Cold Mezza

Yalanji (Stuffed Vine Leaves) 30 dhs @
Vine leaves stuffed with rice, herbs and tomato,

steamed and served with our special sauce of

yogurt, garlic, walnuts and dill, sprinkled with

fresh pomegranate seeds and drizzled with
pomegranate glaze

Hendbi 30 dhs 7
Fresh Hendbi (Chickory)
cooked with onion & garlic
topped with lemon juice

Moutabal 25 dhs &

Puree of smoky, char-grilled eggplant blended
with garlic, tahini and lemon

Baba Ghannouj 24 dhs 7

Roasted eggplant dip blended with mixed
capsicum, parsley, garlicand lemon

Mousa’sa25dhs @&

Roasted eggplant stewed with
tomatoes and chick peas

Muhammara 22 dhs ’

Bread crumbs, chili paste, walnuts
and pomegranate molasses

Labneh24dhs &

Labneh (soft cheese made of yogurt)
with garlic and mint

Shankleesh 22 dhs ﬂ
Aged cheese tossed with chopped
tomatoes, peppers, onions,

pine nuts and olive oil

Mdardara 25 dhs @&
Lentils and rice slow-cooked with crisp,
deep fried onions

Loubyeh Bel Zait 28 dhs &
Green beans stewed in tomato,
garlic and olive oil

Bamieh Bel Zait 22 dhs ' 4
Tender okra slow-cooked

in tomato, garlicand

coriander sauce

Burghul ala Banadoura 25 dhs 4
Cracked wheat cooked with tomato and onion,
topped with a garlic, mint and yoghurt sauce

Malfouf bel zeit 30 dhs

Rolled cabbage with rice, tomato, onions, parsley
and curry in a pomegranate sauce
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Levantine
Veal Tartares

Finely chopped minced raw veal with our special
blends of spices served on wooden board

Kibbeh Nayeh 55 dhs
Blended with burghul (cracked wheat)
and spices, served with onions and mint

Habra Nayeh 55 dhs
With our special spice blend, onion,
parsley and olive oil

Kibbeh Orfali 55 dhs
Blended with burghul
(cracked wheat) chili and spices

Combo Nayeh 99 dhs

A combo of all three tartares
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Hummus UA_o.N

Hummus 26 dhs [ 4 g
oAl ya_on
Puree of chickpeas and tahini, plus our J

Ayl LislgAog ditninliya ol
secret ingredients. Our recipe is so i S oi i o7 . an U Vo U'Lum
beloved that we are often complemented Jno R0 3'3 QJQ‘O 9
as having the best hummus in town! A Lllpouaon

Hummus Beiruti 28 dhs ﬂ
Beirut style with garlic, chili, parsley, pickles,
cumin and toasted pine nuts

7 ‘ P@)a A LI UALD
ool Ko A tiguul d_Sypnll e yaon

Hummus el Mezza 38 dhs
Mezza House hummus

served with baby veal chunks

and special sauce

A FA 6jollunon
& o6& 002 G06) olluya on
dnlalldnlnllg Jasllio_ ) o

Hummus with Nuts 35 dhs ﬂ

With cashews and pine nuts

Fatte't Mezza,

Fatteh are casseroles made with
toasted bread or pita layered with
garlic yoghurt and a choice of other deli

Fattet Hummus 40 dhs @

Layered with hummus, tahini and pine nuts

’ o )a o UlpuAaoll &oyaon
Hoinllg galall &Ko unon

6joll Aid
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15 dhs extra to add one of the following
ingredients to your Fatte't:
Batenjen, Tawouk, Chicken, Kabab, Tikka, or Makdous
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Pan Sautéed
Hot Dishes

Batata Harra 35 dhs 4

Cubes of golden sautéed potatoes with coriander and garlic

Alayet Mezza 40 dhs
Strips of veal tenderloin sautéed with onions,
mushrooms and our special Mezza House sauce

Mofareket Mushroom with Veal 45 dhs
Veal cubes sauteed in butter with mushroom and onions

Makanek Debs El Reman or Bel Hamod 32 dhs
Sautéed lamb cocktail sausages glazed in
pomegranate molasses, or with lemon

Soujok Bel Banadoura 32 dhs
Spicy soujok sausages with a fresh tomato
and capsicum sauce

Daily Farm Chicken Liver 38 dhs

With pomegranate molasses

Freekehzotto 45 dhs ' 4
Freekeh cooked in cream, onions, mushrooms & topped
with Halloumi and Parmesan cheese

