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Hummus @
Chickpea puree with sesame
paste ('Tahini) and lemon juice
Moupég peP1B1oL e Tayivi kal
XUMO Agpoviol

€4.95

Hummus Beiruti @
Chickpea puree with hot pepper,
parsley, sesame paste (‘Tahini)
and lemon juice
Moupéc pef1BioL ue kauTtepn
MIeEPLQ, paivtavo, Tayivi Kat
XUMO AEpoviov
€5.25

Shanklish @

Strained yogurt, oregano and
dry spices, topped with fresh
tomato, onion and olive oil
2TPAYYLOTO YIAOUPTL PME
amolpapévn piyavi Kat
PIANOKOMEVA KOUMATAKIA
VTOUATAG KAl YPEOKIAC MEVTAG
QAVAUEIYUEVA PE KPEUUDIL KAl
ehaidhado
€4.95

S —

Moutabal Baba @
hanou;
Grilled aubergine puree mixed
with sesame paste (‘Tahini) and
lemon juice
Moupéc peMtlavag ota
KapBouva pe tayivi kat Xuuo
Aepoviol
€5.25

Prices include all taxes / Xt Tipég TtepthapBavovtal 6Aol ol pépol



‘ Moussaka Batinjan @
Fried aubergine baked with
tomato, onion, garlic, chickpeas
and spices
Tnyavitéc Mehit(dveg oTO
@oUupvo e pePibia, vioudraq,
KPEUULOL, ok6pdo Kal
MITaXaPIKA
€5.25

Rahib @

Grilled aubergine mixed with
tomato, garlic, finely chopped
onion and parsley, dressed with
pomegranate molasses, lemon
juice and olive oil
Wnuéveg peNITCAveg avaplypéVeC
ME VTOUATa, pOdI, PINOKOUUEVO
KPEUMUULOL, paivtavo, cdAtoa
P0os100U, XUPOU AgpovIoU Kal
ehaioAadou
€5.50

Tabbouleh @

Parsley salad with tomato, crushed wheat, onion,
fresh mint, lemon juice and olive oil dressing
JaAdTa paivrtavou pe vioudta, Toupyoupl,

KPEUMUSL, pPETKO SUOCUO, XUMO AEpoVIoU Kal
eAalohado
€4.95

FFattoush @

Lettuce, tomato, cucumber, onion, radish, pome-
granate seeds and toasted pieces of Lebanese
bread, served with Al-Sultan sauce dressing
MapoUAL, vToudTa, ayyoupl, KPEUMUL,
pPamavakl, orropouc podiov Kal Pnuéva
Koupdtia amo AiBavédiko Pwui, oepBipetal pe
Al-Sultan cdAtoa
€4.95

Prices include all taxes / Ztg Tipég TtephauBavovtat oMol ol popol



Samke Harra
Baked sea bass fillet cooked with fresh
tomato, garlic, parsley and fresh green
- . chilli (mildly spiced)
; OW\éto amo PNTo AaPpAKl HaYEIPEUEVO
UE QPEOKIA VTOUATA, OKOPSO, Haiviavo
Kal pPEOKO TTPACIVO TOIAL (EAAPPWG
KQUTEPO Kal TTIIKAVTIKO)
€6.25

Muhammara @
Grilled sweet red pepper, crushed
walnuts, olive oil, paprika and
Lebanese herbs
MUKO KOKKIVO TITTEPL, UE Kapudla,
eAatoAado, mampika kat Aiavedika
Botava

€6.25 y'

T'ajine Shawarma
Shawarma in Tahini sauce and
orange juice, caramelised onion

and pine nuts
Mayelpeuévo Kpéag

Shawarma pe tayivi owg Kal
XUMO TTOPTOKAALOU, pe KapLdia
Kal KapapeAwUéva Kpepuddkia

€6.25

Warak Inab Bzecit @

Vine leaves filled with rice,
tomato, parsley, mint and onion,
cooked in olive oil with lemon
juice
AumeAO@UANa YeUIOTA e pUCL,
VTOUATA, Haivtavé, Sudopo
KOl KPEUMUSIL payelpEPEVA LIE
ENAIOAOSO Kal XUUO Aepoviov

