
BEIRUT BRUNCH
SIP

90 minutes Aperol Spritz, House Wine (Red/White/Rose),
Prosecco, Mimosas and Beer

FEAST
Hommos

Chickpeas, Tahini, Lemon Juice
Baba Ganouj

Smoked Eggplant Purée, Tahini,
Garlic, Lemon Juice

Labneh Bil Toum
Strained Yogurt with Garlic, Mint

Fattouch Salad
Lettuce, Tomatoes, Cucumbers,
Capsicum, Onion with Sumac

and Pomegranate
Molasses Dressing

Rekakat Cheese
Golden-Fried Phyllo Rolls

stuffed with Halloumi, Feta,
and Mozzarella Cheese

Lamb Sambusek
Savory Pastries filled with

Spiced Minced Lamb,
Onions, wrapped in a
golden flaky dough

Falafel
Crispy Golden Patties made

from ground Chickpeas,
Herbs and Spices

Grilled Chicken Wings
Juicy, marinated chicken wings

grilled to perfection with
garlic dip and fresh herbs.

Chips
Crispy golden fries,

lightly salted
Shish Taouk

Tender marinated chicken
skewers grilled over open

flame, served with garlic sauce
Kafta Skewer

Juicy grilled skewers made
from seasoned ground
lamb mince mixed with

parsley and onions. 


