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SALADS

Fattouch

Mixed vegetables, pomegranate molasses, grilled
bread, sumac, mixed WE[%] olive oil and lemon
dressing

Tabbouleh

Parsley, tomatoes, chopped mint, onions, served
with olive oil and lemon dressing

Crab Salad
Shredded crab-sticks mixed with Al Sultan Brahim's
special spicy sauce

Rocca, Thymc and Purslane
Rocca, thyme, purslane leaves, chopped onions,
sumac served with olive oil and lemon dressing

Season Salad

Lettuce, tomatoes, cucumbers, mixed
with olive oil and lemon dressing
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Hommos Al Sultan
Mashed chickpeas, sesame seed paste,
lemon juice and olive oil

Hommos Down Town
Hommos Tahina with Al Sultan Brahim's
special spicy sauce and pine seeds

Hommos Akkary

Hommos Tahina mixed with diced pickles,

tomatoes, chopped parsley, pine seeds and olive oil

Hommos Awarma Fish
Hommos Tahina topped with sautéed fish
cubes, toasted pine seeds and special herbs

Hommos with Meat
Hommos Tahina with fried small diced
meat and pine seeds

Hommos with Ghee and Pines
Hommos Tahina topped with pine seeds

fried in ghee

Hommos Moutammam
Hommos Tahina mixed with chopped parsley

and fava beans

Mouttabbal Eggplan

Mashed grilled eggplqnt sesame seed paste,
lemon juice and olive oil

Raheb Egﬁplont
Mashed grilled eggplant, onions, green and red
peppers, with lemon juice and olive oil

Eggplant Makdous
Baby eggplant stuffed with walnuts, sun dried
tomatoes, pickled in olive oil

Vine Leaves
Vine leaves stuffed with rice, tomatoes
and parsley

Botarga
Thin slices of dried fish roe, sliced fresh
garlic and olive oil

Botorlgu with Thyme
Thin slices of dried Frsh roe, fresh thyme
and olive oil

Tripoli's Harra

Spicy sauce with tahina and onion

Mixed Pickles

Variety of pickles:with mixed olives

38

38

38

45

50

45

38

38

38

40

35

125

125

40

30

M,
COLD STARTERS

ylalull yaga

Vgl pac diunla dwgrao gaos g

VgLl cujg yaolall

wagl yglayaasa

atalpyl glaludldnlia go dunnu pan

pginil el g gl

G)ac yaan

«d0gp00 Gjgais g yuus Ro A Ju yaon
gl cuj g pginll b (0gpa0 (uigra)

. sl e
aln Elaudldojgls o dunihJU aan
Ojao cljlaug pgin i

dan] o yaan

pgin i Blag

Hging digw 0 yaaon
dléo pginm wbia go diinn U ypan
dioudU

09100 uigad) ko dunnjiy yaan
Jaallwgung

il Juio
«diunin go Inglio lg,q_uu_o oladab
Ugbpl cwjg Aolaliygaul puac

il cal)

«Grang GpAas dlauls « iy qgguino ylaiil
Vgl cnj g yaolaliygoullpunc
g0 ylaial

«daongll OquJ|QJqQJUwU|AJJU
WgHl cup ywgaao

ic gjg
d)gail VU (quiag Ciic g)jg
09100l uigasllg

UgHl cwjg pAasl 0g3 @padl cilapi

Hej Ro iy
wgHl cujg paalyicj epadl clag

duublpa 6)a
Jalg diualall go 6 dimlin

JAuo ¢guj &o (puall o dlifig
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HO'T' STARTERS

Cheese Rolls (ﬁ)er piece) 10
Cheese rolls, grilled or deep-fried

Fish Kebbeh (per piece) 18
Fried fish balls stuFch with a mix of chopped seafood
Meat Ras Asfour 95

Small Diced beef cubes Sautéed with lemon / soy
sauce / white sauce

Spicy potato a la Provengale
Sautéed with spices, garlic and coriander

Potatoes with Summac
Pomegranate molases
Sautéed potatoes with summac
(pomegranate molases: optional)

Breaded shrimp 60
Deep-fried baby shrimp served

with French fries and tartar sauce

Shrimp & la provengale 60
Sautéed bgby shrimp with garlic and coriander
Octogyus a la Provengale 95
Roughly chopped octopus sautéed in

a spicy sauce with garlic and coriander

Breaded Calamari 60

Deep-fried baby calamari served
with French fries and tartar sauce

Fisherman's Catch 70

A mix of fresh mussels, fresh shrimps and octopus,
sautéed in Al-Sultan Brahim’s special spicy sauce

Mussles a la provengale 45

Mussels sautéed with Garlic, coriander
a dash of spices and lemon
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BEVERAGE MENU
cLgpira]l dails



W ater

Aqua Panna (500ml)
Aqua Panna (1000 ml)
Rim (1000 ml)

San Pellegrino (500 ml)
San Pellegrino (1000 ml)
Perrier (330 ml)

Soft Drinks

Coca Cola

Coca Cola Light
Sprite

Diet Sprite
Fanta

Tonic Water
Soda Warer
Ginger Ale

Red Bull

Red Bull Light

Fresh Juices

Apple Juice

Carrot Juice
Orange Juice
Watermelon Juice
Lemon Mint Juice
Pomegrenate Juice
Mango Juice
Pineapple Juice
Tomato Juice
Cramberry Juice

Hot Beverages

Espresso

Double Espresso
Turkish Coffee
Café Late
Cappuccino
Espresso Macchiato
Nescafe

Hot Chocolate
Americano

Milk

White Coffee
Tea Selection
Ice Tea

Mocktails

Berry Colada
Berry Mojito
Virgin Mojito
Virgin Colada
Virgin Marry
Shirley Temple
Milk Shake
Peach Ginger
Tropical Punch
Mango Minte
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Tobacco

Marlboro (Red)
Marlboro (Light)

Shisha

Mouassal

Mouassal Special
Ajami

Additional Shisha Cup
Disposable (Additional)
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WINE MENU



Champagne & Sparkling Wine
Bottega Prosecco

Jacobs Creek Sparkling Rose

white wine

Chateau Ksara . Blanc de LObservatoire

Chateau Ksara . Blanc de BlancForchir . Pinot Grigio
Bouchard Aine & Fils . Chablis

Rosé Wine

Chateau Ksara . Rosé de Ksara
Ch . Ksara Sunset GLS
Sanvion & Fils Rosé Dranjou

Red Wine

Chateau Ksara, Cabernet Sauvignon
Luigi Bosca Reserva Malbec
Bouchard Ainé & Fils, Beaujolais Villages
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