€5.50

Prices include all taxes / Z1i¢ Tipég TtephapBavovtal dAot ot popot



I.abneh @

Strained yogurt with garlic and
thyme, served with olive oil
dressing
ZTPAYYIOTO YIO0UPTL hE OKOPDO,
Bupdpl kat ehatdhado
€4.25

&) Labneh Al Sultan @ -,

Strained yogurt, mixed with
fresh tomato, fresh and dry mint
leaves, onion, thyme, served with

olive oil dressing
2TPAYYLOTO YIAOUPTL ME
KOMUATAKLIA VTOUATAC, PPEOKIAG
pévtag kal Bupdpt ogfipovtag
" TO pE eEAatdAado
€4.95

Kabis @

Mixed Mediterranean pickles
Aldgpopa Meooyelakd Euddata
€2.00

Prices include all taxes / Ztig Tipég TiephapBavovtatl 6Aot ol Gopol



Hot Mc

Zeotd OpEKTLKA

Hummus with Shawarma
Hummus topped with lamb and beef
Shawarma
XouUuol okemacpévol pe apvioto kat fodivo

shawarma

€8.50

Hummus with IL.ahme
Hummus topped with fried diced
lamb and pine nuts
XoUuOol OKETTACUEVOL ATTO
TNyavitoug KUoUC apviou Kal
KOUKOouLVApL
€8.50

Iralafel @

5 pieces of deep-fried balls made
from ground chickpeas and
broad beans, mixed with fine
herbs and spices, served with
tahini sauce
5 KOppATIA pE MlwEVO
PEPRIiOL kal koukid avautypéva
pe BOTava Kal Pmaxapika,
oepPBipetal pe odAtoa tayivig
€6.00

Prices include all taxes / TG TG TLeptAapBavovtal dAol ol pépol



Kibbeh Maklich
5 pieces of deep-fried traditional
Lebanese lamb meat balls filled
with sautéed minced lamb and
beef, onion and pine nuts
5 TepAxIa TNyaviopévol
napadootakoi Aiavelikol
apviolol kat Bodivoi kepTédec,
TTAPAYEUIOPEVOL UE KPEUUUOIA
Kal mvoAla

€8.00 N

- Soujouk

Home-made Lebanese style sausages mildly
hot and spicy
Aleopéva omitikd Aiavédika AoUuKAviKa,
ENAPPWG KAUTEPA KAl TIIKAVTIKA
€7.00

FFoul Moudamas @

Boiled fava beans and chickpeas,
mixed with crushed garlic,
lemon juice and olive oil dressing
Bpaotd kouklid kat pefibia,
QAVAMELYMEVA HE AlWPEVO
ok6p&0, XUUO Aepoviou Kal
ehatdhado
€6.00

Sawda Dijej
Seasoned chicken liver cooked in olive oil with
spices, dressed with pomegranate molasses
Mapivaplopéva CUKWTAKIO KOTOTTOUAOU
payelpepéva o€ EAaIOAASO Kal UTTaXapIKd, UE
odAtoa podiov
€6.50

Prices include all taxes / Ztig Tipég TtephapBavovtal oMol ol popoL



Hot Mezza

Zeotd OpEKTIKA

Batata Harra @
Mildly spiced cubes of potatoes,
sautéed in olive oil with garlic,
coriander and sweet red pepper
EAa@pwg mikdvTtikol KUBol matdtag
cotaplopévol o€ ehatdhado pe
ok6pd0o, KOAaVOPO Kal YAUKO
KOKKIVO TTITTEPL
€4.75

Jawanch
5 pieces of charcoal-grilled
marinated chicken wings, served
with garlic sauce
5 HOPVaPIOPEVEG PTEPOUYEC
KOTOTMOUAOU OTa KApouva pe
odAtoa okopdou

