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Arugula Salad and Cashew

red pepper, Onion, Cherry N 35/45 Y i
tomates mixed lemon and
olive oil, dressing
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Health Salad W 3954

Tomatoes, mushrooms, mint, Leaves, onion,
lettuce, parsley, decorated with stir-fried
chicken bits with soy sauce
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Shanklish Salad

Tomatoes, mint, leafs, onion, lemon&olive
oll, dressing with shanklish cheese
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Tishreen Saad

Joanese Lettuce, red cabbage,

carrots, cherry tomatoes, topped with
parmesan cheese, wine vinegar dressing
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Lentil & Walnuts Salad
Arugula leafs, Bell peppers, carrots, 52 ’

onions, beets, radish, lentil seeds, walnuts with
cumon & cranberries.
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Tishreen's Breakfast
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Served until 1:00 p.m, with col drink + hot drink
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Grandma'’s Breakfast
GCreen salad, Olive oil, Hummus,
Fava Beans, Laneh, omlete,
‘Manakish” with Zaatar & Arabic
cheese
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Shakshouka

eegs, cooked with onions,
tomatoes, bulgarian cheese,
cumin, Parsley (with salad)
Comes with hot pepper
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Greek Salad

Lettuce, tomatoes, cucumbers,

white cheese, Zaatar, black olives
and onion rings with ghousand islands
sauce on the side + sumac
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| Hummus with Beef bits | WL J
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Chicken liver

Chicken liver cooked with red onions &

pomegranate molasses, sauce served ‘ 65 ’
with mashed potatoes
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Carpaccio
Thinly sliced raw, Beef meat drizzled
with balsamic vinegar topped with 159 |
parmesan cheese
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Chicken fingers
Coated in bread crumbs & L 35/57 ’
sesame seeds, served with
chilli sauce on the side
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Hotwok Salads
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Served with cracked wheat, soy sauce and chilli sauce
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Ask the waiter Soup
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Spinach & Basil leafs with tomatoes,
graded white cheese, sesame
seeds & italian balsomin Vinegar W 35/46 f )

dressing
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Figs & Cactus Salad i :
lettuce, prickly pear, balsamic W39/51 8
& Lemon sauce
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Hot fresh vegetables with veal Beef
fillet bits/Prawns W 49/59 &
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Hot fresh vegetables with
chicken breasbis N 39/49 4
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Hot fresh vegetables
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Appetizers
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Tabuleh
Finely chopped parsley mixed
with onions, bulgur wheat, olive ol ‘ 34/45 ’
& squeezed lemon
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Eggplant, Zucchini & Cauliflower
With tahina & vinegar sauce + garlic W 35/45 #
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Fried Brenza white cheese
Coated with bread crumbs & sesame seeds W 25/38 #
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Arabic Pasties & Koubeh w62 J
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From the Wood Oven
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Salmon Fillet
green bean, with lemon cream | | 96 ’
and zaffran souce
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Bolognese
Fettuccine with tomao sauce, ground w58 #
beef and wild herbs
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Fettuccini with cream & mushrooms

(with chicken 10 m) | | 56 ’
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Cream & Mushrooms
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Ravioli with Prawns
Cream & Mustard sauce | X1y J
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| Crilled eggplant
With red tahini sauce & roasted red peppers 42 ’
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Stuffed Mushrooms
With cheese mixture, garlic and lempon
sauce/cream sauce
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Grilled Arabic cheese w37 s
with cherry tomatoes, black sesame
seeds & lemon grass

JgaVl € jano

yglall pA (gle Glowdlg Juadl dwgay canuo alaa alAs b

aarmn

Naw 7% Sy oA po ,SYa oy nvsan

Original Muhammar
Tabun bread covered with chicken | 69 ’
bits & onions & sumac spice
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Chicken Cordon blue 35 min)

stuffed with goose breast ‘ 83 ’
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Lamb chops N2 s

with onion and tahini spread
cherry tomatoes & grilled potatoes
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Kofta

