SOUPS:

Lentil soup: Red lentil, carrot, leek, celery
and potato

Cream soup: Your choice of chicken,
mushroom or sweet corn

Vegetable soup: Diced mixed vegetables
cooked in vegetable broth

SALADS:

Mir Amin salad: Mix of romaine, lolo
rosso lettuce, mango cubes, cherry
tomatoes, red onions and avocado.
Topped with sauteed shrimps and served
with a lemon - mustard dressing

Tabbouleh: Parsley, tomatoes, grit, onion,
lemon - olive oil dressing.

Fattoush: Tomatoes, cucumber, lettuce,

radish, watercress, fresh thyme, parsley,
fresh mint, onion, crispy bread, olive oil ,
lemon juice and pomegranate molasses.

Zaatar salad: Fresh thyme, lettuce,
tomatoes, onions, lemon-olive oil dressing.

Beetroot salad: Beetroot, red onion,
feta cheese, baby rocket leaves, toasted
walnuts, orange - dijon mustard dressing.

Caesar salad: Iceberg lettuce, parmesan
cheese, croutons,Caesar dressing. (add
chicken or shrimps)

Rocket Cheese Salad: Mixed arugula
leaves, halloumi cheese, cherry
tomatoes, kalamata olives, mushrooms,
pomegranate seeds and roasted walnuts.
Served with a balsamic dressing

Quinoa Salad: Quinoa mixed with baby
spinach, cherry tomatoes, mangos,
pomegranate seeds and avocado. Served
with a lemon - mustard dressing
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COLD MEZZAH:

Hommos bel Tahini: Chickpeas paste mixed
with tahini and fresh lemon juice

Hommos Beiruti: Hommos bel Tahini mixed
with chopped parsley & crushed garlic

Hommos triple delight: Hommos bel
Tahini mixed with three different flavors:
olives, basil and fresh thyme

Eggplant moutabal: Grilled eggplant
mixed with tahini & fresh lemon juice

Eggplant Raheb: Grilled eggplant,
tomatoes, bell pepper, spring onions,
topped with pomegranate seeds

Eggplant mousakaa: Cooked eggplant
with onion, garlic and boiled chickpeas in
tomato sauce

Green beans: Green beans cooked in olive
oil with onions, garlic and tomato sauce

Chicory: Dandelion sautéed in olive oil
with onions & garlic topped with crispy
fried onion

Vine leaves: Fresh grape leaves stuffed
with rice, tomatoes and parsley. Cooked
in olive oil

Tajin Samak: Hammour fish fillet cooked
with tahini paste, onions, parsley and
green coriander. Topped with nuts

Muhammara: Bread crumbs, peeled red
pepper, chili, pomegranate molasses and
topped with walnuts

Shankleesh: Fermented cheese rolled in
zaatar, served with diced tomatoes, chopped
parsley and onions. Mixed in olive oil

Labneh with garlic: Strained yogurt mixed
with dry mint, garlic cream and drizzled
with olive oil
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Labneh plain: Strained yogurt drizzled
with olive oil

Fresh yogurt

Vegetable platter: A selection of fresh
seasonal vegetables

HOT MEZZAH:

Hommos with pine nuts, Soujouk or Meat:

Hommos bel Tahini topped with pine
nuts, soujouk or meat

Hommos shawarma Chicken/Meat:
Hommos bel Tahini topped with your
choice of shawarma meat or chicken

Fried sausage (Makanek): Pan fried lamb
sausage with your choice of lemon juice
or pomegranate molasses

Soujouk with pomegranate molasses:
Lamb sausage sautéed in garlic and your
choice of lemon or pomegranate molasses

Chicken liver: Marinated chicken liver,
sautéed in your choice of lemon juice or
pomegranate molasses

Chicken wings Provencal: Fried chicken
wings, marinated in garlic, lemon juice
and coriander

Foul Moudammas: Fava beans, boiled
chickpeas, cumin, garlic, lemon and olive oil

Falafel: Dumplings of mixed chickpeas
and fresh herbs served with tahini sauce
and pickles

Fattet Laban/Lahme: Boiled chickpeas,
toasted bread and tahini. Served with
yogurt or minced meat and nuts

Grilled Halloumi: Slices of grilled Cypriot
halloumi cheese
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Spicy potato: Pan fried diced potatoes
sauteed with garlic, coriander, green chili
and a twist of lemon

French fries: Golden crispy fried potatoes

Fried calamari: Crispy deep fried breaded
calamari served with tartar sauce

Egg bilfoukhara: Fried eggs in the oven,
served in a clay pot

Egg bilfoukhara with cheese: Scarmbled
eggs with cheese fried in the oven, served
in a clay pot