€7.95

Al-Sultan Arayes
Lebanese bread filled with
seasoned minced lamb and beef,
"T'ahini sauce, pomegranate
molasses and grilled on charcoal
WYnuévo AiBavediko Ywi
YEMIOMEVO UE apVviolo Kal
Bodivo Kiud kat cdAtoa Tayivig

kat podtov

€7.95

[Lahem B’Ajeen

(available on weekends/
S100€o1uo Ta Zappatokvplaka)
Lebanese style pizza topped with
seasoned minced lamb and beef,
tomato, onion and pine nuts
Wnuévn AiBavédikn mita pe
apviolo kat odivo Kiud,
VTOMATA, KPEUMUAL Kal TTIVOALA
€6.50

Prices include all taxes / TG TG TLeptAapBavovtal dAol ol pépol



Sultan Kalaj@®
Lebanese bread filled with
halloumi cheese and
grilled on charcoal
r~ Wnuévn AiBavédikn mita pe
XOAoU UL
€7.95

Sambousek [L.ahme Iratayer Spinach @

5 picces of deep-fried Lebanese pastries filled 5 picces of deep-fried Lebanese pastries filled
with minced lamb and beef and onion with spinach, onion, lemon juice, olive oil,
5 tepaxia tnyaviopévn Aipaveqikn mita pe tomato and sumac
Yéuton amé apviolo kat fodivo Kiud M 5 tepdxia Ynuévn AiBaveQikn mitta pe yéuion
€4.95 amd omavakl, Haivtavo, KPEUUUSL, XUUO
| Agpoviov, ehatdhado, vIopdTta Kat sumac
€4.95

Grilled Halloumi Cheese @ Sambousek Jibne @

Xalouut otnv oxdpa 5 pieces of deep-fried Lebanese pastries filled
€5.95 ‘ with anari, halloumi and feta cheese

5 tepdyia tnyaviopévn Aipavelikn Coun pe
YEULON ammo avapr, XaAoU UL Kat pETa
€4.95

Prices include all taxes / Ztig Tipég TiephapBavovtatl 6Aot ol Gopol



Kupla Mudata

I.ahem Meshwi

2 skewers of charcoal-grilled
tender pieces of Beef fillet steak
2 OMiNeG pahakod @IAéTo Bodivo

ota kapouva
€17.00

Shish Taouk

2 skewers of charcoal-grilled
chicken breast cubes, marinated
in Al-Sultan sauce
2 opiheg otiBog koTémOUAO
OOUBAAKL HaPIVAPIOHEVO UE
odAtoa Al-Sultan
€16.00

Kafta Meshwi

2 skewers of charcoal-grilled
seasoned minced lamb and
beef mixed with onion and

parsley
2 OMIAEG IKAVTIKO apviolo
KIMA UE KPEUMUSL Kal paivTavo
€15.00

Prices include all taxes / TG TG TLeptAapBavovtal dAol ol pépol
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Mabhashi . Kafta Kush-Kash
Baby Aubergine & Courgette stuffed with rice and 2 skewers of charcoal-grilled minced lamb and beef with
minced lamb, cooked in tomato sauce parsley, onion, garlic and
Mapadooiakd payeipepéva KoOAoKLOAKIa Kal tomato puree, served on a bed of spicy sauce
HENT(AVEC YEMIOTEC UE apVviolo Kpéag Kal pudl, 2 OMIAEC apviolo KIPA pE paivtavo, okopdo Kal Toupé
HOYEIPEUEVA O OANTOA VTOUATAC vTOpaTaC UE KaUuTEPN OAAToA
€16.00 €16.00

i W
Sheikh Al Mahshi

Baked aubergine in tomato
sauce, topped with fried ground
beef and onion, garnished with .
pine nuts, served with Lebanese “"/’

style rice

WYnt uehit{dva oe ocditoa
VTOUATAC, TTOU OAOKANPWVETAL
ME TO TNYAVIOUEVO HOOXAPIolo

KIUA KAl TO KPEUMUOL,
YOPVIPIOUEVO HE KOUKOUVAPL,
oepPipetal pe Aipdveliko puQi
€16.00

