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FROM THE OVEN itbic an aen

OSH AL BOLBEL le
Puffed crust stuffed with special marinated
minced meat served with vegetables platter

ZAATAR O ZIET (&%
Traditional Lebanese thyme with sesame
seeds served with vegetable platter

CHEESE [
Mixed cheese served with vegetables platter

LAHME BI AJIN =S
House special marinated minced meat
served with vegetables platter

EGGS & MORE (Erom 8:00 AM to 12:30 PM)

EGGS YOUR WAY fo
Sunny side up, scrambled, or omelette

EGGS & AWARMA load o
Sunny side up, scrambled, or omelette

EGGS JIBNA O FITER [ o
Omelette with cheese and mushrooms

S AVO U RY (Available all day)

BALILA [=
Chickpeas marinated in lemon, garlic and olive oil

FOUL MODAMMAS #
Braised broad beans and chickpeas with cumin, olive
oil, lemon juice, parsley, and chopped tomatoes

FATTEH HOMMOS (=

Braised chickpeas served with fried Lebanese bread,
fresh marinated yogurt, fried garlic, ghee, garnished
with chopped parsley, pomegranate seeds and nuts

FATTEH RAS ASFOUR =

Boiled chickpeas served with fried lebanese bread, fresh
marinated yogurt, fried garlic, ghee, topped with a delicious
mix of chopped beef tenderloin and pine nuts
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DAR AL HALABI BREAKFAST SPECIALITY

(From 8:00 AM to 12:30 PM)

GRAND BREAKFAST PLATTER (for 2 persons)

los t::oo

98

Eggs Your Way, herby cheese, cheese rokakat, falafel, turkey,
balila, zattar with olive oil, olives, mixed vegetables platter, honey
with ashta, butter, jams, Nutella, tea, served with fresh homemade

Arabic bread. *not applicable with offers or other discounts

ORIENTAL BREAKFAST (=

Trio of foul modammas, fatteh hommos and labneh
served with homemade Arabic bread

S O UP S (Available all day)
LENTIL SOUP [

Yellow lentil, cumin powder, served with lemon wedge
and crispy pita bread

HARIRA SOUP )

Traditional Moroccan soup, served with lemon wedge

S A L A D S (Available all day)
FATTOUSH

Traditional Lebanese green salad in lemon olive
dressing with crispy pita bread
ARTICHOKE SALAD

Marinated Lebanese artichoke in olive oil

ARABIC SALAD

Salad of tomato, cucumber, onion, parsley,
and mint with lemon olive oil dressing

TABOULEH

The traditional famous Lebanese salad with chopped
parsley, bulgur, tomatoes, onions in lemon olive oil
dressing, sprinkle with fresh lemon zest

ROCKET SALAD

Rocca, beetroot, sumac, onion and lemon olive
oil dressing served with tomatoes on the top

VEGETABLES PLATTER
Sliced mixed vegetables

58

29

29

32

35

32

32

35

22

Pl o] 5l yad)

(4 V¥ deludl J) boleo Ay dslud] 30)
(uya."u«)) J‘&S." )914.5."

ey (J3Y6 Ay i SBB) (g o Dz el b e yan

Suidll Juus ASin jlas &b Qg Ogu3) Cop Ao i

S Slegasdl s (5,2l
A ]

didy yano didg (uads Jod X
Tilb @y 5 g pals

(poeh &5 gli) - 3 ygi|

ool &gl

aslod) g3l me puds gmdabl O9aSIly il puas
e sl g

85,21 &y ysds

oaelodl lh 2o puds il dg =) 4y ol

(podt S gli0)  dlale

Oy Cu) dalo e il ol asd) Lokl dalul
vassh| §J.LJ| udly paels

O3l Gy duie Gld Bl

gl ma Guiguly by ls Bysu dalu

vaslll O3l Cuy dalog

%

&3 oAbl puigddl 8y ddl il 4Ll dalu)
4y @ paslodls Gew3ll Coj dalo § puiy dladly 8y
Sl paslodl 3

22y2d) dalw

dalo § Blowd) Ohlgn ;oY1 suieilly yo sl dalu
)9l gl e Bllasea paslerd] e gl o)

sas Howo

d=his Hlas dLSEs S

Please notify us of any allergies you may have bl 3555 43 drulus b bylas] o2y



COLD MEZZEH

HOMMOS &b

Mashed chickpeas with tahini and a drizzle of olive oil

MOUTABAL 0

Mashed grilled eggplant, tahini and lemon juice,
pomegranate seeds, drizzled with olive oil

