OUR MENU IS DISPOSABLE; MADE FOR ONE-
TIME USE FOR YOUR SAFETY & HYGIENE

SUUPS

Adasse 4

§v
Stewed peeled lentil, i with tic vegetables &
=

Leb spices, topped with chickp ignet, crispy onion &
homemade herb il
Khodra 4
€V

A mix of onions, carrots, beans, zucchini, celery, leeks, tomatoes,
garlic & angel hair in a vegetable broth, topped with parsley

Djgj 45
¥

Chicken with onions, carrots, beans, zucchini, celery, leeks,
tomatoes, garlic & angel hair in a vegetable broth, topped with
parsley & cinnaman

M2

Recommended 2 dishes per person as starters

Including 1 homemade flatbread
per person

Tabule 9

v
A mix of chopped parsley, tomato, onion, lemon zest, pomegra-
nate seeds, Bulgur® & mint, with lemon oil dressing, served ina
cabbage leaf
For gluten intolerance, change the Bulgur to lentils

Fatuch 9

PV

R & L
peppers, p granate seeds,

Tomat ber, bell

xoxdxdx Ml BEY x@xdxéx

—— MODERN LEBANESE KITCHEN —

PLATTES & GRILLS

Served with roasted onion & garlic, tomato stew
& herb salad

HUNMUSKSECHION

Humus Bi Tahini 6.5
Eo

Mashed chickpea, Tahini*, garlic & lemon,
d with chickpea beignet, herb salad &
paprika oil

PP

Muito BEY Shawarma 15.5
G &

250 g. of sliced chicken breast marinated with yogurt

Top it with

% & homemade Shawarma spices with Tahini*
Meat minced +3.5 St
Kaftameat ballsin tomato sauce +4 E
I Lebanese-style Picanha 21
Baked cauliflower, onion & garlic+3.5 &
S ke 10 250 g of grilled picanha steak rubbed with dried coriander
& Sumac*
Lahme Mechuig 21
&
Walrak[nab ’2 cmese Bac,aya 9 250 g. of grilled striploin cubes skewers with sea salt & crushed
SAS P =
Slow-cocked stuffed grape leaves with rice, tomato & Feta cheese with onion, parsley & black sesame, baked in
onion, served with yogurt & cucumber filo dough Kaﬂa ’8_ 5
Kreidis 12 Muito BEY Pica-Pau 12 =%
rels uio 16a-rail 250 g. of minced meat skewers mixed with peppers, onions,
ﬁ ol !" g mushrooms & cheese
Shrimps cocked with spinach h , oreg Meat strips cooked with onion, bell peppers, garlic, tomato

sauce & Feta cheese, with chili & garlic

Kafta Roma 11
prC

i beef balls cocked in spicy tomato sauce, with
onion, pepper, garlic & dried coriander & pomegranate
molasses

Muito BEY Kibbe 12
OREL

Four balls of minced beef with Bulgur* stuffed with fresh
h , walnuts & mint, served with roasted bell peppers

rocket, watercress, parsley, mint & spring onion, served with
fried & lina bread, topped with ted garlic &
pomegranate molasses

Mutqbal 8

=
’i'i*w

Grilled eggplant mixed with Tahini*, lemon & garlic, topped with
herb salad & pomegranate jelly

Muhammara 10.5
OvSS
Reasted chopped walnuts & al is, mixed with red pepper,
chili, cumin & p granat ! , topped with onions, garlic,

crispy Panko & olive il

Mussakaa 8
g

v =
Baked stewed eggplant, chickpea & tomate served cold with

watercress & dried mint

sauce & pomegranate seeds

Batata Harra7

SHE

Fried potatoes topped with garlic, chili & parsley
with olive oil

Falafel .5
648

Five fried chickpea & fava croquettes served with Tarator®
&h le pickled cabbage, with aspicy tomato sauce
on the side

