
 

Kindly advise us of any allergy or dietary concerns you may have which are not listed in the menu 

 

   

 

 

Soup 
 
 

Lentil Soup            €  9.00 
Traditional Lebanese Lentil Soup   

  

 
 
 

Salads 
 

Tabouleh  (contains gluten)        € 10.00 
Finely chopped Parsley, Tomatoes, Onions, Crushed Wheat,  
Lemon Juice & Olive Oil  

 
Fattoush  (contains gluten.  Lebanese Bread – optional)   € 10.00 
Mixed Fresh Vegetables with Herbs & Fried Lebanese Bread 

 
Halloumi Salad   (contains lactose, dairy and nuts)    € 11.00 
Grilled Halloumi, Tomatoes, Onions, Pomegranate Sauce finished 
with nuts 

 
 
 
 
 
 
 
 
 
 



 

Kindly advise us of any allergy or dietary concerns you may have which are not listed in the menu 

 

 
 

 
 

Cold Mezza 
 

 
Hummus   (contains sesame and gluten)     € 11.00 
Puréed Chickpeas with Sesame Paste & Lemon Juice finished  
with Toasted Breadcrumbs 
GLUTEN FREE OPTION AVAILABLE.  PLEASE CONSULT YOUR SERVER. 

 
Moutabel   (contains sesame)      €11.00  
Smoked Aubergine with Sesame Paste & Lemon Juice 

 
Warak Inab (6 pieces)        €12.00    
Vine Leaves stuffed with Rice, Herbs & Spices 

   
Moussakaa Batinjan        €11.00 
Fried Aubergine with Chickpeas, Tomatoes & Onions 

 
Raheb           €11.00 
Smoked Aubergine Salad with Tomato, Onion & Parsley  

 
Muhammara  (contains nuts and gluten)     €12.00 
Crushed Mixed Nuts blended with Red Bell Peppers &  
Toasted Breadcrumbs     

 
Labneh   (contains dairy and lactose)      €10.00 
Lebanese Cream Cheese topped with Olive Oil, Tomatoes &  
Za’atar 

 
 

 
 

 



 

Kindly advise us of any allergy or dietary concerns you may have which are not listed in the menu 

 

 

Hot Mezza 
 

Hummus Awarma   (contains sesame, gluten & nuts)   €12.00 
Hummus topped with Minced Lamb, Toasted Breadcrumbs & Nuts  
GLUTEN FREE OPTION AVAILABLE.  PLEASE CONSULT YOUR SERVER. 

 
 

Hummus Sougouk   (contains sesame, gluten, nuts, chilli & garlic)  €12.00 
Hummus topped with Lebanese Sausage cooked with Green 
Peppers, Onion, Garlic, Chili & Pomegranate Sauce finished with 
Nuts and Toasted Breadcrumbs 
GLUTEN FREE OPTION AVAILABLE.  PLEASE CONSULT YOUR SERVER. 
 
 

Foul Medamas           €11.00 
Boiled Broad Beans cooked with Lemon Juice, Garlic, Cumin  
& Olive Oil  

 
 

Felafel (4 pieces)          €11.00  
Mixture of Ground Chickpeas & Broad Beans, Cumin, Onion  
Garlic & Lebanese Spices 

    
 

Kibbeh Maklieh   (2 pieces)  (contains nuts & gluten)   €10.00  
Mince Meat mixed with Crushed Wheat, Onions & Pine Nuts 
Finished with Pomegranate Sauce 

 
 

Sambousek Minced Meat   (4 pieces) (contains gluten)              €12.00 
Pastry stuffed with Minced Meat & Onions Finished with  
Pomegranate Sauce  

 
 

Sambousek   Spinach   (4 pieces) (contains gluten)    €11.00 
Pastry stuffed with Spinach, Onions, Garlic & Lemon Finished 
with Pomegranate Sauce  



 

Kindly advise us of any allergy or dietary concerns you may have which are not listed in the menu 

 

 
 

Hot Mezza 
 
 

 
Rkakat Jebneh   (4 pieces)  (contains lactose, dairy & gluten)             €12.00   
Arabic Cheese Rolls with Herbs finished with Za’atar 
 
 
Sougouk Sausage    (contains traces of chili)     €12.00 
Lebanese Sausage cooked with Bell Peppers, Onion, Tomato 
& Coriander 
 
 
Arayes    (contains lactose, dairy & gluten)     €12.00 
Grilled Minced Meat with Parsley on toasted Lebanese Bread 
served with Yoghurt  

 
 

Jawaneh   (4 pieces)          €12.00 
Grilled Chicken Wings marinated in Tomato, Vinegar, Lemon,  
Bay Leaf & Sweet Chili Pepper served with Garlic Sauce  

 
 

Sewdet Dajaj         €12.00 
Sautéed Chicken Livers, marinated in Tomato, Vinegar, Lemon,  
Bay Leaf & Sweet Chili Pepper finished with Pomegranate Molasses 

 
 

Batata Harra            €10.00 
Diced Potatoes cooked with Tomato, Coriander, Lemon, Garlic &  
Hot Chili  
 
  

 

 



 

