


)X 3¢

% ¥

Ll

P

% 2L
AN

s 24
PN O A

S 24ERE 2K 3
P AN P

- Wines / Borok -

White wines / Fehérborok Q, D
Dubicz Matrai Irsai Olivér 2017 (075 ) 550 HUF/l 3700 HUF
Figula Balatonszlgsi Olaszrizling 2007 (0.75 1) 690 HUF/L 4800 HUF
Furobor Bataapéti “Tiizkd Birtok” Chardonnay 201 (075 1) - 3500 HUF
Rosé / Rozé Q, B
Dubicz Matrai Keékfrankos Rosé 2007 (0.75 1) 650 HUEl 5500 HUF
Red wines / Vorashorok Q, Ao
Vyiyan Villanyi Portugieser 2016 (0.7 1) 900 HUF/dl 6200 HUF
Vida Szekszardi Merlot 206 (075 | 900 HUF/l 6300 HUF
Ipacs-Szaba Villanyi Inni Il (075 1) : 9500 HUF
- Beers / SOrok -
Rock Me Kapucinus Light Ipa / Rock Me Kapucdinus Vilagos Ipa (0.33 [) 000 HUF
Kapucinus Unfittered Dark Beer / Kapucinus Barna sor, sziiretlen (05 1) 990 HUF
Kapucinus “Secundus” Light Wheat Beer / Kapucinus Secundus” Vilagos 1100 HUF
Bilza sr (05 |
Kapucinus lluminator” Hoplager Beer / Kapudnus luminator” Vildgos 1200 HUF
Hoplager sr (03 |
- Whisky - Gin -
Johnnie Walker Black Label (2 ¢l / 4 cl) 1050 HUF / 1900 HUF
Gin Bombay Sapphire ( c|) 150 HUF
- Arak -
Arak - Lebanese Anise drink with Water and lce / Anizsos szoloparlat 990 HUF



- Soft Drinks / Uditéitalok -

(oca Cola, Coca Cola Light Coca Cola Zero (250 ml) 400 HUF
Sprite (250 ml) 550 HUF
Fanta (250 ml) 450 HUF
Fuzetea Green lce Tea Mango or Peach / Fuzetea Green Ice Tea Mangd vagy Barack (250 ml) 550 HUF
Cappy Apple / Cappy Alma (50 ml) 150 HUF
Cappy Peach / Cappy Barack (250 ml) 550 HUF
Cappy Orange / Cappy Narancs (250 mi) 550 HUF
Tonic Kinley (250 ml) 150 HUF
Ginger Ale Kinley / Kinley Gyombér (50 ml) 550 HUF
Naturaqua Mineral Water / Naturaqua Szénsavmentes Viz (330 / 750 ml) 30 / 750 HUF
Naturagua Sparkling Water / Naturaqua Szénsavas Viz (330 / 750 ml) 150 /150 HUF
- Lemonades / Limonadeé -

Homemade Lemonacde / Hazikészitési Limonadé K90 HUF
Rose Water / Rozsaviz 890 HUF
- Coffee / Kavek -

Lebanese Coffee / Libanoni Kavé Y50 HUF
Lebanese (offee with Cardamom / Libanoni Kavé Kardamommal 600 HUF
- Tea -

Black Tea / Fekete Tea 650 HUF
Black Tea with Cardamom / Fekete Tea Kardamommal 150 HUF
Zhourat (Middle Eastern Organic Herbal Tea / Kozel-Keleti Herbatea) K00 HUF
Green Tea / Zold Tea 150 HUF
Fresh Mint Tea (+ Black Tea upon request) / Friss Menta Tea (+ Fekete Tea igény szerint) 50 HUF
- Hot Drinks / Forro Italok -

Sahlab - Milk hased traditional drink with Rose Water & Topped with Cinnamon - 10 to b 950 HUF

minutes preparation / Tejalapu Rozsavizes ital Faheyal - 10-5 perc elkeszitést ido
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- Mezzes / Mezze -

Sharing is Caring / A megosztas gondoskodas

Mezzes are the centerpiece of Lebanese cuisine
The Mezze spread is a shared experience - small
plates of dips, salads and bites, are served as a light
meal or as an accompainment to grill platters.