Fattit Batenjen 9.5
om &

Fried eggplant over crispy bread flavored with garlic,
topped with yogurt & Tahini* sauce, walnuts, dried mint,
pomegranate seeds & olive ail

sauce & Lebanese spices

Mushrooms Pica-Pau 10

it
4

A mix of portobello & white mushrooms, onion, garlic
& parsley with lemon juice & Lebanese spices

Halloumi 12
= &

Oven-baked Halloumi* ch , topped with dried mint,

Sumac*, cherry tomato & olive oil

Manuché Zaatar §
LN

A mix of wild thyme, sesame & Sumac* mixed with olive oil,
oven-baked over a flat bread

Manuché Jebne 9.5
il

A mix of cheese & butter oven-baked over a flat bread

Lahmé Bi Ajin 11
L8E D

A mix of minced meat, pepper, onion, garlic & tomato
oven-baked over a flat bread

Spinach Fatayer 9.5
L JOA

A mix of spinach, onion, tomato & Sumac* with olive oil &
lemon juice on adough

Chich Taik 18,5
%

250g of grilled marinated chicken cubes skewers with mushrooms

Vegetables Skewers 1.5
&

Grilled zucchini, onion, tomato, mushroom, bell peppers
& eggplant

Mixed Skewers 24
2%

Chich Taik, Lahme Mechuie, Kafta & Vegetables
Skewers

1salad 1cold Mezze

e SN GIVENURRORS

A mini-selection of:

1hot Mezze

SIDE DISHES

White rice 3
Cooked Bulgur* 3.5
french fries 3.5
karlic mashed potatoes 3
Extra bread 1

DESSERT

Reze Bi Halib 6
=] K

Milk pudding turnover with rose & orange blossom water,
topped with raisins & crispy filo dough

Baclava 8
SR L B

Baked layered filo dough with chopped mixed nuts, seasoned

with carob molasses, cinnamon & orange blossom water,
topped with cream ice cream

Aish El Saraya 6
CF=Y 2

C lized bread topped with milk pudding, rose water,
rose petals & pistachio

UmAli 7
gR¥L

Lebanese bread & butter pudding, with Mastic* milk,
coconut, nuts & dried fruits

OUR MENU IS DISPOSABLE: MADE FOR OE-
TIME USEFOR YOUR SAFETY & HYGIENE

KEY LEBANESE INGREDIENTS
“Bulgur

brown cracked wheat

“Sumac

red lemony tangy spice

“Tahini

sasame paste

“Tarator

Tahini & lemon juice

“Halloumi

white firm cheese

“Mastic

natural resin with an aromatic flavor

1 mixed grill

LETYOUR WAITER KNOW IF YOU HAVE ANY ALLERGIES

6%@5@%&%

nuts  gliten  dairy  spicy  fish  vege  vegan
8t % o .

= 7 7 %

hot cold  salad  grill  hakery

W X 11 %
Todos os pregos sdo em € e o VA esta a taxa legal. Nenhum prato, p to alimentar ou bebida, incluinde o couvert, pode ser cob

do se ndo for

licitado pelo cliente ou por este for inutilzade




0 NOSSO MENU £ DESCARTAVEL CRIADO PARA
USOUNICO, VISANDO A SUA

HIGIENE E SEGURANCA

SUPAS

Adasse 4
¥

Sopa de lentilha descascada cozida com legumes aromaticos,
coberta com beignet de grao de bico, cebola crocante e azeite
de ervas caseiro

Khodra 4
¥y

Sopa de cebola, cenoura, feijdo, courgette, aipo, alho frances,
tomate, alho e aletria num caldo de legumes, coberta com salsa

Djgj 45
¥

Sopa de frango cozinhado com cebola, cenoura, feijao,
courgette, aipo, alho frances, tomate, alho e aletria num caldo
de legumes, coberta com salsa e canela

M2

Recomendamos 2 pratos para 1 pessoa como
entradas

Inclui 1 pdo achatade caseiro por pessoa

Tabule 9
¥i

Mistura de salsa picada, tomate, cebola, raspas de limao,
sementes de rom3, Bulgur® e horteld, com vinagrete de limao
@ azeite, servida numa folha de couve branco.