Lahem Meshwi

Mixed Grill W P EEG e P e w
ey WU 55 SR - ’ Kafta Meshwi

e

\ 3 skewers: 1 .ahem Meshwi,
N, 1 Shish Taouk, 1 Kaftaand a
charcoal-grilled chicken wing

3 opiAec: 1 Lahem Meshwi,

1 Shish Taouk, 1 Kafta kai 1

\ QTEPOUYA KOTOTTOUAOU OTa

3 KapBouva

€17.00

All main courses are served with your own choice of rice, french
fries or grilled vegetables

‘O\a Ta KUpla mata ogpPipovtal pe emAoyn amd pull, TNYAVITEG
TTATATEG 1) AOXQAVIKA OTNV OXApa



Kupla Mudata

Shawarma Chicken
"T'hin slices of marinated
chicken roasted on an
upright spit
Ei81kd papivaplopévo
KOTOTTOUANO O€ AEMTEC (PETEC
€15.00

Shawarma
T'hin slices of marinated lamb
and beef roasted on an
upright spit
Eidikd papivaplopévoc apviolog
Kall BobIvOC YUpOC o€ AeMTEC
(PETEC
€15.00

Prices include all taxes / TG TG TLeptAapBavovtal dAol ol pépol




Daoud Basha

Traditional Lebanese lamb and
beef meat balls cooked in tomato
sauce and served with
Lebanese rice
Mapadoaiakd AiBavélika
apviola kat fodiva kepteddkia
Pnuéva oe AAToa VIONATAG,
oepPBipetal pe pull
€16.00

LLamb Cutlets
Succulent charcoal-grilled
lamb cutlets
Zoupepda apviola maiddkia ota
KapPouva
€16.50

IFarruj Mussahab

Marinated boneless baby
chicken, grilled on charcoal and
served with garlic dipping sauce

MapivaplopéVo pIKPO
KOTOTOUAO OTa KApouva,
oepPipetal pe cdAtoa oképdou
€16.00

T,

All main courses are served with your own choice of rice or french
fries or grilled vegetables

‘O\a ta KUpla mata ogpPipovtal pe emAoyn amd pull 1) TNYAVITEC
TATATEG A Aaxavikd otnv oxdpa
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Dear guests, our set menu (Mezze) is a feast, it consists of many dishes of cold starters, dips and salads. Hot starters, pastries and a main course. The
Mezze include the most popular dishes on our menu and constantly updated with new seasonal dishes added and or replaced, please check with your
waiter/waitress. Please note, some dishes and or vegetables may not be available when out of season.
AyamnToi pag MEAATEC,TO UEVOU HAG EiVal UIA YIOPTH YEUCEWY, ATTOTEAEITAL ATTO TOAAA KPUA OPEKTIKA, VTIT KAl CAANATEC. ZEOTA OPEKTIKA, Kal éva
Kupiwg mato. O1 peCédec mephapBdavouy ta mo SnUOo@IAL TATA TOU HEVOU UAG KAl AVOVEWVETAL CUVEXWG UE VEA ETTOXIOKA TILATA TTOL TTPOoOoTiBevTal i
avTikaBiotavtal, mapakaNoUE EMIKOIVWVHOTE PE To 0epPITopo/ oepPitdpa oag. MapakaAoOUME, CNUEIWOTE 0TI, OPIGUEVA TIATA KAl AaXavIKd givat
EMOXIAKA KAl PITOPE( va punv givat StaBéopa.




Platter for one €14..50

(ask also for our vegetarian platter for one)

Tabbouleh, Hummus, Moutabal Baba Ghanouj,
Fralafel, Fatayer Spinach, Sambousek ILahme and
Sambousek Jibne (1 piece each) 1 skewer of Kafta
Meshwi, 2 pieces of L.ahem Meshwi and 2 pieces of
Shish Taouk or Sheikh Al Mahshi

Tabbouleh, Hummus, Moutabal Baba Ghanou;j,
Falafel, Fatayer Spinach, Sambousek Lahme and Sam-
bousek Jibneh (1 koppdti) 1 opiha Kafta Meshwi, 2
Koupdtia Lahem Meshwi and 2 koppdtia Shish Taouk
N Sheikh Al Mahshi

