





APPETIZERS

GOLDEN FRIED CALAMARI |10
Shredded calamari lightly golden fried,
topped with sweet chili & sprinkled peanuts

DYNAMITE SHRIMP | 16
Crispy fried shrimp served with a creamy
sriracha dip

KOREAN GLAZED CHICKEN WINGS | 12
Crispy chicken wings coated in a savory
Korean-inspired marinade, served with a
side of sour cream dip

CRISPY CHICKEN STRIPS | 9.5

Tender chicken strips breaded and fried to
a golden crisp, served with a side of tangy-
sweet honey mustard sauce

NACHOS GUACAMOLE SIGNATURE | 9
Nachos tortilla tossed in aromatic spices
served with our signature guacamole

EDAMAME SALTY OR SPICY | 6

TRUFFLE PARMESAN FRIES | 12

Crispy fries tossed in aromatic truffle paste,
sprinkled with grated Parmesan cheese &
finished with a touch of sea salt

GOLDEN FRENCH FRIES | 6
Crispy on the outside, fluffy on the inside
and seasoned to perfection

LILFISH |12

Whole small fish, deep-fried to perfection,
seasoned with dukkah spices and served
with tahini dip

BREADED BRIE CHEESE | 12
Crispy Fried brie with a blueberry dip







SALADS

CHICKEN KALE & QUINOA | 14
A vibrant mix of kale and quinoqg, tossed
with rainbow carrots, colored cherry

tomatoes, dried figs, apricots, cranberries,

almonds, and a balsamic glaze. Pure
wholesome harmony

CLASSIC CHICKEN CAESAR | 14
Fresh romaine & iceberg lettuce tossed in
creamy Caesar dressing with juicy

grilled chicken and crunchy croutons,
sundried tomatoes, topped with our
signature crispy parmesan

CRAB & NOODLES DELIGHT | 14

A fusion of Japanese flavors: Crab surimi
asaki, savoury soba noodles, cucumber,
rice noodles, lollo rosso and verde, fresh
coriander, carrots, chives, beetroot
accents, parmesan cheese, crump,
roasted sesame seeds & a togarashi kick,
drizzled with a Japanese dressing

SALMON ZEN BOWL| 20

A poke bowl packed with tender salmon
cubes, Japanese rice, fresh carrots,
cucumber, edamame, avocado, cramp,
pickled ginger, red cabbage, beetroot,
white sesame, chives & chilli hair, finished
with a rich poke sauce

CLASSIC CAESAR |10

Fresh romaine & iceberg lettuce tossed in
creamy Caesar dressing with crunchy
croutons, sundried tomatoes and topped
with our signature crispy parmesan

BEETROOT CARPACCIO | 14

Thinly sliced roasted yellow and red beetroot
topped with wild rocket, Walnuts pecan,
cranberry goat cheese , served with lemon
mustard

ARTISAN BURRATA | 18

Creamy Italian burrata served on a bed of
colored cherry tomatoes, fresh basil,
finished with Extra Virgin olive oil and a pinch
of sea salt, and black pepper

GARDEN CRUNCH FATTOUSH | 10

A refreshing blend of crisp lettuce, colored
cherry tomatoes, crunchy cucumbers, radish,
mint, bakleh, thyme, rocket, spring onion and
toasted pita bread tossed in sumac

and a citrusy pomegranate molasses
vinaigrette

FRESH FIELDS TABBOULEH | 10

A medley of fresh parsley, diced tomatoes,
mint leaves, onions, and tossed in a lemony
olive oil dressing and a blend of aromatic
spices







PASTAS

SHRIMP LINGUINE | 17

Tender shrimp sautéed with cherry tomatoes
in a bold seafood tomato sauce, tossed with al
dente linguine with sprinkled parmesan

SALMON LINGUINE | 26

Silky linguine in a creamy white sauce with
grilled salmon, mushrooms with sprinkled
parmesan

