b 4
5

0 zt, 6 0s6b 5

34

zt, 7 0osob 6
16
zt,

8 0sob lub wiecej 85 zt od osoby /
per person
ZIMNE ZAKASKI
/

COLD MEZZAH /
BJJ\. 2O 8a
Tabbouleh
Satatka Narodowa
libanska
z natki pietruszki
Babaghanouj
Grillowany, siekany bakfazan z warzywami
National
Lebanese
salad based on p
arsley
Grilled minced eggplant with vegetable
S
Veg
an
*(1)
2.1}1 ]
Veg
an
zsel o
Hommous
Pure z cieciorki
libanskiej z sosem sezamowym
Warak Inab
Liscie winogronowe
nadziewane ryzem i ziotami
Pure
e
d chickpeas with sesame sauce
Vine leaves stuffed with rice, herbs and spices
Veg
an
*(10)



um
Veg
an
Qs e
Labneh
Lib
anski ser kremowy
Basterma
Plasterki
przyprawionej wedzonej wotowiny
Home made
Lebanese creamy cheese
Slices of
spiced , age dried
beef
“(7)
Ga
4oy o
Kofta Nayeh
Libanski tatar
z natkg i cebulg polany oliwg
Mdar
dara
Ry
Z i soczewica z prazong cebulg
Lebanese t
atar with parsley and onion and olive oil
Rice and lentil, with deep fried
onion
Li S4 05
Veg
an
“(1)
= I ,\J’JJ\BJJJM
Tajine
Pasta z tososia w sosie sezamowym
Shanklish
Ryz
I SO
czewica z prazong cebulg
Salmon mashed in tahina
Spicy homemade cheese, tomato and onions
*(4,10)
Cn alb
*(
7)
sa 1S5
GORACE ZAKAS
Kl

/



WARM MEZZAH /
GO 8w 4 Al
Krayedis
Kr
ewetki grillowane na patelni w sosie czosnkowo
Arayes
Mieso mielone w chlebie libanskim z rusztu
kolendrowo
cytrynowym
Pan grilled
shrimps topped with garlic & coriander
Grilled lebanesse bread stuffed with minced meat
o ale
*(1)
*(2)
EYESBE:
s
&
inla
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3
3,250
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Falafel
Smazone kulki wegetarianskie
Halloumi
Kawatki sera Halloum
I z grilla
Deep fried vegetable balls
Grilled slices of Halloumi chesse
Veg
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*(10)
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= A Ao ;,L;ajjaj\ (:\g):ﬁuo)
DANIA GLOWNE Z RYZEM
/
MAIN COU
RSE WITH RICE /
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(s 2 3 J)
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Ka
fta Halabijeh
Szasztyki z mielonego miesa jagniecego z grilla
Shish Taouk



Szasztyki
drobiowe

grillowane
Minced
grilled

lamb on a skewer
Cubes of chicken filet grilled on a skewer
&
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/
VEGAN MENU
EXTRA/
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Menu
Weganskie
plus talerz deserow ora

z kawa lub herbata po libahsku dodatkowo 19 zt od osoby
For an additional 19 PLN per person, add a dessert with coffee or tea to

your menu
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MENU WEGANSKIE
/ VEGAN MENU

V
egan

2 osoby 150 zt, 3 osoby 222 zi, 4 osoby 292 zt, 5 oséb 360 zi, 6
0SOb 426 zt, 7 os6éb 490 zt,
8 osob i wiecej 70
zt od osoby
/ per person
ZIMNE ZAKASKI
/
COLD MEZZAH /

QN.; a4 33)\. 2
Hommous
Pur
e
z cieciorki libanskiej z sosem sezamowym
Tabbouleh
Satatka Narodowa
libanska
z natki pietruszki
Pure
e
d chickpeas with sesame sauce
National
Lebanese salad based on p
arsley
*(10)
UAAA
(1)
Babaghanouj
Grillowan
y, siekany baktazan z warzywami
Loubieh bil Zeil
Zielona fasolka, pomidory i cebula
Grilled minced eggplant with vegetable
S
Green beans, tomatoes, onion and olive oll
zselda
G aylab gl
Mdardara
Ryz i soczewica z pra
zong cebulkg



Warak Inab
Liscie winogronowe nadziewane ryzem i ziotami
Rice and lentil topped with deep fried onion
Vine leaves stuffed with rice, herbs and spices
*(1
8 )3 ) J'J(j\ )uu; (e
Gusue
GORACE ZAK
ASKI
/
WARM MEZZAH /

Sy 3 Al
Batata Harra
Ziemniaki smazone na ostro
Fatayer
Pierogi nadziewane szpinakiem
Fried spicy potatoes
Deep
fried pastry, filled with spinach and p
ine nuts
Wl 25Aa
*(1,8)
ok A& L Ny
Hommous z
pieczarkami
Hommous
ze
smazonym
[
pieczarkami
Hommous topped with fried mushrooms
da
sk d
UAAA
J(10) .
DANIA GLOWNE Z RYZEM
/

MAIN COURSE WITH RICE/
G bl
P J)
Y &
Sheikh el Mahshi
Plastry baktazana przektadane warzywami, zapiekane sosem
pomidorowym
Oven baked slices of eggplant & vegetables, topped with
tomato sauce
“(7)

Falafel



Smazone kulki wegetarianskie i sos tahina
Deep fried vegetable balls with tahini sauce
J aJ al
*(10)

MENU DLA PARY

/ MENU FOR TWO

20
soby 99 zt
/
2
people
99 PLN
ZIMNE ZAKASKI
/
COLD MEZZAH /

BJJ\. 2O 8a
Hommous
Pure z cieciorki libanskiej z sosem sezamowym
Pure
e
d chickpeas with sesame sauce
Veg
an
*(10)
um
Tabbouleh
Satatka Narodowa
libanska
zn
atki pietruszki
National
Lebanese
salad based on p
arsley
Veg
an
*(1)

11}1 3
Moutabbal
Pasta z pieczonych bakfazanéw z sosem sezamowym
Baked eggplant
with sesame sauce
Veg
an
*(10)
de 3 AR
GORACE ZAKASKI



/

WARM MEZZAH /
HAle Mo sa
Arayes
Mieso mielone w chlebie libanskim z rusztu
Grilled lebanese bread stuffed with minced meat
*(1)

o 2le
Falafel
Smazone kulki wegetarianskie
Deep fried vegetable balls
Veg
an
*(10)

(-]
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DANIE GLOWNE
/

MAIN COURSE /

G bl
(s 2 a) J)

Kafta Halabiy
eh
Szasztyki z mielonego miesa jagniecego z grilla, ryz orientalny
Minced
grilled
lamb meat on a skewer
served with
oriental rice
&= Y
MENU DLA PARY EXTRA
/

MENU FOR TWO EXTRA/
| 55w S
Menu Dla Pary plus talerz deseréw oraz kawa lub herbata po libansku
dodatkowo 19 zt od osoby
For an additional 19 PLN per person, add a dessert with coffee or tea to
your menu
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