Cold Mezzes / Hideg Mezze

Hummus

(Chickpeas. tahini, lemon juice / Csicsenborsg, seezamkrem, atromie)

Moutabbal (Baba Ghanos)

(Grilled eqgaplant, tahini, lemon jwce / Grllezell padlizsan, szezdmkrém, atromle)

Muhammara
(Tahim, red bell pepper paste: walnut, grenadine syrup, bread crumbs / Tahim, paros papnka
kreém, chd, granatalma szirup, kemérmorzsal

Labneh

(Lebanese yogurt cream / Libanoni joghurtkrém)

Labneh Bi Thoum
(Lebanese voqurt cream, garlic. dry mnt / Libanoni joghurtkrém, fokhagyma, Szanitott mental

Labneh w Zaatar

(Lebanese voourt mixed with Middle Eastern spice blend of thyme, oregano, sumac,
sesame seeds / Libanoni joghortkrem, kozel-kelet iszerkeverek kakukkfivel oreganoval,
s2omorcevel, szezammacgal)

Makdous / Makdusz
(Ohve oil pickled eggplants stuffed with walnuts, red pepper. garlic / Olivaolajban pacolt

padlizsan fenyomanaal, pirospaprikaval és Tokhagymaval toltve)

Loubieh Bi Zeit

(Green beans, tomato, onion, gardic, olive il / Zoldbab, paradicsom, hagyma, lokhagyma,
alivaolaj)

Shanklish

(Lebanese white cheese served with tomato, onion, parsiey. olive oil / Libanom fehér sait,

paraticsom, hagyma, petrezselyem, olivaolaj)

Warak Enab - Stuffed grape leaves / Toltott szololevél

(Grape leaves stulfed with rice, tomato, onion, parsley, lemon juice, olive oil, our special
spices / Rizzsel wltott szololeved, paradicsom, hagyma, petrezselvem, ctromié, olivaolaj,
kilonleges fiiszerek)
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A libanoni konvha kozeppontjaban a Mezze all,
ami apro tal ételek. dalatak osszessége. Tobh
ember kozosen [logyaszthatja, mint kénnyed
vacsora vagy grillételek kiseéroje

1600 HUF

1700 HUF

100 HUF

1300 HUF

1350 HUF

1550 HUF

1650 HUF

1300 HUF

1330 HUF

1800 HUF



- Salads / Salatak -

Tabbouleh @ Ny 200 HUF
(Parsiey. tomato, onion, bulgur, lemon jce and olive ol / Petrezselyvem, paradicsom, hagvma. bulqgur,
citromlé, oliva olaj)

Fattouche 9y OHF
(Homan lettuce, tomato, cucumber, onion, radish, fresh mint, lemon juice, olive oil, summak, topped

with Iried bread. pomegranate sauce / Romai salata. paradicsom, uborka, hagyma., retek, Inss menta,

citromlé. oliva olaj. summak;, teteién sull kenyérrel &5 granatalmaval)
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Both our salads contain gluten. but i you are gluten intolerant please bet us know and they can be served without the glutenous ingredsents
Salataink tartalmarnak glutent, de gluténéraekenység esetén rendetheloek glinéntartalmi osszelevok nalkil is

- Grill -

(Chich Taouk @ @ 3200 HUF
{0ur special Lebanese marinated chicken served with garlic cream and French fries /
Specialis libanoni pacolt csirke. fokhagymakrémmel, hasabburgonyaval)

Kafta Y 3400 HUF
(Minced meat wath onion, parsiey, our special spices served with pickles. grilted omon and

tomato / Dardlt his hagvmaval, petrezselvemmel, kulonleges fiiszerekkel, savanyusdonal,

grillezett hagymaval és paradicsommal)

Grilled Lamb / Grillezett Barany @ 3600 HUF
{Lamb in our special Lebanese mannade served with spicy bread. pickles, grilled onion,

tomate / Barany kulonleges libanoni pachan, fiszeres kenvérrel, savanyisaggal, grllezeti

hagymeval és paradicsommal)

Arayes ¥ 1830 HUF

{Lebanese grlled pita stuffed with our special mix of meat, tomatoes. parsley. omon and
spices / Libanoni grillezett pita kilonteges hissal, paradicsommal, petrezselyemmel,
hagymaval és liszerekkel toltve)

