
SALADS

Grilled Calamari ..... 24$
Greens / Capers / Red Hot
Pepper / Onions / Green Onions / 
Black Olives / Olive Oil and Lemon
(gf)

Chicken Curry
Sumac ..........................21$
Marinated Chicken / Greens /
Green Beans / Carrots /
Coriander / Confit Tomatoes /
Dried Raisins / Curry Sumac
Vinaigrette
(gf)

Thai Cucumber
Salad ..............................17$
Cucumber / Lemongrass / Roasted
Peanuts / Chili Pepper / Onions / 
Mint / Coriander / Basil / 
Thai Vinaigrette
(vg)

Grilled Halloum .... 18.5$
Layered halloum / confit tomato
& basil / rolled in hot saj bread /
served with our wild greens salad
(vg)

Mixed Salad ................15$
Greens / Green Beans /
Mushrooms / Radish / Walnut /
Herbs / Olive Oil and Lemon
(vg)

Goat Cheese ........... 22$
Olive oil / lemon juice /
white balsamic reduction
(vr)

Mediterranean ..........21$
Feta / Pickled Onions / Olives /
Capers / Croutons / Sumac /
Aleppian Zaatar / Tomatoes
(vr)

Fresh Tuna
Niçoise Salad ..........26$
Gem Lettuce / Green Beans / 
Quail Eggs / Potato / Confit Tomato / 
Olives / Thyme / Caper

vg __ vegan vr __ vegetarian gf __ gluten free

Backbone ......................... 14$
Bulleit Bourbon / Apple Thyme Shrub /
Aromatic Bitters / Cardamom / Citrus /
Topped with Homemade Ginger Beer

Amelie ................................. 14$
Tanqueray Gin / Parfait Amour /
Grapefruit / Citrus / Grapefruit Bitters

Peach Cracker ............... 14$
Ketel One Vodka / Sparkling Wine /
Peach Tea / Honey Syrup / Mint

Raspberry Julip ............ 14$
Bulleit Bourbon / Citrus / Mint /
Raspberry / Aromatic Bitters

Granny’s Delight ...... 13.5$
Tanqueray Gin / Citrus / Green Apples /
Honey / Green Chartreuse

The Tuss ....................... 13.5$
Captain Morgan Spiced Rum / Averna /
Licor 43 / Citrus / Pineapple / Strawberry

White Linen ..................... 14$
Tanqueray Gin / St. Germain /
Maraschino Liqueur / Cucumber / Citrus

Sake Martini ................... 14$
Sake / Dry Vermouth / Tanqueray Gin

COCKTAILS

BEST ENJOYED WITH

Tuna with
Tahini ...................12$

Guacamole ..10.5$

Grilled Kebbe |
Muhamara ........13$

Kalimotxo ..................... 13.5$
Ixsir Altitudes red wine /
Homemade cola syrup /
Soda Water 

Whiskey A-Peel ........ 13.5$
Banana Infused Bulleit Bourbon Whiskey /
Homemade cinnamon syrup /
Cognac / Citrus / Soda

Tequila Zing.................. 13.5$
Homemade Spicy tequila /
Melon syrup / Lemon juice /
Soda / Tajin

Hunter's Peach ........ 13.5$
Strawberry Infused Tanqueray /
Jagermeister / Homemade Nutmeg
syrup / Peach Purée / Soda
 

Berry Bloom ................ 13.5$
Strawberry Infused Ketel One /
Vanilla Syrup / Citric Acid /
Aromatic Bitters / Soda

HIGHBALL
COCKTAILS

DESSERTS

Lemon Tart ................. 9$

Brownie .................. 12.5$

Halawi
Cheesecake .............10$

BEERS

Elmir IPA
Draft ...................................7$

Elmir Pilsner
Draft ...................................7$

Carlsberg
Draft ...................................7$

Carlsberg
Pint Draft ......................... 9$

Almaza ....................... 6.5$

Almaza
Light ...................................7$

CIDERS

Wata Cider
Original, 330 ml ................7$

Wata Cider
Dry, 330 ml ........................7$

NON-ALCOHOLIC DRINKS

Freshly
Squeezed .....................6$

Soft
Drinks ..............................3$

Water
330 ml .............................. 3$

Water
1 L ........................................ 4$

Perrier
Small ............................... 3.5$

Perrier
Large ...................................6$

all prices include VAT

COFFEE

Espresso ................2.75$

Espresso
Decaf ..........................2.75$

Espresso
Dopio ............................. 3.5$

Espresso
Americano ................... 3.5$

Café Latte ............... 3.5$

White Coffee ..............3$

Tea .................................... 4$
Ask for our tea and tisane selection

Mushroom &
Spinach Crostone........ 14$

Homemade Beef
Bresaola Crostone .......15$ 
Yuzu Mustard Mayonnaise /
Herbs / Radish