Vegetarian Mezza €29.00 @

Hummus, Moutabal Baba Ghanouj, Moussaka Batinjan, T'abbouleh, Fattoush, Falafel (2), Rahib, Muhammara, L.abneh Al Sultan,
Shankleesh, , Warak Inab Bzeit, Kibbeh Batata, Tahini beiroutiye, Batata Harra, Fatayer Spinach (2), Sambousek Jibne (2)
Hummus, Moutabal Baba Ghanouj, Moussaka Batinjan, Tabbouleh, Fattoush, Falafel (2), Rahib, Muhammara, Labneh Al Sultan,
Shankleesh, Warak Inab B’zeit, kibbeh batata, Tahine beirutiye, Batata Harra, Fatayer Spinach (2), Sambousek Jibne (2)

Grand Mezza €39.00

Tabbouleh, Fattoush, Hummus, Moutabal Baba Ghanouj, Shankleesh, Muhammara, kibbeh Batata, I.abneh Al Sultan, Tahineh Beirutiyeh,
Moussaka Batinjan, Samke Harra, Tajine Shawarma, Falafel (2), Kibbeh Makliyeh (2), Sambousek L.ahme (2), Sambousek Jibne (2), Fatayer
Spinach (2), Mixed Grill (2 skewers of Kafta, 4 pieces of .ahem Meshwi, 4 pieces of Shish Taouk and 2 Chicken Wings) or Sheikh Al Mahshi
Tabbouleh, Fattoush, Hummus, Moutabal Baba Ghanouj, Shankleesh, Muhammara, kibbeh Batata, Labneh Al Sultan, Tahineh Beirutiyeh,
Moussaka Batinjan, Samke Harra, Tajine Shawarma, Falafel (2), Kibbeh Makliyeh (2), Sambousek Lahme (2), Sambousek Jibne (2), Fatayer
Spinach (2), Mixed Grill (2 Zui\ec of Kafta, 4 koppudtia of Lahem Meshwi, 4 koppudtia of Shish Taouk and 2 @tepouyec kotdémouiou) ry Sheikh
Al Mahshi

Grand Mezza €58.50

Tabbouleh, Fattoush, Hummus, Moutabal Baba Ghanouj, Shankleesh, Muhammara, kibbeh Batata, I.abneh Al Sultan, Tahineh Beirutiyeh,
Moussaka Batinjan, Samke Harra, Tajine Shawarma, Falafel (2), Kibbeh Makliyeh (2), Sambousek Lahme (2), Sambousek Jibne (3), Fatayer
Spinach (3), Mixed Grill (3 skewers of Kafta, 6 pieces of [.ahem Meshwi, 6 pieces of Shish T'aouk and 3 Chicken Wings) or Sheikh Al Mahshi
Tabbouleh, Fattoush, Hummus, Moutabal Baba Ghanouj, Shankleesh, Muhammara, Kibbeh Batata, Labneh Al Sultan, Tahineh Beirutiyeh,
Moussaka Batinjan, Samke Harra, Tajine shawarma, Falafel (3) Kibbeh Makliyeh (3), Sambousek Lahme (3), Sambousek Jibne (3), Fatayer
Spinach (3), Mixed Gril (3 Zuiheg of Kafta, 6 kopudtia of Lahem Meshwi, 6 kopudtia of Shish Taouk and 3 @tepolyec kotomoulou) i Sheikh
Al Mahshi