Fara gluten intolerdncia, troque o Bulgur® por lentilhas

Fatuch 9

L-}
¥
Mistura de , pepino, pi tos, tes de roma, couve
branco, rucula, agrido, horteld e cebolinha, servida com pao de
seésamo e semolina frito, coberta com alho assado e melago de
roma

Mutabal 8
OV
Pasta de beringela assada com Tahini*, lim3c e alho, coberta com
salada de ervas e geleia deroma

Muhammara 10.5
VIS

Mistura de nozes e amendoas, com pimento vermelheo, chili,
cominhe e melago de rom3, coberta com cebola, alho, Panke
crocante e azeite

Mussakaa 8
g

&

¥ =

Beringela assada cozinhada com grdo de bico e tomate, servida
fria com agrido e horteld seca

xoxdxdx Ml BEY x@xdxéx

—— MODERN LEBANESE KITCHEN —

PRATES
BRELHADDS

Servidos com cebola e alho assados, guisado de

HUNMUSKSECHION

Humus Bi Tahini 6.5
EoL

Pasta de grio de bico com Tahini*, alho e limao,
coberta com beignet de grio de bico, salada de

ervas e azeite de paprika
tomate e salada de ervas

Adicione
& Muito BEY Shawarma 15.5
Carne picada +35 DR

250 g. de peito de frange fatiade marinade com iogurte
e especiarias caseiras com Tahini* e molho de alho

Bolinhas de Kafta num molho de tomate +4
Couve-flor assado, cebola e alho +3.5
Favas salteadase cehola +3.5

Lebanese-style Picanha 21
%

250 g. de bife de picanha com coentro seco e Sumac*

Cheese Baclava 9 Lahmé »gmm 21

ik A

Queijo Feta misturado com cebola, salsa e sésamo preto,

Warak Enab 12

P &
R Espetadas de 250 g. de carne de vaziaem cubos com sal marinho

e pimenta preta esmagada

Kafta18.5
b R

Espetadas de 250 g. de carne de vaca picada misturada com
imento, cebola, los e queijo

Chich Taik 18,5
7 R

Espetadas de 250 g. de peito de frango marinade com cogumelos

Folhas de uva cozinh T com arroz,
tomate e cebola, servidas com iogurte e pepine assados numa massa filo

Kreidis 12 Muito BEY Pica-Pau 17
JeongR % &

los com cog e espinafr 8gaos, Tiras de carne de vaca cozinhadas com cebola, pimentos, P
alho, molho tomate e especiarias Lib

Camardes cozinh s
molho de tomate e queijo Feta, com chilie alho

Kafta Roma 11

P

Bolinhas de carne de vaca picada braseadas em molho de
tomate @ roma com cebola, pimento, alho e coentro seco

Muito BEY Kibbe 12

Mushrooms Pica-Pau 10

it
4

Mistura de cogumelos brancos e portobello, cebola, alho e
salsa com sumo de limdc e especiarias Libanesas

Vegetables Skewers 1.5
Halloumi 12 &

Espetadas de courgette, cebola, tomate, cogumelos, pi
e @ § % ﬁ % e beringela
Quatro alméndegas de carne de vaca picada recheada Queijo Halloumi assado no forne, coberto com hortela
com queijo fresco, nozes e horteld, servidas com molho de seca, Sumac* tomate cereja e azeite .

