
v = vegeterian dishes
all prices are subject to 10% service charge

Hommos v fine creamy purée of chickpeas & sesame paste with 
olive oil; served with pita bread!65
Baba ghannouj v purée of grilled eggplants & sesame paste with 
olive oil; served with pita bread!65
Makanek sauteed Lebanese sausages basted with lemon; served with 
pita bread 90
Sujuk Lebanese spicy sausages cooked with sautéed colored peppers; 
served with pita bread 90
Halloumi v grilled Lebanese goat cheese & tomatoes 78
Falafel v deep fried crushed fava beans & chickpeas wafers served 
with tarator sauce & Lebanese chili pickles 75
Chicken Liver sautéed with pomegranate molasses!90
Salchichas con queso calabaza spicy pork sausages 
cooked with sautéed pumpkin, melted goat cheese & colored peppers!108
Salpicon de marisco fresh baby octopus, calamari & shrimps 
just sauteed with coriander & basted with lemon oil!120
Ceviche de lubina delicates chunks of the freshest sea bass 
marinated to “cook” in lime juice & mixed with authentic pico de gallo!130
Grilled baby squid basted w/ lemon juice & olive oil!95
Goat cheese on toast v on a bed of mixed salad & basted 
with balsamic dressing; honey on the side!55 ǀ 95
Steak tartar australian prime beef tenderloin prepared “au 
couteau”; served with traditional garnishes!118
Duck foie gras on toast homemade “Monsieur Chatté” 
served with confit of figs on the side!165
Carpaccio di manzo fine slices of pepered prime beef tenderloin 
with rocket leaves, parmesan flakes & balsamic dressing 75 ǀ 128

Starters

Soup of the day v 52 ! Chicken broth 59
Sea food soup velvety soup of sea food with salmon & prawns 89

Tabboulé salad v lebanese salad of chopped parsley, mint, onions, 
tomatoes, cracked wheat & lime dressing!84
Fresh tuna salad barely grilled tuna served on mesclun salad 
with oranges, avocado, mint, lime & mint house dressing!118
Ensalada de pollo mix salad with red kidney beans, sweet corn, 
beetroot, tomatoes & grilled chicken breast!95

One bowl / head 88     salad bar     Open bar / head 118
from noon to 5pm

Duo burger                                           minced australian prime beef 
served with caramelized onions, sweet n’sour coleslaw, fries & cheese!95
Veggie burger deep fried crushed fava beans & chickpeas wafers 
served with Lebanese pickles & tabboulé salad 78
Salmon club smoked salmon, cream cheese, capers & onions!95

Sandwiches

Sides

Salads

Soups

The Weekend
every saturday, sunday & public holiday

from 11am to 4:30 pm

Set Brunch menu

Pomme fries 35

Green salad 35

Sauteed vegetables 45

Sauteed spinaches 45
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v = vegeterian dishes
all prices are subject to 10% service charge

Penne all’ arrabiata v fresh tomato sauce with sautéed cherry 
tomatoes, goat cheese, anchovies, olives, capers & chili peppers!56 ǀ 95
Conchigle ai 2 salmoni fresh & smoked salmon cooked in light 
cream sauce of capers & dill!!82 ǀ 140
Spaghetti bolognese fresh tomato sauce with ground beef 
meat !77 ǀ 130
Linguini marinara lobster bisque & tomato sauce with fresh baby 
octopus, tender calamari, fresh salmon, shrimps & mussels!!103 ǀ 175
Penne au foie gras cream sauce of duck foie gras “Monsieur 
Chatté”!110 ǀ 188
Spaghetti carbonara cream sauce, fried bacon, egg & aged 
parmesan cheese!77 ǀ!130
Gnocchi al pesto v homemade potato & parmesan fresh  
gnocchi in pesto cream sauce of fresh basil, pine nuts & parmesan!82 ǀ!138
Spaghetti aglio olio y gamberetto olive oil, garlic, red 
chili & jumbo shrimps!110 ǀ!190
4 Formaggi conchiglie v cream sauce of aged parmesan, 
gorgonzola, brie & goat cheese!79 ǀ!135
Risotto della zucca v arborio rice in a creamy sauce of fresh 
pumpkin!57 ǀ!98
Risotto ai tartufi v arborio rice in a creamy black truffle sauce, 
gorgonzola & brocoli!90 ǀ!155
Risotto wild mushrooms v arborio rice in a creamy sauce of 
wild mushrooms!87 ǀ!148
Risotto prima vera v arborio rice in a creamy sauce with 
asparagus, red & green bell peppers, carrots & brocoli!75 ǀ!128