Fried Calamari 40 dhs

Fried Calamari with our own spice

Calamari Provencale 30 dhs
Calamari marinated with Provencale sauce
and sautéed

Nasso Shrimp 60 dhs
A selection of fried shrimp, osmaliye
shrimp and breadcrumb shrimp

Shrimps Provencale 40 dhs
Shrimp marinated with Provencale
sauce then sautéed

Mezza House Potato Wedges 18 dhs @
Grilled Halloumi 28 dhs
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Homemade Glinso
Savory Pastries

Meat Sambousek 30 dhs P F. doalluelingiow
Crisp filo pastries with a mixture of minced G091 QollGonluyitod ol iugioiw
lamb, onion and pine kernels painlluling Juadll
Spinach Fatayer 26 dhs 4 7 owaa M Al b glno
Crisp triangular filo pies stuffed with spinach AUy uiine @it o) G0 ) JUNG
Cheese Cigars 28 dhs 4 ' 4 o) A digall &lnl
Deep-fried, crisp cheese rolls Auiio)8ollg Al ol dliin]l Sl
Cheese Sambousek 28 dhs o odya MA Ay eligiow
Crisp filo pastries with a mixture of cheese Aol AiinJuylio)d o Eliugiow
Soujuk Rolls 30 dhs @ P Gauwdl &lal

&1160 Gaw &ilol

)i Po dua 1l ineoll (Jo ddjo
L asalelal s 6
(G g &ibuw plag

Deep-fried, soujuk Roll

Savory Pastry Selection 35 dhs
(Fried Kebbeh, Cheese Roll, Cheese Sambousek

Sambousek meat, Spinash pastries
Soujuk Roll)



Home made

Kibbeh

Kibbeh are burghul (cracked wheat) croquettes
that are deep-fried and filled with a variety
savory mixture

Kibbeh Akrass 30 dhs

Stuffed with minced lamb meat and pine nuts

Kibbeh Ruman 35 dhs
Stuffed with walnuts, onions and pomegranate
seeds

Grilled Kibbeh 32 dhs

Stuffed with beef, mushroom, cheese and capsicum

Kibbeh Sajiyeh 32 dhs
A large, round and flat kibbeh filled with
minced lamb and pine nuts

Kibbeh Mabroumeh 30 dhs
Filled with minced lamb, pistachios, onions,
cinnamon then lovingly molded into a nice
round shape and baked

Mixed Kibbeh Platter 90 dhs

A selection of all of our kibbeh
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Kebabs ulAll

Izmarli, Batenjen, Mezza and Orfali kebabs

Delectable minced lamb kebabs 60 dhs D)1 ). - 0900l pal Al Elgil Luaubi (Lo Wl
Kufta aioAa
With onions & parsley wwiga gl Jnil &o
Halabi ol
Seven spices Sulullall Eo
Batenjean Uladal
Skewered with roasted eggplant il ylaiall o
Mezza Kebab 8joulAa
Blended with pine nuts and pistachios ol Giwollg pginll &o
. A" s
Orfali wlojal
Basted in chili paste then 5 wliaogJalollygawo &o @9joo
skewered with grilled tomatoes QWalioll pdaloniay]
Kebab Keshkash - \ ublauiia ulAa
Smothered in spicy tomato sauce N\ - : rodaloJldnln o
FN N .
N . ——
Allepian Kebab Platter 90 dhs ) \ws. @)1 9. Eqiio UUA (an
A sampler that includes a skewer of Kufta, Halabi, / b _ &;‘R\ deqiiodlulAll Elgil o A
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lojgVlg 6joll




e g

Tabkha
(Casseroles)

These recipes have been passed from mother to daughter
throughout many generations and each family has its own
variation. This is our special collection of well-loved, warm,
slow-cooked soul food. ~ All 70 dhs

Siyadiyeh

Grilled fish fillet, served with rice cooked in fish stock,
garnished with almond, pine nuts and crispy fried onions
Bamiyeh with Rice

Okra stew with tomato broth and chunks

of lamb, served with a buttery vermicelli rice

Labaniyet Al Mezza

Kibbeh (cracked wheat croquettes stuffed with lamb) and
Sheesh Barak (minced meat dumplings), slow-cooked in
minted yoghurt and served with buttery vermicelli rice

Kibbeh Bel Laban
Cracked wheat croquettes cooked in yoghurt
and smothered with coriander-yoghurt sauce