Grand Mezza €78.00

Tabbouleh, Fattoush, Hummus, Moutabal Baba Ghanouj, Shankleesh, Muhammara, kibbeh Batata, I.abneh Al Sultan, Tahineh Beirutiyeh,
Moussaka Batinjan, Samke Harra, Tajine Shawarma, Falafel (4), Kibbeh Makliyeh (4), Sambousek LLahme (4), Sambousek Jibne (4), Fatayer
Spinach (4), Mixed Grill (4 skewers of Kafta, 8 pieces of [.ahem Meshwi, 8 pieces of Shish Taouk and 4 Chicken Wings) or Sheikh Al Mahshi
Tabbouleh, Fattoush, Hummus, Moutabal Baba Ghanouj, Shankleesh, Muhammara, kibbeh Batata, Labneh Al Sultan, Tahineh Beirutiyeh,
Moussaka Batinjan, Samke Harra, Tajine Shawarma, Falafel (4), Kibbeh Makliyeh (4), Sambousek Lahme (4), Sambousek Jibne (4), Fatayer
Spinach (4), Mixed Grill (4 Zpileg of Kafta, 8 kouudtia Lahem Meshwi, 8 koppdtia of Shish Taouk and 4 @tepovyec kotomoulouv) n Sheikh Al
Mahshi

Grand Mezza €97.50

Tabbouleh, Fattoush, Hummus, Moutabal Baba Ghanouj, Shankleesh, Muhammara, Kibbeh Batata, [.abneh Al Sultan, Tahineh Beirutiyeh,
Moussaka Batinjan, Samke Harra, Tajine shawarma, Falafel (5) Kibbeh Makliyeh (5), Sambousek IL.ahme (5), Sambousek Jibne (5), Fatayer
Spinach (5), Mixed Gril (5 skewers of Kafta, 10 pieces of .ahem Meshwi, 1o pieces of Shish Taouk and 5 Chicken Wings) or Sheikh Al Mahshi
Tabbouleh, Fattoush, Hummus, Moutabal Baba Ghanouj, Shankleesh Muhammara, Kibbeh Batata, Labneh Al Sultan, Tahineh Beitutiyeh,
Moussaka Batinjan, Samke Harra, Tajine shawarma, Falafel (5), Kibbeh Makliyeh (5), Sambousek Lahme (5), Sambousek Jibne (5), Fatayer
Spinach (5), Mixed Gril (5 Zuihec of Kafta, 10 kopudtia of Lahem Meshwi, 10 koppdtia of Shish Taouk and 5 @Ttepouyec kotdmoulou) n Sheikh
Al Mahshi



Salmon Fillet
Baked Scottish salmon fillet encrusted
with pomegranate molasses and pistachios
served on a bed of spinach and
caramelised onion
DOW\éTo ammo ZKWTOE(IKO OCONOMO
MaYEIPEUEVO e O1pOTL podIoU, TPUMA aTTO
Kapudla Kal oTravAKl, COTAPIOUEVO UE
KapapeAwpéva KpepLdia

King Prawns
Charcoal-grilled king prawns,
served with Lebanese rice or
grilled vegetables, or French fries
Fapideg Baol\ag Ynuéveg
ota kapBouva. XepPipetal pe
ABaveliko puQ 1} ue Aayavikd
oTnNV OXApa 1 Y€ TNYAVITEG
TTOTATEC
€18.00

Grilled Sea Bass

Served with Lebanese rice or
French fries or grilled vegetables
NafBpdki otn oxdpa, oepfipetal

pE pUQL A TaTdTeg A YNnTd
Aaxavikd
€17.00

-

Prices include all taxes / TG TG TLeptAapBavovtal dAol ol pépol



ide Orders

Waplka

Iebanese style rice French fries
(vermicelli rice) Matdreg TNyavitég
ABavéliko pull (pull 16€) €2.50

€3.00

Grilled Vegetables

Aayavikd otnv oxdapa
€2.50

i

Lentil soup Chicken soup
>0UTa amo PaKEG Kotdoouma
€5.00 €5.00

Prices include all taxes / Ztig Tipég TiephapBavovtatl 6Aot ol Gopol



q]lad

> AAATEC

T'abbouleh

Parsley salad with tomato,

— crushed wheat, onion, fresh
mint, lemon juice and olive oil

dressing

YoAdta P paivtavo, viopdraq,
TTOUPYOULPL, KPEUMUSL, QPETKO

SUOGUO, XUMO AgpovIoD Kal

ehaidhado
€4.95

Fattoush
Lettuce, tomato, cucumber,
onion, radish, pomegranate
seeds and toasted pieces of
Lebanese bread, served with
Al-Sultan sauce dressing
MapoUAl, vtoudta, ayyoupt,
KPEUUULAL, pammavdKl, GTIOPOUG
pod100U Kal Pnuéva KopudTia
amo Atavé(iko Pwui, -
oepPipetarl pe Al-Sultan odAtoa ' ‘
€4.95 *

Prices include all taxes / TG TG TLeptAapBavovtal dAol ol pépol



.\.

