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Lentil Soup | guac dijgun 1.00

Lentil Soup served with fried bread and a lemon slice.
9ol dapiig (eldo A go p3dT juac dijgil

Qarnabeet | glio huijd 2.00

Fried cauliflower served with tarator sauce and a lemon slice.
.Jgod dapig jghphll daln go p34] gldo hyijd

Balila I dliLy 3.00
Chickpea in olive oil.

<yl gaoa

Spring Rolls 1 jlgj gisjun 2.00

Fried rolls filled with cabbage, carrots, and green peppers,
served with soy sauce.

20 p”ijj_'fg celparll dladallg jall wcagalells 6guino Jlaally aldld)
Lignll daln

Pumpkin Kebbe | gihdayll dis 3.00

Pumpkin Kebbe with spinach and chickpeas.
aoallg ailpully Sgiino ghdyll &

Mdardara 1 6j3ja0 2.50

Lebanese lentils with rice and crispy onions.
«sldall Jnlg jjll go guac 8330







Loubieh bil Zeit 1 ¢cyujll dugl 5.00

Flat beans cooked in tomato sauce, garnished with radish
and green onions.

Joall Jnlg Jaally digjo .Jnig .pgi .ahlah go cyjlly dugl

Hindbeh bil Zeit 1 cujlL daia 4.00
Hindbeh cooked in olive oil with crispy onions and a
lemon slice.

9ol dayping ldo Jny go cujlly dinia

Selek bil Zeit I cujlb (Gluw 5.00

Chard with stuffed rice, vegetables and chickpeas.

Jgodl daping yaoall go cujlly (Glw

Warak Enab Bil Zeit | cujll aic §)g 4.00

Vine leaves cooked in olive oil.
Lyl aic (g)g

Malfouf and Koussa Bil Zeit 1 5.00
cujll cagalog Liugh
Cabbage and Zucchini cooked in olive oil.

ujll cagalog Lwgh

Batenjen With Debs El Remmen | 4.50
Jlodl guwa go glaidly

Eggplant cooked in olive oil with pomegranate molasses.
ol s go enjlly glaidl
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