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Menus
HAIFA menu ZAHLE menu
16.00 €(+dessert 19.00€) 17.00 €
Any mixed platter dish Assortment of any 3 cold starters
Hot or cold or one hot starter (4 pieces)
1glass of wine Any shawarma
Red or rosé Any dessert
or mint tea or coffee Mint tea or coffee
SHAMA menu DJEBEL menu
24.00 € 29.50 €
. P Caliph’s platter
Salima or Vége platter or 1 hot assortment (8 pieces)
Hot 6-piece assortment -
(2 Rkakhats, 2 Sambousseks, 2 Falafels) Any hot mixed platter
Moussaka and green walnut salad
Any dessert
Any dessert Mint tea or coffee
Mint tea or coffee
DISCOVERY menu
For 4 or more people - excluding beer
With an aperitif or dessert 30.00€/pers.
Aperitif + dessert 33.00€/pers.
Starters Hot starters 7.00€

Boreks (4 pieces)
Pastries stuffed with nuts and meat

7.50€ Rakakats (4 pieces)

Cold starters Cheese-filled pastries

Tabbouleh
Bulgur salad

Vizier's Salad
Crushed potatoes, peas, tuna, pickles,
cumin and mayonnaise

Sambouseks (4 pieces)

Spinach pastries

Falafels (4 pieces)

Balls of ground chickpeas and fava beans, garlic, coriander,
onion and parsley

Hummus

Chickpeas puree

Tarama Assorted starters

Cod egg mousse 3 cold starters 8.00€
Tzatziki Charcuterie platter 7.50€
Strained yogurt with cucumber A tment of hot starters

Babaganouch ssor (6 pieces) 9.20€
Eggplant caviar Assortment of hot starters (s picces) N.50€
Moussaka

Courgettes, eggplant, tomatoes and onion . .

Adas Armenian charcuterie

Lentil salad with tomatoes, red onion, and Sujuk 7.00€
cilantro Spicy beef sausage

Beetroot salad Basturma 8.00€
with beetroot, mint, red onion, celery, and Seasoned cured beef

bulgur

-+ Open from Tuesday to Saturday
12 pm_ to 2 pm and evenings from 7 pm

05 59 27 27 58



Salads

Oriental Salad

Green salad, tomato, olives, cucumber, pita bread and
nuts

Fiancée Salad

9.00€

10.50€
Green salad, tomato, olives, nuts and feta cheese
Shana Salad

Green salad, tomato, olives, nuts, basturma and onion

Chicken Salad

Green salad, tomato, olives, lemmon-marinated chicken
and feta cheese

12.00€

12.00€

Mixed platters

Cold platters 15.00€

Salima Platter
Tabbouleh, vizier's salad, tarama, babaganouch, hummus
and tzatziki

Caliph’s Platter
Tabbouleh, vizier's salad, tarama, babaganouch, sujuk and
basturma

Végé Platter
Tabbouleh, beetroot salad, adas, babaganouch, hummus,
tzaziki

Hot platters 15.00€

*With a choice of 2 falafel, feta cheese or moussaka

Shish Kebab Platter *

Lamb, hummus, green salad with nuts

Shish Taouk Platter *

Skewered lemon-marinated chicken, babaganouch, green salad
with nuts

Kofta Platter *

Beef seasoned with mint, parsley and onion, tzatziki, green salad
with nuts

Falafel Platter
Falafels, feta cheese, moussaka, tabbouleh, green salad with nuts

Desert delights

Turkish delight (1piece, iarge variety of flavours) 1.50€
Baklava 5.00€
Pastry filled with almonds and walnuts and soaked

with honey

Baklava with vanilla ice-cream 6.50€
Kanafeh 5.00€
Angel hair pastry with a lemon and almond paste

centre doused in orange blossom syrup

Mouhalabieh Orange blossom and pistachio flan 5.00€
Kadaif 5.00€
Pastry filled with walnuts, almonds, hazelnuts, coconut,
pistachios and cinnamon, topped with soured cream

Orange tart 5.00€
Halva 5.00€
Pistachio-flavoured sesame nougat

Two scoops of ice cream 5.00€
Extra scoop of ice cream 2.00€

Shawarmas

Served as a dish or as a sandwich

Falafel 7.00€
Balls of ground chickpeas, hummus, green salad,

tomato, onion, white sauce

Cheese 7.60€
Feta cheese, nuts, green salad, tomato, onion, white sauce
Taouk 8.50€
Lemon-marinated chicken, moussaka, green salad

Kofta 8.50€
Beef seasoned with mint, parsley and onion, tzatziki,

green salad, tomato, onion

Lamb 9.00€

Lamb, green salad, tomato, onion, white sauce

Extra falafel or feta cheese 1,70 €

if you want it spicy: 0,5 - 1-strength (average), 2-strength (quite hot),
3-strength (watch out!)

Beverages
ALCOHOL
Martini blanco, Rosso, Suze, Muscat grec 5 cl 4.00€
Arak 2 cl (anis libanais), Ouzo 4 cl (anis grec) 4.00€
Gin libanais, Whisky libanais 4 cl 4.00€
Coconut, Mint’s, Manzana, Rhum, Vodka 4 cl 4.00€
Kir vin blanc (mare, cassis, framboise, péche) 15 cl 3.00€
Digestifs 3 cl 3.00€
Diluant (Coca-Cola, Jus de fruit, Tonic...) 1.00€
COCKTAILS
Mojito (Rhum/citron vert/menthe/sirop/eau gaz) 6.00€
Dream Fizz (Gin/sirop framboise/citron vert/eau gaz) 6.00€
Whisky Jewel (Whisky/sirop grenade/citron/eau gaz) 6.00€
Désert Passion (Vodka/sirop passion/citron/eau gaz) 6.00€
Virgin Mojito (Citron vert/menthe/sirop/eau gaz) 4.50€
Mocktail grenade (sirop de grenade/citron/limonade) 4.50€
Cold drinks (alcohol-free)
Sirops a I'’eau (Plusieurs parfums au choix) 1.50€
Perrier, cola, Orangina, thé glacé... 33 cl 2.50€
Jus de fruits (orange, ananas, mangue) 25 cl 2.50€
San pellegrino 0,5L /1L 2.50€/ 3.60€
Beer
Almaza (Biére Libanaise) 33 cl 5.00€
Heineken 33 cl 3.60€
Panaché 25 cl 2.50€
Hot drinks
Té a la menta 3.00€
Expresso/ Décaféiné 1.50€

Le verre Le1/4 Le1/2 Le litre

Wines

RED

CHATEAU KEFRAYA - Bretéches 5.00€

ECLATS D'AROMES (IGP pays d’'0OC) 2.00€ 3.20€ 5.90€ 10.60€
ROSE

CHATEAU KEFRAYA - Bretéches 5.00€

LAFKIOTIS - Kléoni (vin de Gréce) 2.50€ 4.00€ 7.50€ 13.30€
ECLATS D’AROMES (IGP pays d’'0OC) 2.00€ 3.20€ 5.90€ 10.60€
WHITE

CHATEAU KEFRAYA - Bretéches 5.00€

TSANTALI - Retsina 2.50€ 4.00€ 8.00€

UBY TORTUE -Blanc Moelleux fruité 2.80€ 5.00€ 9.00€ 17.00€
(IGP Coétes de Gascogne)

ECLATS D’AROMES (IGP pays d’'0OC) 2.00€ 3.20€ 5.90€ 10.60€

Net prices, service included. Alcohol abuse is bad for your health, please consume in moderation. If you have allergies, please ask for our list of allergens.