(e e s i - Mixed Skewers 24
Manuché Zaatar § | =BE |
ﬂ?tata ”an'a 7 5 Mix de espetadas de Chich Tauk, Lahme

R, L] e g U@ Mechuie, Kafta e legumes

£ AD = Pao achatado quente coberto com uma mistura de tomilho

Batata frita coberta com alho, chili e salsa com azeite com azeite, sesamo e Sumac*

Falafel 9.5
6 h8

Cinco croquettes de grio de bico e favas fritos servidos
com molho Tarator* e pickles de couve caseiros, com molho
de tomate picante a parte

Fattit Batenjen 9.5
om &

Beringela frita acima dum pdc crocante com iogurte e
Tahini*, alho, nozes, horteld seca, sementes de roma e
azeite

Manuché Jebne 9.5
R

Pao achatado quente coberto com uma mistura de queije
brance & manteiga

Lahmé Bi Ajin 11
LEE L

Pao achatado quente coberto com um mistura de carne de
vaca picada, pimento, cebola, alho e tomate

25

1Mezze frio

=7

1salada

Spinach Fatayer 9.5 a-wﬁ

gL L

1Mezze quente

PARA
ACORMPANRAR

Arroz branco 3
Bulgar* cozido 3.5
Batatas fritas 3.5

Purée de batata com alho 3
Pao extra |

SUBREMESAS

Reze Bi Halib 6
@B

Pudim de leite com agua de rosas e de flor de laranjeira,
coberto com sultanas e massa filo crocante

Baclava 8
oS

Massa filo em camadas com nozes picadas, melage de alfarroba,
canela e agua de flor de laranjeira, coberta com gelado de natas

Aish El Saraya b
omES

Pao caramelizado coberto com pudim de leite, agua de rosas,
petalas de rosa e pistachio

UmAli 7
¥

Pudim de pio e manteiga com leite e Mastique*, coco, nozes
e frutos secos

— [ENT DERUSTAGAD PARA | —

Uma mini-selegio de:

1mixed grelhado

@

{33
p

ONOSS0 MENU E DESCARTAVEL, CRIADO PARA
USO UNICS, VISANDO A SUA
HIGIENE E SEGURANCA

-4

— SANDIGHES -

Sandes de pdo Libanes enrolado

PARA LEVAR

Lahme Mechuie 10,5
O¥ L

Cubos de carne de vaca grelhados com Humus, Biwaz
(salada de salsa), tomatoassado, pimento, cebola, Sumac*,
cominho e paprika

Chich Tauk 9,5
2EY

Cubes de frango grelhados com molho de alho,
pickles de pepino, cogumelos tomate e salada de ervas

Kaffa 95
mo¥d

Carne de Kafta com Humus, Biwaz (salada de salsa), tomato
assado, pimento, cebola, Sumac*, cominho e paprika

Falafel 1.5
ovEL

Trés croquettes de Falafel, pickles de couve, tomate,
horteld, salsa e Tarator™

Arnabit 7
OVEY

Couve-flor e cebola assados pickles de couve,
tomate, horteld, salasa e Tarator™

Batatal
OB

Batata frita, Humus, tomate assada, pepper, cebola,
Sumac*, cominho e paprika

Paoc achatado quente coberto com uma
de espinafre, t te @ Sumac® com azeite @ sumo

h

luto ali tar ou

Todos os pregos sdo em € e o VA esta a taxa legal. N prato, pi

de limao

Eakials iy

INGREDIENTES-CHAVE LIBANESES

“Bulgur “Tahini

variedade de trigo castanho pasta de sésamo

“Tarator

Tahini com sumo de limdo

*Sumac

aspeciaria vermelha citrica

“Halloumi

queijo branco firme

"Mastique

resina vegetal de Almécega
DIGA-NOS SE TIVER ALGUMA ALERGIA

O ¥ @ J o P

frutos secos gluten  laticinio  picante peixe vege  vegan

8 % of . ,
T A %
quente  frio  salada  grelbado padaria

o couvert, pode ser cobrado se ndo for solicitado pelo cliente ou por este for inutilizade
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Vinhas Velhas —— MODERN LEBANESE KITCHEN ——
ALENTEID

Rovisco Barcia B IB

Arinto, Antao Vaz

s BEBIDAS

Diario Da Quinta ] 16

Arinto, Maria Gomes ”ﬂl””s
Ao

Quinta Da Ponte Pedrinha 1 19

Encruzado, Malvasia-fina

VINKHD VERDE
Maria Bonita Loureiro b 11

Loureiro

OO &



DHOHONPHRPADRPHRPHP?