Pasta, Risotto! Gnocchi

Chich taouk grilled skewers of chicken breast chunks served with 
dips of hommos, tabboulé salad, garlic mayo & fries!165
Chich kebab grilled skewers of marinated tender veal chunks served 
with dips of hommos, baba ghannouj, tabboulé salad & fries!185
Duo chich grilled skewers of marinated veal & chicken breast chunks 
served with dips of hommos, tabboulé salad, garlic mayo & fries!175
Grilled baby chicken whole, grilled & marinated, served with 
fries, sauteed vegetables & garlic mayo dip!109 ǀ!190
Duck confit oven baked duck leg with sautéed new potatoes!190

Veal picatta veal scaloppini with lemon & wine sauce, served with 
sautéd spinaches & mushrooms!210
Steak tartar australian prime beef tenderloin prepared 
“au couteau” with traditional garnishes & fries!190
Coeur de filet charcoal grilled australian prime beef tenderloin 
with sautéed vegetables & fries; choose mushroom or pepper sauce !220
Steak entrecôte charcoal grilled U.S. angus prime beef striploin 
steak w/ sautéed vegetables & fries; choose mushroom or pepper sauce!285
Paella valenciana for two - dinner only
duo style traditional spanish dish with rice, chicken, spicy sausages, gambas, 
calamari, mussels & vegetables; cooked in a rich saffron based broth 360
Sole meunière filet of sole slightly breaded & pan fried with butter 
lemon sauce; served with steamed potatoes!175
Salmon y melazas pan roasted scottish salmon basted with 
aromatic balsamic & pomegranate molasses; with sauteed fresh spinach!185
Baked seabass & tarragon oven baked with tarragon cream 
emulsion; served with steamed potatoes & brocoli!195

Mains

&



Chocolate panna cotta italian 
chocolate dessert of cooked double cream!48
Crème brulée with madagascar vanilla!60
Opera chocolate layered cake with green tea 
mousse!59
Profiteroles au chocolat!85
choux paste filled with vanilla ice cream and 
topped with hot homemade chocolate sauce
Chocolat mou 68       Bonbon!48
chocolate ice cream long cup with homemade 
chantilly cream & hot  chocolate sauce 
Fraise melba vanilla ice cream long cup 
with fresh strawberries, homemade chantilly 
cream & strawberry coulis!75
Sherbet 2 scoops  selection of: chocolate, 
vanilla, lemon or strawberry!48 

Desserts homemade

Regular coffee !35
Espresso Lavazza single!32      double!40
Espresso machiato single & foam milk!32
Cappuccino !38             Café latte !38
Café viennois regular & chantilly cream!40
Café jamaican rum & chantilly cream!63
Café mexican tequila & chantilly cream !63
Irish coffee whisky & chantilly cream!63
Caracas coffee vanilla ice cream & 
chantilly cream !50
Hot chocolate “l’africain”!50
Chocolat Viennois & chantilly cream !55
Chocolat Caracas vanilla ice cream & 
chantilly cream !59
Tea / Iced tea ask for selection box 32

Drinks

Smoothies strawberry or mango!68
Milk shakes chocolat, vanilla or strawberry !68
Squash orange or lemon!52
Fresh juices orange or lemonade !38
Juices!30         Fruit punch!52
Bloody mary!68          Virgin mary!52

all prices are subject to 10% service charge