Spicy Lebanese Salad
Lettuce, tomato, cucumber,
parsley, mint, onion, chopped
green chilli and fine [ebanese
spices with lemon juice and olive
oil dressing
MapoUAL, VTOUATA, ayYOUpPdKl,
paivtavo, SUOOUO, KPEUUUSL,
PINOKOUUEVO TTIPAGIVO TOiAL Kal
ABavédika KApPUKELUATA PE
AEPOVL Kal EAatdAado
€4.95

Greek Salad

"Tomato, cucumber, onion,
lettuce, feta cheese, olive oil and
vinegar dressing
NTopdTa, ayyoupdkl, KpEUMUAL,
MapPOoUAL, Tupi @EéTa, EAatdhado
Kal cdAtoa Eudiov
€4..95



Mpoyeupa

Hummus ¢4.95 @
Chickpea puree with sesame paste (tahini) and lemon juice
Moupég peP1BI0L pe Tayivi kat XUPO Agpoviol

Fattet Hummus bi Laban €¢7.00 @

Boiled chickpeas covered with a layer of toasted pieces of Lebanese bread, yoghurt and
fried pine nuts

Bpaotd pefibia pe éva otpwpa amod @puyaviopévo Aiavédiko Pwi, YlaoLPTL Kal
TNyavitd mvoAla

Foul Moudamas ¢s5.95 @

Boiled fava beans and chickpeas, mixed with crushed garlic, lemon juice and olive oil
dressing

BpaotA @dafa avautypévn pe xoUoug, Alwpévo okopdo, XUUO AepovioU Kal
ehaidhado

Falafel e5.50 @

5 deep-fried balls made from ground chickpeas and broad beans, mixed with fine herbs
and spices, served with Tahini sauce

5 Tnyavitd ke@teddkia anod peRiBt kat KOUKIA avaulypéva pe BoTtava Kal Umaxapikd,
oepPipetal pe caAtoa Taxivig

Selection of L.ebanese Pastry €5.50 @
Sambousek jibne, sambousek lahme, fatayer spinach (2 pieces each)
Sambousek jibne, sambousek lahme, fatayer ormavdki,( amo 2 koppdrtia)

Manakeesh Bizatar ¢4.00 @

(available on weekends / di1aBéo1po Ta Zappatokuplaka)
Lebanese style pizza topped with thyme, sesame seeds and olive oil
ABavéQikn mitoa pe Bupdpl, covodul Kat ehatdhado

Manakeesh Jibne ¢5.95 @

(available on weekends / di1aBéo1po Ta Zappatokuplaka)
Lebanese pizza topped with halloumi and feta cheese, sesame seeds and thyme
Wnuévn APaveqikn mitoa pe XaAOU UL, PETA, COUCARL Kal Bupdpt

Scrambled Eggs with Soujouk €5.50

Xturnntd avyd pe soujouk

Prices include all taxes / Z1i¢ Tipég TtephapBavovtal dAot ot pépot



ZC’lV'EOUL'E(; (in Lebanese wrap / og AtBavedikn Tiita)

Shawarma ¢6.50

Marinated thin slices of lamb roasted on an upright spit, fresh tomato, pickled cucumber, onion, parsley, topped with
tahini sauce

Eidikd papivapiopéva Aentd Koppudtia apviov (Pnuéva o KABeTn coVBAA), vioudta, ayyoupdki EudATto, KpeUPLIL,
MaivTavo Kal Tayivi

Shawarma Chicken €6.50
Marinated thin slices of chicken roasted on an upright spit, fresh tomato, pickled cucumber and garlic sauce
EidIkd paptvaplopévo KOTOTTOUAO O AETTTEG PETTEC, VIOUATA, AyyoupdKl EuOATO Kal cdATtoa okdpdou