Egg bilfoukara with soujouk: Eggs and
sausages fried in the oven, served in a
clay pot

White Rice

Shrimps osmalieh: Fried shrimps rolled in
vermicelli dough served with a sweet-chili
sauce

Moufaraket Meat: Sauteed cubes of beef,
onions, mushrooms and special spices.
Served in a clay pot

SHAWARMA:

Chicken shawarma plate: Served with
french fries, pickles and garlic cream

Beef shawarma plate: Served with french
fries, onions, parsley and tahini sauce

Mixed shawarma plate: Chicken and beef
shawarma served with french fries, onions,
parsley, garlic cream and tahini sauce

MANAKEESH:

Zaatar: Dry thyme mixed with seasame
and olive oil baked on savory pastry

Zaatar with cheese: Zaatar topped with
white cheese baked on savory pastry
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Cheese akkawi: Shredded akkawi cheese
baked on savory pastry

Kashkawan: Kashkaval cheese baked on
savory pastry

Turkey and cheese: Turkey slices and
cheese baked on savory pastry

Soujouk: Minced lamb sausage baked on
savory pastry

Soujouk with cheese: Minced lamb
sausage topped with cheese and baked
on savory pastry

Lahem bel ajin: Minced meat blended
with tomatoes, onions and spices. Baked
on savory pastry

Lahem bel ajin with cheese: Minced
meat, tomatoes, onions and spices
topped with cheese baked on savory

pastry

Labneh: Spread of strained yogurt on a
thin baked bread

Harra & cheese: Onions, tomatoes and
chilli paste topped with cheese. Baked on
savory pastry

Chocoba: Nutella spread on a baked
savory pastry. Topped with banana slices

PIZZA:

Pizza Mir Amin: Beef bacon, onions,
cherry tomatoes, mushrooms and sweet
corn. Topped with mozzarella, parmesan,
basil and rosemary.

Four seasons pizza: Mushrooms, turkey
bacon, artichokes, tomatoes. Topped with
black olives and mozzarella cheese

Pepperoni pizza: Pepperoni, sundried
tomatoes, oregano and mozzarella cheese
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Vegetarian pizza: Mushrooms, onions,
capsicum, sweet corn, artichokes,
tomatoes and mozzarella cheese

Margarita pizza: Tomato sauce, oregano
and mozzarella cheese

PASTRIES:

Cheese roll (4pcs): Deep fried filo pastry
stuffed with feta and mozzarella cheese

Basterma cheese roll (4pcs): Deep fried
cheese roll with basterma (Armenian
Cured Meat)

Fried kebbeh (4pcs): Deep fried shell of
mixed lamb and grit stuffed with minced
meat and pine nuts

Cheese sambousek (4pcs): Deep fried
pastry stuffed with cheese and special
herbs

Meat sambousek (4pcs): Deep fried
pastry stuffed with minced meat

Safiha baalbakieh (4pcs): Baked savory
pastry topped with minced lamb,
tomatoes and spices

Spinach fatayer (4pcs): Baked savory
pastry stuffed with spinach, onions,
lemon juice and sumac

Mir Amin mixed pastries: Selection of
spinach fatayer, fried kebbeh, cheese rolls,
cheese sambousek, calamari, shrimps
osmaliya and safiha baalbakieh

CHARCOAL GRILLS:

Mir Amin mixed grill: Selection of one
skewer lamb cubes, one skewer shish
tawook, two skewers kabab halabi, two
skewers chicken kabab, two pcs of lamb
chops and meat arayess. Served with baked
potatoes, grilled onions and tomatoes
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Mixed grill: Selection of one skewer lamb
cubes, one skewer of shish tawook, two
skewers kabab halabi and arayess. Served
with french fries, grilled onions and
tomatoes

Lamb chops: Marinated chargrilled lamb
chops served with your choice of baked
potatoes or rice

Lamb cubes: Three skewers of lamb cubes
served with french fries, grilled tomatoes
and onions

Kabab Halabi: Four skewers of minced
lamb with grilled tomatoes and onions.
served with french fries

Kabab khashkhash: Four skewers of
chargrilled minced lamb served with spicy
tomato and garlic sauce,french fries,
grilled onion and tomatoes

Lebanese kafta: Four skewers of minced
lamb mixed with parsley, onions and
spices, served with french fries, grilled
tomatoes and onions

Meat arayes: Chargrilled minced lamb
spread between two layers of lebanese
bread. Served with french fries

Chicken arayes: Chargrilled minced
chicken breast mixed with red capsicum
and garlic. Spread between two layers of
lebanese bread, served with french fries

Shish tawook: Three skewers of marinated
chargrilled chicken breast cubes served
with garlic cream, french fries and pickles