Cauliflower
& Chickpea Tacos .........12$
Marinated Grilled Cauliflower
and Roasted Chickpeas / Tomato /
Herbs / Zest / Tahini Sauce
(vg)

Beef Shawarma
Tacos ................................... 14$  

Msakhan Tacos ............ 14$
Chicken / Sumac / Tomatoes /
Cabbage / Herbs / Tannour Bread

Margherita pizza ...........11$
With Confit Tomato

Truffle & Mushroom
Pizza .................................13.5$ 

TAPAS

CROSTINI
& TACOS

White Linen
14$

Tanqueray Gin /
St. Germain /

Maraschino Liqueur /
Cucumber / Citrus

Peach Cracker
14$

Ketel One Vodka /
Sparkling Wine /

Peach Tea / Honey Syrup
/ Mint

Backbone
14$

Bulleit Bourbon /
Apple Thyme Shrub /

Aromatic Bitters /
Cardamom / Citrus /

Topped with Homemade
Ginger Beer

BEST ENJOYED WITH

herbal, sour

fruity, sweet

bittersweet

vg __ vegan vr __ vegetarian gf __ gluten free

all prices include VATstandardcafebar

Edamame ............................ 9$
(vg / gf)

Hummus with
homemade crackers........8$
(vg)

Guacamole ................... 10.5$
(vg)

French Fries .......................8$

Grilled Kebbe |
Muhamara .........................13$

Chicken Skewers .........15$
(gf)

Tuna with Tahini ...........12$

Salmon Tartare ............. 22$
(gf)

Shrimp Rolls..................13.5$
Rice Paper / Steamed Shrimps /
Pickled Ginger / Mint / Rucola

Parmegiana di
Melanzane ........................ 18$

(vr)
 

Veal Escalope .................21$
Breaded Veal with Sumac /
Mixed Green Salad

Lemon Confit
Risotto..................................16$

(vr / gf)

Cacio e Pepe
Linguini..............................18.5$

(vr)

Penne
Arrabbiata...........................18$

Sea Bass
of the day..........................24$

Steak
& French Fries .............. 26$
Black Pepper Sauce
 

Super Protein
Smash Burger ...............24$
Double crispy patty / double cheese / 
egg / home sauce

Chicken Club
Sandwich .......................19.5$
Homemade French Fries or Green Salad

Cheeseburger.................23$

No Carb Burger .............22$
Homemade French Fries or Green Salad

(gf)

MAINS

vg __ vegan vr __ vegetarian gf __ gluten free

BEST ENJOYED WITH

Chianti, Piccini
Italy

GLS | 8.5$red wine

Pinot Grigio,
Piccini | Italy

GLS | 8.5$white wine

WINE

Ixsir, Altitudes
Lebanon ..........................38$ | 9$

Ixsir, La Grande Réserve
Lebanon ............................44$ | __

Château Khoury
Rêve Blanc
Bekaa Dhour Zahle,
Lebanon .........................31$ | 7.5$

Pinot Grigio, Piccini
Italy .................................35$ | 8.5$

Prosecco Brut,
Casa Bottega
Italy .....................................40$ | 9$

Chateau Qanafar
White
Lebanon ..........................38$ | 9$

Cheval Noir, 
Sauvignon Blanc
Saint-Émilion,
Bordeaux .................................55$

Parallèle 45, 
Paul Jaboulet Aîné
Côtes du Rhône,
France .......................................55$

Chablis,
Joseph Drouhin
France.........................................83$

Sancerre,
Pascal Jolivet
France .......................................95$

Gavi di Gavi,
Marchesi di Barolo
Italy .............................................. 78$

WHITE BTL GLS BTL

RED

Ixsir, Altitudes
Lebanon ......................... 38$ | 9$

Ixsir, La Grande Réserve
Lebanon ............................46$ | __

Chianti, Piccini
Italy ................................35$ | 8.5$

Château Khoury,
Sainte Thérèse
Bekaa Dhour Zahle,
Lebanon ........................31$ | 7.5$

Hautes-Côtes
de Beaune,
Maison Chanzy
Beaune, France ............79$ | __

Parallèle 45, 
Paul Jaboulet Aîné
Côtes du Rhône,
France .......................................55$

Cheval Noir 
Saint-Émilion,
France ......................................  55$

Crozes-Hermitage,
“Les Jalets”
Paul Jaboulet Aîné
Côtes du Rhône,
France ....................................... 75$

Brouilly,
Joseph Drouhin
Beaujolais, France .............70$

BTL GLS BTL