CHICKEN LINGUINI |16

Silky linguini in a creamy white sauce, with
grilled chicken, mushrooms with sprinkled
parmesan

GREEN VELVET RAVIOLI | 18
Handmade spinach and ricotta ravioli
drenched in creamy pesto with sprinkled
parmesan







SANDWICHES

THE STACKED CLUB | 16

Layers of toasted pain de mie stacked
with grilled chicken, smoked turkey,
lollo rosso, pickles, fried egg, avocado,
juicy tomato slices, Emmental cheese,
& a light home-style dip, served with
french fries and salad

SALMON TARTINE | 28

A delectable open-faced sourdough
baguette featuring smoked salmon,
creamy spread, fragrant dill, tangy
capers & lemon segments. A light yet
decadent delight with a fresh salad
on the side

CALI CHICK BAGUETTE | 16
Sourdough baguette loaded with

grilled chicken, creamy avocado slices,
Emmental cheese, lettuce, coriander, and
our signature mayo, served with fries and
salad

THE GARDEN GRILLER | 16

Sourdough baguette loaded with grilled
chicken, cheddar, pickles, lollo rosso, and
creamy pesto mayo, served with fries and
salad

HAVANA MELT | 18

Toasted ciabatta bread loaded with
grilled steak strips with cajun sauce,
sauteed onions, mushrooms, and molten
cheddar, mayonnaise, lollo rosso served
with fries and salad







BURGERS

CLASSIC |16

A juicy beef patty with lettuce, orange
cheddar cheese, onion, tomato, pickles,
our signature mayo mustard, served with
fries and coleslaw in a toasted bun

MEXICAN FIESTA | 17

Beef patty topped with Cheddar cheese,
Mexican sauce, loaded with crispy
nachos, creamy guacamole, jalapeno
and crisp lettuce, served with fries and
coleslaw in a toasted bun

MUSHROOM MELT | 18

Beef patty topped with sautéed onions,
sauteed mushroom, spread Emmental
SWiss cheese, mushroom swiss sauce and
wild rocket leaves, served with fries and
coleslaw in a toasted bun

TRUFFLE ROYALE | 18

Beef patty infused with our signature
truffle mayo, fresh mushroom, topped
with melted swiss cheese & wild rocket
leaves, served with fries and coleslaw in
a toasted bun

KTOWN | 15

Crispy fried chicken breast, pickles

and spicy mayo, topped with rice
noodles served with fries and coleslaw
in a toasted bun, dipped in our signature
korean sauce

GRILLED CHICKEN DELUXE | 14
Grilled chicken breast topped with
herbs garlic mayo, pickles, fresh tomato
slices, crisp lettuce, served with fries and
coleslaw in a toasted bun

CRUNCHY CHICKEN | 15

Crispy fried chicken breast topped with a
fried mozzarella patty, lollo rosso, pickles
and spicy mayo, served with fries and
coleslaw in a toasted bun, dipped in
buffalo or barbecue sauce







PLATTERS

SEARED CHICKEN PICCATA| 18
Chicken breast bathed in a special piccata
sauce, accompanied by a side salad and
waffle fries

CLASSIC GRILLED CHICKEN FILET | 16
Simple flavorful grilled chicken breast baby
herb potatoes and a fresh

side salad

GRILLED SALMON FILET| 30

250 gr Grilled salmon fillet pan-seared
in cafe de paris sauce and served with
jasmine rice, broccoli, baby carrots,
sesame seeds, spring onion and
brussel sprouts choose between teriyaki or
café de parie sauce

STEAK FRITES | 24
250 gr Grilled beef filet with aromatic Cafe
de Paris sauce, served with fries and salad

MONGOLIAN GLAZE BEEF | 16
Tender beef in a sweet Asian, with spring
onions, white sesame seeds served with
jasmine rice

MONGOLIAN GLAZE CHICKEN | 14
Chicken thighs in a sweet Asian, with
spring onions, white sesame seed
served with jasmine rice