HOMMOS BEIRUTI &
Mix of mashed of chickpeas with tahini, parsley,

red chili and cumin, drizzle of olive oil

BABA GANOU]J &
Grilled eggplant with mix vegetables, pomegranate

seeds, walnut, drizzled with pomegranate molasses

WARAK INAB

Vine leaves stuffed with tomato, onion,
parsley, lemon juice and rice

MHAMMARA SHAMIEH =]

Spicy red paste, pomegranate molasses
and walnut ground into a dip

CUCUMBER & YOGHURT |

Chopped cucumber mixed with garlic and
yoghurt, and dried mint

LABNEH 0 s
Traditional labneh topped with olive oil

RAW MEAT

KEBBEH NAYEH (HALABIEH) (=

Finely minced meat, crushed bulgar, mint, onion,
parsley, chili paste, seven spices
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HOT MEZZEH

HOT SHRIMPS 0o
Special hot sauce, lemon butter,
tarragon

CALAMARI PANE =) DOG G
With tartar sauce

CHEESE RAKAKAT 0
Fried crispy dough stuffed with cheese

MEAT SAMBOUSEK =]
Deep fried stuffed meat dough

SPINACH FATAYER 0s
Deep fried stuffed spinach dough

KEBBEH AKRAS =

Stuffed with meat, pine nuts and onion
EGGPLANT MOUSSAKA &
Traditional Lebanese eggplant moussaka with

capsicum, tomatoes, chickpeas, and olive oil

CHICKEN MUSAKHAN ROLLS 0=
Shredded chicken with sumac rolled in markok
bread served with musakhan yoghurt

MOUAJANAT PLATE 0
Selection of two pieces of sambousek meat, cheese
rokakat, ftayer spinach and kebbeh akras

CHICKEN LIVER =
Chicken liver in pomegranate molasses, seven
spices, and lemon juice

MAKANEK =
Lebanese sausage with pomegranate molasses
SUJUK &

Spicy sausage with tomatoes and special spices

POTATO HARRA

Fried potato cubes mixed with garlic, green chili,
and fried coriander

GRILLED HALLOUMI CHEESE i
With homemade relish

FOUL MODAMMAS 1

Braised broad beans and chickpeas with cumin, olive

oil, lemon juice, parsley, and chopped tomatoes

FALAFEL PLATE (&%
Five pieces of homemade falafel served
with vegetables and tahina sauce

HOMMOS W/ MEAT AND PINE SEEDS & oo

Braised chickpeas mash with tahini,
topped with a delicious mix of chopped
beef tenderloin and pine nuts

HOMMOS CHICKEN SHAWARMA =&
Mashed chickpeas with tahini, topped with a thinly
slice of chicken shawarma

FRENCH FRIES
Deep fried thick cut fries
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DAR AL HALABI FATTEH

FATTEH HOMMOS s

Boiled chickpeas served with fried Lebanese bread, fresh
marinated yogurt, fried garlic, ghee, garnished with
chopped parsley, pomegranate seeds and pine nuts

FATTEH SHAWARMA CHICKEN [ =&

Thinly sliced of chicken shawarma served with roasted
pita bread, fresh marinated yogurt, fried garlic, ghee,
garnished with chopped parsley, pomegranate seeds
and pine nuts

FATTEH RAS ASFOUR o

Boiled chickpeas served with fried Lebanese bread, fresh
marinated yogurt, fried garlic, ghee, topped with a delicious
mix of chopped beef tenderloin and pine nuts

DAR AL HALABI SANDWICHES

TAOUK 0
Served with thick cut fries and garlic sauce

SHAWARMA CHICKEN 0
Served with thick cut fries and garlic sauce
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DAR AL HALABI GRILL

MIXED GRILL 0e
Shish taouk, lamb cubes, kebab halabi and kafta kebab skewers,
served with thick fries, grilled vegetables and garlic paste

LAMB KEBAB CUBES
Three skewers of lamb fillet cubes,
served with grilled vegetables

KOFTA KEBAB )
Three skewers of lamb mince,
served with grilled vegetables

SHISH TAOUK 0
Three skewers of grilled marinated chicken cubes
served with fried and garlic paste

KEBBEH HALABIEH GRILLED s
Three pieces grilled kebbeh stuffed with
meat, pine nuts and onion