REFRIGERANTES / SOFT DRINKS

Agua / Water 0,51

Agua com gds / Sparkling water 0,251

Agua tonica / Tonic water

Pesi

Pesi Max

up

Fanta

Ginger Ale

Lemon Mate (bio)

Ice tea de damasco caseiro / Homemate apricot ice tea

REFRESCOS / REFRESHMENTS

Charabe Wared Xarope de rosas a Libanesa

Lebanese rose syrup

Charabe Tute Xarope de amora a Libanesa

Lebanese mulberry syrup

Leimonada Limonada com horteld e dgua de flor de laranjeira
Lemonade with mint & orange blossom water

Jellah Xarope de tdmara com agua de rosas,

salpicado com frutos secos date

Syrup flavored with rose water, sprinkled with dried fruits
Charabe Remen Xarope de roma a Libanesa

Lebanese pomegranate syrup

Charabe Amaredine Xarope de damasco a Libanesa

Lebanese apricot syrup

Ayran Bebida de iogurte salgado com hortela seca

Savory yogurt drink with dried mint

Sumo de laranja / orange juice

QUENTE & FRI0 / HOT & COLD
Café/ Coffee
Café descafeinado / Decaffeinated coffee
Chd / Tea

Café com leite / Coffee with milk
Café branco Libanés 2 gua quente com gotas
de dgua de flor de laranjeira

Hot water with drops of orange blossom water

CERVEJAS / BEERS

Imperial / Draft beer 0,201

Caneca / Draft beer 0,501

Cerveja roxaMalquerida / Draft purple beer 0,331
Cerveja sem alcool / Beer without alcohol 0,33L
Cidra / Cider 0,33L

9,9

9,9

LICORES / LICORS

Arak Bebida Libanesa destilada com sabor de anis / Distilled

Lebanese anise-flavored spirit 8
Aperol Amarguinha 4 Licor Beirdo 9
Frangelico 9 Cointreau b Campari
Martini dry 9 Martini rosso 9 Martini bianco 9

ESPIRITUOSAS / SPIRITS

Votka Grey Goose 11/ Absolut 9

Rum Captain Morgan B/ Captain Morgan Gold 9

Tequila Olmeca b/ Patron 1l

bin Gordon’s 1/ Bombay Saphire 3

Whiskey & Bourbon Johnnie Walker Black Label 8/ Jameson 8/
Jack Daniels 8

CLASSIC COCKTAILS
Caipirinha 7 Majito 7 Margarita 8
Mai Thai 9 Bloody Mary 8 Aperol Spritz 8
Moscow Mule 8 Appletini 8 Long Island lce Tea 9
COCKTAILS

Red Beirut VVodka, morango, lima, canela, malagueta e Sumac
Vodka, strawberry, lime, cinnamon, chili & Sumac 9,5
Vodka Tute Vodka, xarope de amora a Libanesa,

7UP e sumo de limao

Vodka, Lebanese mulberry syrup, 7UP & lemon juice 8
Badaro Vodka, cidra, sumo de toranja, lima e gengibre

Vodka, cider, grapefruit juice, lime & ginger 10
Gin Wared Gin, xarope de rosas a Libanesa, agua ténica,

sumo de limao e hortela fesca

Gin, Lebanese rose syrup, tonic water, lemon juice

& fresh mint 9
LIM Margarita com limonada Libanesa com xarope de rosas
Lebanese Lemonade margarita with rose syrup 8
Aracafé Arak, espresso, cardamomo, xarope de tamaras,
Frangelico, nata e canela

Arak, espresso, carmom, date syrup, Frangelico,

cream & cinnamon II],5
Rum Jellab Rum, xarope de tAmara, Coca Cola

e hortela fresca

Rum, date syrup, Coca Cola & fresh mint B,5

ESPECIALIDADES DA CASA - HOUSE SPECIALS