Chicken kabab: Four skewers of marinated
minced chicken breast seasoned with red
capsicum, garlic and arabic spices

Full/half Grilled boneless chicken:
Marinated boneless chicken in garlic,
lemon and olive oil sauce. Served with
french fries and garlic cream
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Mir Amin Grilled Kebbeh: Chargrilled
pockets of kebbeh stuffed with minced lamb,
pistachios, walnuts and pomegranate seeds

SEAFOOD:

Grilled Shrimps: 5 pcs of chargrilled tiger
prawns served with grilled vegetables,
baked potatoes and tartar sauce

Grilled hammour fillet: Hammour fillet
served with grilled vegetables, french
fries and a lemon-butter sauce

Seafood platter: Grilled shrimps, hammour
fillet, lobster and breaded calamari served
with grilled vegetables and tartar sauce

Grilled salmon fillet: Fresh seasoned
scottish salmon fillet. Served with grilled
vegetables and potato wedges.

Grilled Lobster: Marinated grilled lobster
topped with creamy cheese - mushroom
sauce and grilled potatoes

MAIN DISHES:

Daily dish: Traditional lebanese dish of
the day served with soup and salad

Stuffed lamb: Cooked Lamb chunks
served with oriental rice topped with nuts

Fish sayadiyeh: Grilled fish with rice
cooked in fish broth. Served with sayadieh
sauce and tajin

Grilled Chicken Breast: Chicken breast
served with sautéed vegetables, french
fries and chicken gravy - mushroom sauce

Grilled Beef tenderloin: Beef tenderloin
served with sautéed vegetables, french
fries and your choice of mushroom or
pepper corn sauce

Beef escalope: Escalope served with
spaghetti and milanese sauce
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Chicken escalope: Escalope served with
coleslaw and french fries

Penne pasta: Pasta cooked in tomato
sauce topped with parmesan cheese

Fettuccini Alfredo: Fettuccini cooked with
mushroom and chicken in fresh cream
sauce. Topped with parmesan cheese

Spaghetti Bolognese: Spaghetti cooked in
tomato sauce and minced meat. Topped
with shredded parmesan cheese

Beef Slices: Sliced beef tenderloin cooked
in demi-glass sauce.Served with sauteed
vegetables and mashed potatoes

Baked chicken with potatoes: Oven
baked provencal chicken with potatoes

Lebanese Burger: Ground beef seasoned
with classic Lebanese spices in a sesame
bun. Served with coleslaw, french fries
and pickles

COLD BEVERAGES:

Frappucino

Oreo frappe

White mocha

Non-alcoholic beer (Mexican)
Ice tea (Lemon/Peach)
Softdrinks

Red bull/light

Perrier

Mineral water L/S

Laban Iran
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HOT BEVERAGES:

Mocha hazelnut/caramel
Mir amin matteh (pot)
Moroccan tea (pot)
Black tea

Herbal infusion tea (chamomile/anise)
Fresh ginger honey tea
Café blanc

Turkish coffee/double
Espresso/double
Cappuccino

Café latte

Hot chocolate

DESSERTS:

Meghli: Rice powder, sugar,caraway,
cinamon topped with nuts

Custard: Custard powder, cacao and
biscuits

Halawet el Jebn: Cooked cheese and
semolina dough stuffed with fresh kasta

and pistachios

Kashta in fruit and honey: Kashta cream
topped with fruits and honey

Osmalieh: Vermicelli dough stuffed with
kashta cream and dates

Fruit salad: Fresh tropical fruits with juice

Baklava: Freshly made baklava dough
stuffed with pistachio and cashew nuts

Ice cream: Selection of three different
flavours

Kunafa: Kunafa dough with cheese

English cake: Freshly baked cake
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Lotus Pudding: Silky smooth cream
pudding with lotus biscuits

Creme Brulee: Batter of cream with
cardamom, topped with a layer of

caramelized sugar

Oreo Chocolate Mousse: Chocolate
mousse layered with crunchy oreo chunks

JUICES AND COCKTAILS:

Mir Amin Cocktail

Banana milk and honey

Cocktail juice

Sweet melon juice

Watermelon juice

Orange juice

Kiwi juice

Strawberry juice

Mango juice

Pomegranate juice

Carrot juice

Pineapple juice

Avocado juice

Apple juice

Carrot and orange juice
Pineapple and pomegranate juice
Pineapple, ginger and apple juice
Lemonade

Lemonade with mint

Milkshake - Strawberry/Chocolate
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 Grapes with Berry

| Mint with any flavor
fskangarani

"::.f"’imﬂ'é-

- Cherry

' Grapes

|1 ‘ : é;rawﬁerrv

~ Mint
Rose

Cappuccino




