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First Course

HAKOORA SALAD
Garden’s bouquet, fresh
pomegranate, caramelized
walnuts and dates with
pomegranate vinaigrette.

HUMMUS BEETS

Chickpeas puréed with tahini
and beetroot, wild Rocca & olive
oil.

WATERMELON ANTIPASTO
French cut watermelon topped
with goat cheese with oregano &
honey balsamic dressing.

To see a full list of participating
restaurants and menus
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Second Course

LEMON TAWOOK

Chicken breast Kabob, served
with grilled vegetables and garlic
Dip.

BEEF MAKLOUBEH

Traditional Lebanese rice cooked
with eggplant and cauliflower
with beed tenderloin cubes,
served with side of Tzaziki.

SPICY SHRIMPS

Sautéed shrimps with sujok
spices served on bed of
vegetables.
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Third Course

OSMALIYEH BOOZA

Your choice of kashta or
Pistachio Lebanese ice cream,
served with shredded filo dough.

CHOCOLATE MAZAAR

Our signature recipe. A frozen
mix of chocolate and waffle,
served with whipped cream.

EM ALI

Lost bread topped with mixed
nuts and caramel syrup.
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