Kindly advise us of any allergy or dietary concerns you may have which are not listed in the menu 

 

 
Our Charcoal Grills 

 
 

 

Chicken 
 

 

Shish Taouk   (contains mustard)      €26.00 
Skewers of Boneless Chunks of Chicken Breast marinated in Garlic,  
Bay Leaf, Tomato, Rosemary, Red Wine Vinegar, Lemon Juice &  
Olive Oil served with Garlic Sauce  

 
 

Faghad Dajaj  (contains mustard)      €26.00 
Tender Grilled Chicken Thighs marinated in Garlic, Bay Leaf,  
Tomato, Rosemary, Red Wine Vinegar, Lemon Juice & Olive Oil  
served with Garlic Sauce  

 

 
 

Beef 
 

 

Beef Shish   (contains sesame)       €32.00 
Tender Chunks of Beef Sirloin marinated in special Lebanese  
Spices served with Tahini Sauce  

 
 

Beef Kofta   (contains sesame)      €30.00 
Fresh Minced Beef mixed with Parsley, Onion, Black & White Pepper,  
Grilled on Skewers served with Tahini Sauce 

 

 

All main courses are served with Steamed Rice or French Fries  
 

 



 

Kindly advise us of any allergy or dietary concerns you may have which are not listed in the menu 

 

 

Our Charcoal Grills 
 

Lamb 
 

Lamb Kafta   (contains sesame)       €30.00 
Minced Lamb, Onion & Parsley Grilled on Skewers served with  
Tahini Sauce   

 

Reeyash Kharouf   (contains sesame)      €36.50 
Grilled Lamb Ribs marinated in Tomato Paste, Sweet Paprika,  
Lebanese Spices & Za’atar served with Tahini Sauce   

 

Fatayel Kharouf   (contains sesame)      €38.00 
Lamb Tenderloin marinated in Tomato Paste, Sweet Paprika,  
Lebanese Spices & Za’atar served with Tahini Sauce   
 
Mawzat Kharouf        €32.00 
Slow-cooked lamb shank marinated in Lebanese spices  
 

Mixed Grill 
          

Leyla’s Special Grill                  €87.00 
Beef Chunk Skewer,  Chicken Shish Skewer,  Lamb Kofta                      serves 2 persons 
Skewer,  Lamb Ribs served with Dips      
  

Fish 
 

Sea Bass   (contains sesame)       €28.00 
Fresh Pan-seared Fillet of Sea Bass served with Tahini Sauce 
and Lemon  

 
Calamari   (contains sesame & gluten)     €26.00 
Fresh Deep fried Calamari coated in Sweet Paprika, Breadcrumbs  
& Semolina served with Sweet Chili Sauce  

 

All main courses are served with Steamed Rice or French Fries  



 

Kindly advise us of any allergy or dietary concerns you may have which are not listed in the menu 

 

 
 

Vegetarian & Vegan 
 

Fatteh    (gluten free, contains Nuts)      €24.00 
Chickpeas, Aubergine, gluten free Croutons, Tahini Sauce and  
Olive Oil,  finished with nuts        

 
 

Ma’ali    (gluten free)        €24.00 
Fried Vegetables in season served with a Lebanese Dressing of 
Za’atar, Salt, Pepper & Lemon Juice        

 
 
 

Side Portions 
 

 
Steamed Rice            €  4.50 
Fried Vegetables           €  7.00 
Fattoush or Tabouleh Salad       €  4.00  
French Fries            €  4.00  
Extra Dip – Garlic Dip OR Hot Sauce OR Hummus   (contains sesame) €  4.00 
Extra Sweet Chili Sauce        €  4.00 
Pita Bread Basket    (contains gluten)      €  3.00 
Gluten Free Bread Basket        €  4.00 
 

  
 
 
 
 
 
 
 



 

Kindly advise us of any allergy or dietary concerns you may have which are not listed in the menu 

 

 
 
 

Dessert Menu  

 

Baklawa   (contains dairy, lactose, gluten & nuts) 
Puff Pastry filled with Mixed Nuts (4 pieces) 

€ 10.00 
 

Mamool   (contains dairy, lactose, gluten & nuts) 
Lebanese Dough filled with a choice of Mixed Nuts or Pistachio (2 pieces) 

€ 8.00 
 

Warbat   (contains dairy, lactose, gluten & nuts) 
Sweet Puff Pastry filled with Ricotta Cheese finished with crushed Pistachio,  

served with Syrup (1 piece) 
€ 8.00 

 

Selection of one of each of the above desserts      
€ 14.00 

 
 

Knafeh   (contains dairy, lactose & gluten) 
Lebanese baked dessert consisting of shredded dough & sweet cheese served with Syrup 

€ 10.00  
 

Knafeh with Lebanese Ice Cream    (contains dairy, lactose & gluten) 
Lebanese baked dessert consisting of shredded dough & sweet cheese served  

with Syrup and a scoop of Ice Cream 
€ 15.00 

 
House-made Ice Cream/Sorbet 

Kindly consult your server for the freshest flavours available 
One Scoop  € 5.00 

Two Scoops   € 8.00  