SPECIAL BONELESS CHICKEN i
Grilled chicken, served with fries and garlic paste

KEBAB HALABI 0=
Three skewers of lamb mince, mix nuts, served with grilled
vegetables

KEBAB EZMARLI =S
Three skewers of lamb mince, mix nuts, cheese,
served with grilled vegetables

KEBAB KHESHKHASH &

Three skewers of lamb mince, chopped mix nuts and capsicum,
served on hot fresh tomato sauce, green chili, garlic, served
with grilled vegetables

GRILLED CHICKEN WINGS 0
Served with thick fries and garlic paste

KEBAB EGGPLANT &
Two skewers of lamb mince, eggplant long, capsicum,
pine seeds, served grilled vegetables

CHICKEN KEBAB
Three skewers of chicken mince, capsicums,
served with grilled vegetables

ARAYES MARIA S
Grilled bread slices with kafta spread, served grilled vegetables

GRILLED BONELESS CHICKEN (HALF) )
Served with thick fries and garlic paste

LAMB CHOPS 0
Tender lamb cutlets grilled and seasoned to perfection,
served with grilled vegetables
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DAR AL HALABI GRILL SPECIALITY /
SHARING PLATTER

AL HALABI MIXED GRILL (FOR 2 PERSONS) [} = 175
2 Shish taouk skewers, 2 lamb cubes skewers, 2 kebab

halabi skewers and 2 kafta kebab skewers, 2 lamb chops, 1

eggplant skewer, served with thick fries, grilled vegetables

and garlic paste

AL HALABI CHICKEN MIXED GRILL 148
(FOR 2 PERSONS) I =

3 shish taouk skewers, 2 chicken wings skewers, and 3

chicken kebab skewers, 4 pieces chicken special, served

with thick fries, grilled vegetables and garlic paste

DAR AL HALABI SEAFOOD

GRILLED JUMBO PRAWNS Ge 99
Served with siyadiyah rice, lemon and tartar sauce
SEAFOOD SHABAKET AL SAYAD 5= 119

Mixed seafood of salmon, jumbo prawns and sea bass,
served with siyadiyah rice, lemon butter sauce

SEABASS SIYADIYAH e 99
Char-grilled seabass fillet served on a bed of
siyadiyah rice with nuts and fried onion

CHAR-GRILLED SALMON FILLET e 92
With seasonal vegetables served with lemon butter sauce

DAR AL HALABI MAINS SPECIALITY
PLAT DU ]OUR (Please ask your server for the daily dish) 68

ORIENTAL LAMB s 68

Roasted leg of lamb with steamed American
rice, minced beef meat, onion, cinnamon, ghee,
seven spice and mix nuts

MEAT KABSA = 68
Roasted leg of lamb with steamed basmati

rice, mix vegetables, tomatoes, curry powder,

saffron and mix nuts

CHICKEN KABSA s 62
Roasted chicken breast or leg with steamed

basmati rice, mix vegetables, tomatoes,

curry powder, saffron and mix nuts

CHICKEN BIRYANI fi= 68
Boneless chicken cooked in true ‘Awadhi style’

with biryani rice, cardamom and saffron

LAMB BIRYANI 13 75
Boneless lamb biryani with a rich saftron flavor

KEBBEH BIL LABAN =3 65

Fried kebbeh stuffed with meat and pine nuts, served in
yogurt, garnished with dry mint and pine nuts, served
with vermicelli rice

