Sometimes referred to as "the bride of the Beqaa" or
the “city of wine and poetry”, Zahlé enjoys the cooling
benefit of altitude and the pastoral charm of the
Berdawni River. Open-air restaurants, ornately decorated
houses and a reputation for fine wines and arak lead
visitors to the town.

Zahlé is also the town of the mezze where they have a
variety of more than thirty different dishes. As for the
wines and araks, it is home to several well-known
wineries. It is a common practice that houses have
their own “karke” to make their own araks and as the
evening approaches, family and friends gather around
it drinking the “arak baladi” and merrily eating fresh
grills right off the old fashioned BBQ.

Zahlé restaurant is offering you a replica of this
atmosphere where one can enjoy a typically Lebanese
pastime; the long and leisurely festive evening dinners
accompanied by Lebanese entertainment.



Cold mezze

Vegetable platter

Mixed pickles
Mixed homemade pickled vegetables

Hommos
Chick peas blended with tahina sauce,
lemon juice and vegetable oil

Hommos zahlawe
Chick peas blended with tahina sauce,
lemon juice, vegetable oil, garnished with

parsley and boiled chick peas

Mutabel

Grilled eggplant mixed with tahina sauce
and lemon juice

Tabouleh

Combination of cracked wheat, tomato,
onion, fresh mint, parsley, lemon juice
and olive oil

Fatoush

Lettuce, tomato, onion, cucumber,
sumac and toasted Lebanese bread
with lemon juice and olive oil

Vine leaves
Stuffed with rice, tomato, parsley, onion,
olive oil and lemon juice

Babaganoush
Grilled eggplant with tomato, onion,
parsley, sweet chilis and lemon juice

Lubia bi Zeit

Green beans, tomato, garlic and olive oil

Bamia bi Zeit
Okra, tomato, garlic and olive oil

Cauliflower Zahle style

Fried cauliflower, tahina, lemon and garlic

2.000

2.000

1.700

2.000

1.700

1.700

1.700

1.800

1.700

1.700

1.700

1.700
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Grilled mashed potatoes 1.700
Chef’s special garlic mash

Labnels baladiyeh 2.700
Fresh labneh

Labneh with garlic 2.700
Fresh labneh with garlic

and dry mint

Goat labneh 3.200
Fresh labneh made of goat milk

Jebneh baladiyeh 3.000
Fresh homemade goat cheese

Shanklish 2.800
Dry labneh with thyme, tomatoes,

onion and parsley

Shrimp salad 3.700
Fresh shrimps mixed with garlic and olive oil

Rocca salad 2.000
Rucola leaves with lemon and olive oil

Artichoke salad 2.500
Marinated with garlic, lemon

and olive oil

Zahle salad 3.200

Lettuce, cucumber, tomatoes, red radish with
mint, boiled eggs, garlic and rucola leaves

Keshk akhdar

Fresh yoghurt mixed with cracked wheat

3.900
and olive oil

Battrakh
Salted fish eggs with garlic

10.000
and olive oil

Muhammara 1.700
Ground walnuts mixed with bread

and red chilis

Muhammassa 1.700
Fried lamb with onions
and sweet chili
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Mudardarah

Lentil mixed with onion and rice

1.700

Tajin Traboulsy 1.700

Fish, onion, garlic, tahina and green chilis

Lsanat 2.100

Marinated lamb tongue with garlic and lemon

Nekhaat

Marinated lamb brain with garlic and lemon

2.200

Basterma 2.800

Thinly sliced dried beef

Kebbe nayeh

Minced raw lamb with onion,

2.800
cracked wheat and olive oil

Habbra nayeh

Minced raw lamb with garlic sauce

3.500

Tableh nayeh

Minced raw lamb with Lebanese herbs

3.500

Ftelleh nayeh 3.500

Raw pieces of lamb

Sawda nayeh 2.500
Raw pieces of lamb liver
Kashaba nayeh 6.000
Kebbe nayeh, habbra nayeh, ftelleh nayeh

and sawda nayeh

Hot mezze

Fried kebbe

Minced lamb with crushed wheat
stuffed with meat and Lebanese spices

2.200

Meat sambousek 2.200

Deep fried minced meat and pine nuts
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Cheese sambousek