Shish Barak
Minced meat dumplings cooked in yoghurt
and smothered with coriander-yoghurt sauce

Kousa Bel Laban
Zucchini stuffed with minced beef, cooked in
garlic-yoghurt and coriander

Djej Bel Sayniyeh
Layers of potato and marinated
chicken served with lemon-garlic sauce

Kufta Bel Sayniyeh

A casserole of minced lamb kufta layered with potato and

tomato sauce

Mousakhan Roll

Iranian bread with onion, sumac and chicken, served with plain yoghurt on the side

dsle JAJg Javilid UlaoVl (o Juall e ladglad od wléngll oia
U.o(lnngILLLJJjuuumom ol pAaai dnlall laidyin
o)A V. diala J0 ule dualnollg duouill oAUl il ngll

d_alun
L_Lo_uUICLoJ_ngmJo_oJIJJJI&oroA_QJd()-ﬂLOLJ_o_LUQ_LLLo
WL 0)boll Jnilg pg inllg jgUla_yjwoliAaig

jpIJud ol

j)l Eo 087 ods)l o] (Lo &ln6g rodalodnll 6ol duol

A psuilly

0j_oJla_4iy)
Jl_Ju_J_c{lLLiLJIgU_J_UngJJo_oLJJ_Juu_J_LuJIéLoCl_Jb
OA_JJ_Juq_U_Jy_mJIJJI{-LorOA_Qng_mLm

U bud 1A
dnlngy_ UG _Aq 1o Q_JL
rog_ilg 6y i all

i i

Lo J]wlrhog UG Ag th o o allU1nc Q5lal
oqillg 6y Aalldnln

U—Uud g 5

6) A & o U—ligrog il

d_iinluelaa

Ug—old_nln & o2 &) JiollelaallgUalinglo Wl din
rog_illg

d_1iinJud_ieA

dnlng LinlUadl (Lo Wl din o roisdl o) dUiQ A (o @uln
ol

) - JoJuyauwo

o &0 29y, yonollglaallg Jnul &o Glowwlg HAU Gl gAuioll




|
i
|

These dishes are only created and found at

TabkhaSpecialities

Mezza House, personally recommended by the owner

whose passion to create food for the soul to be enjoyed.

Nasso’s Special Veal 85 dhs
New Zealand veal fillet cooked in mezza house sauce with
mushrooms and served with fries or rice and vegetables

Nasso's Chicken Taouk Stew 70 dhs
Chicken grilled in mezza house sauce with mushrooms
and served with fries or rice and vegetables

Sourit Ouzi 70 dhs

Stuffed dough with oriental rice then baked until puffed
up and filled with steamy goodness. Served with a
cinnamon spiced brown sauce and yoghurt

Kharouf or Chicken Mehcheh 70 dhs
Shredded lamb or chicken with oriental rice,
slow-cooked in the oven

Makloubeh (Upside-down Casserole) 70 dhs
The famous Palestinian, one-pot, spiced and slow cooked
rice dish of roasted chicken, eggplant and cauliflower. It's
flipped and served upside-down with yoghurt sauce

Mousakhan 70 dhs

Roasted chicken baked with onions, sumac,
all spice and toasted pine nuts over over thin
home-baked Saj bread, served with yoghurt

Warak Enab 70 dhs
With stuffed zucchini & lamb cutlets
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Desserts
Homemade Sweet

Homemade Kunafa With Akkawi cheese 30 dhs
Um Ali 30dhs

Combination of pastry and milk from Mother of Ali

Tray of ice cream 50 dhs
A selection of assorted Arabic flavor ice cream

Nasso Ghazal Beirut 35 dhs

Candy floss with ice cream

Halawet Mezza 30 dhs
Halawet baked in pastry

Molten Chocolate 35 dhs

Chocolate fondant served warm in caramel sauce with ice cream

Saffron Caramel 25 dhs

Saffron flavored cream caramel with fresh strawberry

Mohalabiyeh 25 dhs

Fresh milk cooked with rose water and corn flour

Othmaliyeh 30 dhs

Fine vermicelli baked with fresh cream Ashta

Mafroukeh 30 dhs
Crushed pistachio roll filled with fresh cream Ashta

Aych El Saraya 30 dhs

Flavored with rose water and orange blossom

Fruit Salad 30 dhs

Assorted selection of fresh fruit

Cut Fruit Platter 60 dhs

A selection of fresh cut fruit

Meghle 25 dhs ]

Homemade cinnamon pudding (
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