LLahem Meshwi €8.50
"T'ender pieces of Beef fillet steak grilled on charcoal, fresh tomato, onion, pickled cucumber, topped with tahini sauce
KoBot amo @iAéto Sirloin Ynuévo ota kapPouva ue @péokia VIopdta, Kpepudi, ayyoupdki Euddato kal tayivi

Kafta e7.50

2 Skewers of seasoned minced lamb and beef grilled on charcoal, fresh Parsley and onion, tomato, pickled cucumber,
topped with Tahini sauce

2 opileg amd apvioto kat Bodivé Kipd (pe paiviavo Kat KpeUUUOL), @pETKIA VIOUATA, ayyoupdkl EuSATO Kal Tayivt

Shish Taouk €7.50

Marinated cubes of chicken breast grilled on charcoal, fresh tomato, pickled cucumber and garlic sauce
Mapivapiopévol k0ol amd otRBo¢ KOTOMOUAOU Pnpévol oTa Kapouva, e PPECKIA VTOUATA, ayyoupdKl EudATo
Kal odAtoa okopdou

Sawda Djej €7.00

Seasoned chicken liver cooked in olive oil, fresh tomato, pickled cucumber, lemon juice and garlic sauce
Mapivaplopéva CUKWTAKIA KOTOTTOUAOU payelpepéva o€ ehatdhado, viopdta, ayyoupdkt EUSATO, XUUS Aepoviov
kal odAtoa okopdou

Soujouk €7.00

Home-made mildly hot and spicy Lebanese style sausages cooked in olive oil, fresh tomato, pickled cucumber, lemon
juice and garlic sauce

IMTIKA EAa@PwC Kautepd AlBavélika AOUKAVIKA OAECUEVA Kal PaYEIpEUEVA O€ eEAaldAadO, VTOUATA, AyyOUPAKL
&uddaTo, xuuo Aepoviol Kat odktoa oképdou

Falafel €¢6.00 @

Deep-fried balls made from ground chickpeas and broad beans, mixed with fine herbs and spices, fresh tomato, pick-
led cucumber and turnip, parsley, fresh mint, topped with tahini sauce

Tnyavitd kegteddkia (amd peUOIL Kal KOUKIA avautypévol pe BoTtava Kal Pmaxapikd), ayyoupdkt Euddto Kalt
YOYYUAL, paivtavo, gpéoko Sudopo Kal Tayivi

Halloumi Cheese ¢6.50 @
Halloumi cheese in toasted I.ebanese bread, fresh cucumber and tomato, fresh mint
XahoUpt og Ynpévo Aifave(iko Ywui, ayyoupdkl, VIoUdTa Kat ¢pEoKog SUOCHOG

Prices include all taxes / Z1i¢ Tipég Ttepihapfavovtat GAol ol popot



Selection of traditional Iebanese
pastries filled with nuts
EmAoyn AtBavé(ikwv YAUKWVY UE YEULON aTTO
&npoucg kapmoug

Ice-Cream
Choose 3 scoops of ice-cream
(vanilla, chocolate, mastic, mocha, banana and strawberry)

3 umdAeC mMaywTto TG SIKAG 0ag EMAOYNAG
(Bavilia, cokoAdta, paoTtixa, KAlpAKL, pOKa, pmavava

Kal @pdouAa)
€5.00

Prices include all taxes / Z1i¢ Tipég TtephapBavovtal dAot ot pépot

Al-Sultan Ashtaliyeh

Aromatic [Lebanese milk
pudding flavoured with rose and
orange blossom water, topped
with crushed pistachios
Apwpatikn AiBavedikn
TTOUTIYKa e POOOVEPO Kal
OAECHEVO XOAETIAVO
€5.00

Fresh Fruit Platter
Selection of seasonal fresh fruits
EmAoyn amo emoxlakd @péoka gpouta

€4.00







CERTIFICATE of
EXCELLENCE
2015 Wirner

tripadvisor

www.magamalsultan.com

facebook.com/Magam-Al-Sultan




