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LEBANESE CUISINE

NEW YEAR'S EVE MENU

COLD STARTERS
CLASSIC HUMMUS (SS, G)

Blended chickpeas with tahini, olive oil, fresh mint, and lemon juice

FATTOUSH (G)
Cucumber, tomato, capsicum, fresh mint, lettuce, rocket leaves, baby spinach, red
radish, fresh za’atar, lemon juice, olive oil, and pomegranate molasses

HOT STARTERS
CHEESE ROLLS (D, G)

Deep-fried filo pastry stuffed with Akawi cheese, mozzarella, za'atar and parsley
FATTET BUSHRA (D, G, N)

Chickpeas, eggplant, crispy onions, garlic, olive oil, pomegranate molasses, cumin,
arayes kibbeh, garlic yogurt, and sumac

BATATA HARRA (G)
Fried potato cubes with Bushra's special spicy blend, fresh coriander, garlic, and lemon
juice

MAIN COURSES

GRILLED LAMB CHOPS (G, D)
Grilled lamb chops, steak fries, pickles, biwaz salad, grilled fomatoes, and onions

SALMON WITH FREEKEH SALAD (D, G, SS, N)
Pan-seared salmon fillet, warm freekeh salad, fresh herbs, cherry tomatoes, and lemon
dressing

A LEBANESE KOFTA (G)
7A Minced lamb skewers with spices, streak fries, pickles, biwaz salad, grilled tomatoes,
onion and chili

DESSERTS
CREMEUX CHOCOLATE PAVLOVA (D, G)

Double chocolate créemeux with Nutella, praline, and chocolate sponge

JABAL LEBNAN (N)

Vermicelli kunafa with sweet cheese, rose syrup, and pistachio powder

G - Gluten, D - Dairy, N - Nuts, S — Shellfish, V - Veg
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