Fried dough stuffed with cheese, onions

and parsley

Spinach fatayer

2.000

2.000

Deep fried fresh spinach wrapped in pastry

with onion and tomatoes

Cheese rkakat

2.000

Deep fried Lebanese bread stuffed with cheese

Saffecha baalbakieh

Stuffed dough with meat, onion, tomatoes

and chilis

Foul medames
Broad beans with garlic, olive oil
and lemon juice

Balila

Boiled chickpeas marinated with garlic,

olive oil, lemon and cumin

Fattet hommos
Chickpeas with pine nuts, butter,
toasted bread and fresh yoghurt

Hommos bel lahmeh

Hommos with fried minced lamb

Chicken wings provencal
Fried chicken wings with coriander,
garlic and lemon

Halloumi cheese
Grilled halloumi cheese

Chicken liver

Fried chicken liver with lemon
and pomegranate molasses

Falafel
Fried broad beans and chickpeas

with tahina sauce

Makanek

Fried Lebanese sausages with lemon juice

2.300

1.800

1.800

1.800

1.800

2.500

2.700

2.500

2.200

2.600
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Soujok
Fried Lebanese sausages with tomatoes,
onion, chili and Lebanese herbs

Garlic shrimps
Sautéed shrimbs with coriander,
garlic and lemon

Fried nekhaat

Fried lamb brain with pine nuts

Breaded nekhaat
Fried breaded lamb brain with
Chef’s special sauce

Rass asfour
Marinated and fried lamb cuts
with pine nuts

Frog provencal
Fried frog legs with coriander, garlic
and lemon

Assafeer

Fried or grilled sparrow with lemon
or pomegranate molasses

Egg awarma
Fried eggs with minced meat, lemon

and Lebanese herbs

French fries

Fried potatoes

Potato harra provencal
Fried potato wedges with coriander,
garlic and lemon

Soup

Cream of mushroom soup
Cream of chicken soup

Lentil soup

3.000

3.900

2.500

2.500

2.800

6.000

15.000

2.500

2.200

2.200
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2.200

2.200
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Charcoal Grill

Arayees 2.400

Lebanese bread filled with minced meat

Grilled lamb
Grilled lamb fillet with onion

and Lebanese herbs

6.800

Kofta

Minced lamb with parsley and onion

6.500

Sheesh tawook 6.200
Grilled chicken pieces marinated with

garlic and lemon

Lamb chops 12.000

Lamb chops marinated with olive oil
and thyme

Kebab antablee
Marinated lamb kebab
with chili spiced bread

6.500

Kebab kheshkhash
Marinated shish kebab with Lebanese herbs

and our famous tomato salsa

6.500

Kebab bil laban
Marinated shish kebab with fresh yoghurt

6.500

Kebab orfalee
Char-grilled marinated lamb kofta

with tomatoes

6.500

Kebab bademjan
Char-grilled lamb kofta with eggplant,
hot chilis and sweet peppers

6.500

Zahle grills
Selection of kofta, tawook, meat

and lamb chops

9.000

Grilled chicken Lebanese style 8.000

Boneless chicken marinated with lemon
and garlic
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Hamour 9.500
Hamour fillet marinated with lemon

and olive oil

Shrimps 9.000
Grilled or breaded shrimps

Lobster 10.500
Char-grilled marinated lobster

Zahle seafood grills 10.000

Selection of hamour, shrimps and lobster

Vegeterian
main course

Bamia bi Zeit with white rice 3.500
Lubia bi Zeit with white rice 3.500
Desserts

Kashtalia 3.500
Blended milk and sugar flavoured with

blossom rose water, served with sugar syrup

and nuts

Baklawa 5.400
Layered filo dough stuffed with walnuts

Rice Pudding 3.200
Fresh milk, rice and nuts pudding

Fresh fruit cuts 3.500
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Set Menu A

Cold mezze

Vegetable platter
Mixed pickles
Mixed homemade pickled vegetables

Hommos
Chick peas blended with tahina sauce, lemon juice and vegetable oil

Mutabel
Grilled eggplant mixed with tahina sauce and lemon juice
Tabouleh

Combination of cracked wheat, tomato, onion, fresh mint, parsley, lemon juice and olive oil