Mix grill plate / Mix grill tal (1 person / 2 people) @ % 5600 HUF / 9000 HUE
{Grilled tamb. chich taouk, kafta, araves. garlic cream, pickles, grilled tomato and onion
/ Grillezett barany, chich taouk, kafta, arayes. fokhagymakrém, savanyisag, arillezett

paradicsom és hagyma)

Al of our grill dishes are served with bread, but if you are gluten mlclerant please (et us know and they can be served without the glutenous ingredients
Gl exeteinkel kemerrel srolpaliuk fel. de alidenérzékenyseg esetén rendethetdek glistentartalmi osszetevok nethal is.
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Hot Mezzes / Meleg Mezze

Hummus with Lahmeh / Hummus Lahmeh

(Hummus, lamb meat, pine nuts / Hummus, bardmyhils, fenvomag)

Hummus with Chicken liver / Hummus csirkemdjjal
(Hummus, chicken Inver, garlic, lemon, grenadine Syrup, pine nuts / Hommus, csitkemdy, fokhagyma,
citrom. grenadineszirup, fenvomadg)

Batata Kouzbara
{Fried potato, garlic, conander / Sult burgomya, fokhagyma, kornander)

Batata Harra

(Spicy potato, garlic. conander, red sauce / Foszeres burgonya, fokhagyma, konander,
CSIpas s7057)

Fatteh

(Chickpeas, yogurt, tatuni. garic, fred bread, Ined muts / Csicsenborso, joghurt. tahing, fokhagyma,
Sulk kenyér, sult dio)

Chicken liver / Csirkemaj

{Fried chicken liver. lemon juice, our special spices / Sult csirkemdy, citromle. kilonleges fuszerek)

Kebbeh 4 pes / 4 db
(Meat balls in-crushed wheat, pine nuts / Sult hisgombocok, femoman)

(heese Rakakat 4 pcs / Rakakat Sajt 4 db
(Fried mived cheese rolls, parsley, black seed / Sull sajtrudak, petrezselyem, fekete mag)

Sambousik meat 4 pcs / Szambouszik his 4 db

(Fried minced meat pie, omon, specal Lebanese spices./ Sull daralt hisos pite, hagvma, kulonleges
llis7erek)

Falafel with Taratour Sauce / falafel Taratour Szosszal
(Fried balls of spiced chickpeas / Stlt Tiiszeres csicsenborso labdak)

Fataver 4 pcs / Fataver 4 db
(Lebanese spinach pie with omon and Lebanese spices / Libanoni spendtos pite hagyvmaval es
libanoni fuszerekkel)

Makanek

{Lamb sausage, Lebanese spices, pine nuts, topped with grenadine syrup / Bardny kolbasz. libanoni

fiszerek, fenyoman, grenadinesziruppal)
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250 HUF

1950 HUF

1200 HUF

1300 HUF

1750 AUk

1600 HUF

2050 HUE

1630 HUF

1800 HUF

1430 HUF

1600 HUF

2300 HUF
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- Siders / Koretek -

French fries / Hasabburgonya 180 HUF
Rice / Rizs 150 HUF
Gluten free Bread / Gluténmentes kenyér 350 HUF

- Desserts / Desszertek -
Baklava @Q@ 950 HUF

(Sweet dessert pastry filled with chopped nuts / Eres, dicfelékkel ittt sttemény)

Mohallabiyyeh ﬁ Q @ 1250 HUF
(Milk based rose water pudding, topped with almonds and pistachios / Teialapt puding rozsavizzel,
tetesen mandulaval és pisataciaval)

Halawet el fbn $OO B0t
(Lebanese sweet cheese pastry filled with homemade Ashta, topped with prstacchios and pomegranate /
Libanom sutemény édes sajlial, hazikészitesi Ashia-val, tetején pisztaciival es grandtalméaval)

Mafroukeh @ﬁ(}@ 1500 HUF

(Mistachio dessert with homemade Ashta topped with rose and orange blossom syrup / Pisztacia desszert
hazikeszitesii Ashita-val, tetején rozsa- és narancsvirag saruppal)

S e e S S, ¥EOD monr
{Lehanese style pancakes filled with homemade ashia, topped with pictachios and rose-orange blossom
syrup / Libanont stilusi palacsinta hap keszitesi ashtaval, psztacaval, rozsa- &5 narancsvimoviz saruppal)
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