MANSAF ORDONY {I & 68

A traditional Jordanian dish made of lamb cooked in a
sauce of fermented dried yogurt and served with saffron
rice and mixed nuts
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RICE 3
RICE WITH VERMICELLI [ 29 & =iy 31
Steamed American rice with fried g 2l s sghaa Syl 5
vermicelli and ghee AL (ol LALI &) i)
ORIENTAL RICE 0 32 48 8 &y yatl e 3
Steamed American rice, minced beef meat, i polly ol s sghall (Kol 551
onion, cinnamon, ghee and seven spices Ohlyy g sl o 8,3 (Jadl ga po,all
KABSA RICE [ 29 &S 351
Steamed basmati rice, mix vegetables, SLas g 5l e sphe rews ol
tomatoes, curry powder, saffron Olyie) )1 gy bys il
RICE SIYADIYAH [ 29 Lol 3
Marinated baked fish with onion rice dalos Jadl 91 g 3,8l sehably Juabl
and spiced lemon fish sauce ekl o)
HOME MADE SWEETS e Ol
KNEFFEH BIL JEBEN [= 42 ol LS
Your choice of traditional Lebanese cheese kneffeh (Hard or Soft ) (Eass of 828 Bl LoLlll pod) d8LS e Syl
MHALABIYA MILLEFEUILLE HES 38 Soabo dedyo
Baklava crunchy sheets, stuffed with mhalabiya cream Lolall dg S0 Botimn dieyia 39ME) BB,
ASHTA GHAZAL = 38 dhidll g3
Mastica ashta ice cream, cotton candy, pistachio Wl J3 daiddlly &S 035 pua
served with biscuit cones CosSeandl 35S g ply (el 31ud
UMM ALL = 38 g ol
A delicious traditional dessert of puff pastry pudding & gsiie shayill el B8y oo o sl b
soaked in sweetened milk & cream, served warm with Ol Sl go Ll pudy choek) ol sl
a mixed nuts
HALAWAT AL JIBN 0= 38 2l Bgd
Traditional halawat al jibn dough filled with Gwdlly daidlly dgion Ludit edl 3o dise
ashta and pistachio
ASHTA ICECREAM FRUITS SALAD & 38 aSIgdlly oS gl LT dlale
KINDER CHOCO ICECREAM SALAD & 38 aSIgally 03,5 Ll $Sods yusS
CRUNCHY NUTS ICECREAM  [= 38 0255 ol @ Ol Sl dlal
FRUITS SALAD S g b

aSlgdtl &5YgSgid!
SEASONAL FRUIT PLATTER 35 duousgh| daSL Hoo
AYCH EL SARAYA (= 35 WGl s
A layered cake of bread pudding and ashta, Gtudlly duidlly dulgbl ebS b
garnished with crushed pistachio
CLASSIC TIRAMISU 0 35 ol y3
Coffee-flavored tiramisu 854l sy guusl
CLASSIC CREME CARAMEL 35 JaolyS o3,
MUHALABIYA AL HALABI S 35 o) dudge
A delicious cold dessert made of corn starch and sl oy 8)01 Lis oo )b s sl (3ub
sweetened milk & cream, flavored with orange blossom Grudlly o3l clo o duiilly
water with a layer of pistachio nut
RIZ BIL HALEEB S 35 udsdls 3y
Cooked rice pudding, Sweetened milk & cream, flavored Gradlly 30l olo dgSy Butidlly orkl Wl aalorlly 5,81
with orange blossom water with a layer of pistachio nut
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MOCKTAILS

FOUR SEASONS

Rainbow of smooth layered blended of
seasonal fruits

MAGICO
Pineapple and orange juice, passion fruit & a hint of vanilla

POMMEGRANATE & PINEAPPLE

Freshly squeezed pomegranate
juice blended with fresh pineapple

PASSION FRUIT GINGER MOJITO
Muddled lime, ginger & fresh mint, mixed with passion
fruit syrup & ice, topped with sparkling water

MINTY LEMON DERBY
Blended fresh mint leaves with lemon juice, sugar syrup
topped with ice cubes

CLASSIC MOJITO
Smashed fresh mint leaves and lime juice, lime slices pured
with sprite and sparking water, topped with crushed ice

SMOOTHIES

THE BANANA DREAMER SMOOTHIE

Fresh banana mixed with fresh milk, honey
bee and cream cheese topped whipping cream

THE AVOCADO DELUXE
Fresh avocado blended with fresh milk and ashta

DAR AL HALABI SPECIALTIES
JALLAB

AYRAN LABAN

{

THE AVOCADO
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BEVERAGES

ACQUA PANNA
SAN PELLEGRINO
MINERAL WATER
PEPSI

DIET PEPSI
7-UP

DIET 7-UP
MIRINDA

FRESH JUICES
APPLE

MANGO

CARROT
ORANGE
WATERMELON
POMEGRANATE

TEA

SELECTION OF PREMIUM TEAS
(GINGER CALM, EARCGREY FLORA, ENGLISH ROYAL
AND SENCHA ZEN GREEN TEA)

MOROCCAN NIGHTS

COFFEE
BARISTAS CLASSICS

SINGLE ESPRESSO

DOUBLE ESPRESSO
MACCHIATO
CAPPUCCINO
MOCHA

CAFE LATTE
AMERICANO
ARABIC COFFEE

TURKISH COFFFE

1165/ 225

19/28
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AL HALABI

Lebanese Cuisine

Follow us on Instagram

@alhalabi.moe