Vine leaves
Stuffed with rice, tomato, parsley, onion, olive oil and lemon juice

Jebneh baladiyeh

Fresh homemade goat cheese
Mudardarah
Lentil mixed with onion and rice

Fatoush
Lettuce, tomato, onion, cucumber, sumac and toasted Lebanese bread
with lemon juice and olive oil

Hot mezze

Fried kebbe

Minced lamb with crushed wheat stuffed with meat and Lebanese spices
Spinach fatayer

Deep fried fresh spinach wrapped in pastry with onions and tomatoes
Chicken wings pronvencal

Fried chicken wings with coriander, garlic and lemon

Main course

Mixed grills
A selection of kofta, tawook and kebab served with garlic sauce
or

Char-grilled baby chicken

Marinated with garlic, lemon juice, olive oil and spices

Dessert

Assorted Lebanese sweets
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Set Menu B

Cold mezze

Vegetable platter

Mixed pickles

Mixed homemade pickled vegetables

Hommos

Chick peas blended with tahina sauce, lemon juice and vegetable oil
Mutabel

Grilled eggplant mixed with tahina sauce and lemon juice
Tabouleh

Combination of cracked wheat, tomato, onion, fresh mint, parsley, lemon juice and olive oil
Vine leaves

Stuffed with rice, tomato, parsley, onion, olive oil and lemon juice
Fatoush

Lettuce, tomato, onion, cucumber, sumac and toasted Lebanese bread
with lemon juice and olive oil

Labneh baladieh bil Zeit

Fresh labneh with olive oil

Mudardarah

Lentil mixed with onion and rice

Shanklish

Dry labneh with thyme, tomatoes, onion and parsley

Kebbe nayeh

Minced raw lamb with onion, cracked wheat and olive oil
Babaganoush

Grilled eggplant with tomato, onion, parsley, sweet chilis and lemon juice

Jebneh baladiyeh

Fresh homemade goat cheese

Hot mezze
Fried Kebbe

Minced lamb with crushed wheat and stuffed with meat and Lebanese spices
Spinach fatayer

Deep fried fresh spinach wrapped in pastry with onions and tomatoes
Makanek

Fried Lebanese sausages with lemon juice

Chicken wings provencal

Fried chicken wings with coriander, garlic and lemon

Main course
Mixed grills

A selection of kofta, tawook, kebab with thyme served with garlic sauce

or
Mixed seafood grills

Hamour and prawns served with French fries

Desserts
Sliced fresh fruits

Assorted Lebanese sweets . .
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Set Menu C

Cold mezze

Vegetable platter

Mixed pickles

Mixed homemade pickled vegetables

Hommos

Chick peas blended with tahina sauce, lemon juice and vegetable oil
Mutabel

Grilled eggplant mixed with tahina sauce and lemon juice

Tabouleh

Combination of cracked wheat, tomato, onion, fresh mint, parsley and lemon juice
Fatoush

Lettuce, tomato, onion, cucumber, sumac and toasted Lebanese bread with lemon juice and olive oil
Labneh

Fresh labneh

Babaganoush

Grilled eggplant with tomato, onion, parsley, sweet chilies and lemon juice

Vine leaves

Stuffed with rice, tomato, parsley, onion, olive oil, lemon juice

Zahle salad

Lettuce, cucumber, tomatoes, red radish with mint, boiled eggs, garlic and rucola leaves
Mudardarah

Lentil mixed with onion and rice

Prawn salad

Fresh shrimps mixed with garlic and olive oil

Yoghurt and cucumber

Hot mezze
Fried kebbe

Minced lamb with crushed wheat and stuffed with meat and Lebanese spices
Spinach fatayer

Deep fried fresh spinach wrapped in pastry with onions and tomatoes
Cheese rkakat

Deep fried Lebanese bread stuffed with cheese

Chicken liver

Fried chicken liver with lemon and pomegranate molasses

Makanek

Fried Lebanese sausages with lemon juice

Main course
Mixed grills

A selection of kofta, tawook, kebab with thyme served with garlic sauce

or
Mixed seafood grills

Hamour and prawns served with French fries

Desserts

Sliced fresh fruits
Assorted Lebanese sweets
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