CHICKEN ESCALOPE | 17

Fried Chicken breast accompanied with
your choice of side between fries with
cocktail sauce or linguine in a silky tomato
sauce

CHAR-GRILLED PRAWNS | 32
Flame grilled prawns served with sautéeed
vegetables, and lemon wedges







KIDS MEAL

CHICKEN NUGGETS | 9
Golden chicken nuggets with fries, and
fresh juice. Crunchy fun for little hands

COMBO BEEF BURGER | 10

Beef burger with melted cheese, lettuce,
tomato, pickles, ketchup and mayo.
Comes with fries & refreshing orange juice

COMBO CHICKEN BURGER | 10
Grilled chicken burger with lettuce, toma-
to, pickles ketchup and mayo. Comes with
fries & refreshing orange juice

TOMATO TWIRL PENNE | 8
Penne tossed in a mellow red sauce,
served with fresh orange juice

CREAMY DREAMY PENNE | 8
Penne pasta with a smooth white sauce,
served with fresh orange juice

SWEET IN
THE CUP

TIRAMISU | 12
Traditional & lemon

CHEESE CAKE | 12
Strawberry & blueberry

ICE CREAM SCOOP | 2

Strawberry, vanilla & chocolate







NON-ALCOHOLIC
DRINKS

FRESH ORANGE JUICE | 4

FRESH LEMONADE | 4

ICEDTEA| 3

SOFT DRINKS | 2.5

SPARKLING WATER | SMALL | 3.5
ENERGY DRINK | 5

MINERAL WATER | SMALL| 0.8
MINERAL WATER | LARGE | 1.6

INTERNATIONAL
COCKTAILS

CLASSIC GRADEN MOJITO | 10
White rum, fresh lime juice , fresh mint leaves
, soda water

ZESTY MARGARITA | 10
Tequila, triple sec and lime juice

ESPRESSO MARTINI | 1l
Vodka, espresso coffee and coffee liqueur

SUNSET SPRITZ | 12
Aperol , prosecco and soda water

GIN BASIL SMASH | 12
Gin, basil leaves , lemon juice , simple syrup

BEER

ALMAZA|5 CAN|6
ALMAZALIGHT|5 CAN|6
ALMAZA DARK |7

ALMAZA UNFILTERED | 7
HEINEKEN |7

CORONA |7

SHISHA

TWO APPLES |10
LEMON & MINT | 10

GRAPE & MINT |10

ADDITIONAL HEAD | 4.5







COLD COFFEE

AFFOGATO | 4

VANILLA AFFOGATO FRAPPE | 6
BLENDED DARK MOCHA | 6
CLOUD ICED CAPPUCCINO | 6
COLD AMERICANO | 4

HOT COFFEE

ESPRESSO | 2

DOUBLE ESPRESSO | 3.5
CAPPUCCINO | 4
MACCHIATO | 3

CAFFE LATTE | 4

FLAT WHITE | 4
AMERICANO | 4

TEA SELECTION | 3

im







THE SPIRITS SELECTION

WHISKY

Glenfidish 12 yo
Black Label
JAMESON

J&B

GIN

Tanqueray
Gordons

VODKA

Greygoose
Russian standard
Stolichnaya

TEQUILA

Jose Cuervo Silver
Jose Cuervo Gold

Glass

Bottle

100
80
60
50

70
50

90
40
40

Bottle

40
50







WHITE WINE

Bottle

KSARA Blanc de Blanc, Lebanon 26
IXSIR Altitudes, Lebanon 38
RAPITALA Bianco Terre Siciliane, Italy 24
Bottega Prosecco brut 8 32
ROSE WINE

KSARA Sunset, Lebanon 7 26
IXSIR Altitudes, Lebanon 38
RAPITALA Rosato Rosammuri, Italy 34
Bottega Prosseco Rose 38
RED WINE

KSARA Reserve du couvent, Lebanon 7 28
IXSIR Altitudes, Lebanon 38
RAPITALA Nero D’avola, Italy 28