Kabab meat prepared in a traditional
arabic style with tomatoes / Tahini | | 67 ’
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Specnal Dishes
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Prawns
fried with bread crumbs coating/garlic | WYW J
& lemon sauce
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Prawns with Cashew R

with cream & saffron sauce
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| Prawns & Calamari wss #
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Fried Calamari
with lemon and garlic sauce on the side wrs #
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Oysters with peas

cream and zaffran sauce / cream W62 ¥

with lemon and galric
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Labrax Fish Fillet

with cream, garlic & pesto sauce ‘1 07’
with mashed potato

diinlng cbLgualsd o aglilo gjloVla
wgoll ayfag ogul Ro

TIMDY P Oy 21y 5P

% oY ow oy

| Grilled squid with
green beans and tahini | WL J
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‘ Sea Fruit Risotto
Arborio rice, prawns, calamari,
oysters, parmesan, zaatar, green onions ‘1 17 ’
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Mushroom Risotto
Arborio rice, variety of fresh mushrooms,
parmesan cheese and peas 1 83 y |
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Chicken Breast
with lemon & herbal butter sauce We2 ¥
served with roasted vegetables
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Chicken Breast

with cream and mushrooms sauce
served with roasted vegetables ) 69 ’
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Chicken bBits

cooked in garlic, lemon & white
wine served with shite rice ‘ 67 ’
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Chicken Bits with Coffee

served with cracked wheat and rice 68 f
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Trio Meat

Beef steak (120gr), cinta beef (120gr),
lamb chop with vegetables and say
sauce served with fried rice ‘1 29’
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Veal Fillet Steak

with ishreen sauce: beef stock, cream
& black pepper / cream & mushrooms ‘1 1 7’
/ lemon & gralic, wine & zattar sauce (220gr)

Jac Giuw alduw
(A M) ypiis dinling
Say 0 PD

(073 220) 519 A J'117'\’ lehmin)

Cinta beef Tenderlan
with beef stock & vegetables wor ¥
sauce (220gr)

arlid duwga

dyguir0 Unlay qygarlg 05
bap o m
8790 oy wava vk avna

Veal Fillet Slices
cooked with galic, wine & lemon | §E 7’
served with potato




p Y . 63l cubgpivall

Cold Drinks

cula - Wils/culyun/gpij/Nga
VRT-TVID / VIO / 1/ 1P

12 Coca Cola / Zero / Sprite / Fanta-Diet
9 Soda | 110 [lagua
11 Tonic Water | P2 *1 | cligidl 2Lo
10 Energy drink blu | 1373 IPYN | déUa wgpilo
Jo PE./Vo. duireo olio
%71 330/750 Y om
14110 Water 330/750 ml
jgo wgi/cuic/cigraya/alai puac
M3 mn /DAy / nbowr / Qman
11 Juice Crapes / Strawberry+Banana / Apple / Grapefruit
usla/gapl (G2la pod punc
D13 /1Py 13 AN
2710 Tomarind Juice glass / jug
35-15 Orange Juice glass / jug | 13 / 1P ©N8N [ ywla/Gapl JWip puac
12/30 Lemonada glass / jug | 1R | ywla/Gapl 6aUgas)
Y/ Lemonmint Juice | D3 3yN0Y | &ieigol
14 Malt Beer | T 71902 | 2laguw Ty
17 lce Coffee | I 719P | 62)L 6g.as
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Hot Drinks

wclnho/pund qupuwl
5193 / ¥p 000K
12 Espresso short / double
wcbho/pné (cda 69cj ko quupuwl) gillho
5195 / 7¥p 25N q¥p 107908 WRPH
9 Macchiato short / double
a/pen (da qupuwl) (6N 6gad
513 /1P (q¥p) 251 ,10790K) 191 1P
11 Latte small / big
cuda ywbwl (gde gl (gale ansla yui
25n 002 by w o'n’oa by nopo)
10 Nescaffe water / milk
gAlw gagii
or W
1410 Hot Choco
dueuin wlitcl/gies (gL
DnnX 1N/ YR N
11 Mint Tea / Herbal Tea
on abmo
27/10 Sahlab
52 on 7o
35-15 hot apple juice with cinnamon
Savmon
12/30 Hot wine
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17 Chai
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14 Arabic Coffee
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Cocktails
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Tishreen

gin, rum, vodka, tequila, cointreau, midori
| RI.Y J melon, blue curacao, lemon
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DR 9PN 12273
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Smokey Pineapple

Johnnie Walker black, Monin pineapple syrup,
w3 s lemonada, Fever Tree ginger beer
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Pink & Fresh

Brasol pisco, Campari, Monin passion fruit,

| RI.Y J orange juice
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Aperol Spritz

38 | the famous world italian aperitif
<lugi Gjlaa
293N D1p

Campari Tonic
w3 s The perfect serve for the red drink
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Beers

Draught | manin | Juopl ¢po

Eud)a
30 25 Carlsberg
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29 34 Weihenstephhan
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28 Taybeh
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