MENU BEYROUTHIEN PARFUME

WHERE HERITAGE MEETS CONTEMPORARY
ELEGANCE IN EVERY FLAVOR..

GIN
GIN BASIL SMASH

LONDON MULE
GIN SOUR

NEGRONI

TEQUILA
MARGARITA

FROZEN MARGARITA

A LA CARTE

C

WE RECOMMEND TO ORDER 3 DISHES (COLD & WARM) OR GRILLED MASHAWI

BUT FIRST
THE DRINRS

OCKTAILS

STRAWBERRY MARGARITA 12

MANGO MARGARITA

PALOMA

TEQUILA SUNRISE

WHISKEY
OLD FASHINONED

MANHATTAN

AMERICAN SMASH

VODKA COCKTAILS
MOSCOW MULE 12
COSMOPOLITAN 12

VODKA SOUR 12
CAIPOROVA 12
PASSIONFRUIT MARTINI 12
BLOODY MARY 12
RUM COCKTAILS
CAIPIRINHA 12
MOJITO 12
DAIQUIRI 12

PROSECCO COCKTAILS

APEROL SPRITZ 14
FRENCH 75 12
KIR ROYAL 12

MIMOSA 12
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WHERE DINNER BECOMES
PART OF THE SHOW

THE COID TABLE

HUMMUS 7

CREAMY MIX OF CHCKIPEAS & SESAME PASTE

LABNEH ) 7

LEBANESE SPICED YOGHURT, SERVED WITH OLIVE, GARLIC & THYME & ZAATAR CRACKERS

WARAK INAB 9

WINE LEAVES STUFFED WITH RICE, VEGETABLES, MINT & LEMON

MOUTABAL 7

CREAMY MIX OF EGGPLANT, SESAME PASTE WITH GARLIC, LEMON & POMEGRANATE

MHAMMARA ©) 7

CREAMY & SPICY MIX OF CHILI WALNUTS & RED PEPPER PUREE

LABNEH MOUKAAZALEH 1 7

ZAATAR & PAPRIKA

TABBOULEH 9

SALAD OF HAND CHOPPED PARSLEY WITH TOMATO, ONION & CITRUS DRESSING

FATTOUSH © 9

SALAD WITH CRISPY LEBANESE BREAD, SAUCE OF POMEGRANATE & SYRUP

SEASONAL FRUITS SALAD WITH HALLOUM @) 21

SERVED WITH MIX GREENS, SEASONAL FRUITS, RASBERRY BALSAMIC VINEGRETTE

SMOKED SALMON & ZUCCHINI RIBBONS 27

DELICATELY FOLDED SMOKED SALMON AND ZUCCHINI RIBBONS, COMPLEMENTED BY SILKY CREAM CHEESE,

FRESH LEMON ZEST AND DELICATE EDIBLE FLOWERS

‘PLEASE INFORM YOUR SERVER OF ANY ALLERGIES
(G) GLUTEN, (L) LACTOSE, (N) NUTS”



WARM DISHES

TARTE FLAMBEE A LA BEIRUTIENNE (L/G) 16

SERVED WITH MUSHROOM SAUCE & MOZARELLA, EMMENTAL,
CHEESE, GARNISHED WITH MICRO GREENS

FRENCH FRIES 8
EDAMAME 8

MUSHROOM WEDGES 13
SERVED WITH PARMESAN & TRUFFLE MAYO

DUMPLINGS 15

DELICATE STEAMED DUMPLINGS FILLED WITH A SAVORY BLEND,
SERVED WITH A LIGHT SOY-GINGER GLAZE FOR A REFINED, FLAVORFUL BITE

BUTTERFLY SHRIMPS (©) 15

CRISPY TEMPURA SHRIMP TOSSED IN A BOLD CHILI-SOUR TERIYAKI GLAZE,
DELICATELY BALANCED WITH A SMOOTH, SPICY FINISH

GRILLED HALLOUMI & FIG 12

GRILLED HALLOUMI PAIRED WITH RIPE FIGS, BALANCING SAVORY WARMTH
WITH NATURAL SWEETNESS IN A REFINED MEDITERRANEAN HARMONY

LEVANTE KEBAB TACO |5

A TRIBUTE TO TRADITION — TENDER KEBAB GLAZED WITH A RICH CHERRY REDUCTION,
DELICATELY BALANCING SWEET AND SAVORY NOTES, TAILORED TO YOUR TASTE

SAMBOUSEK ©) 8

GOLDEN, CRISP SAMBOUSEK DELICATELY RESTING ON CREAMY HUMMUS
A GRACEFUL BALANCE OF CRUNCH AND SMOOTHNESS IN EVERY BITE

KEBBEH (©) 8

HANDCRAFTED KIBBEH, EACH DELICATELY SET OVER A BED OF SMOOTH HUMMUS
A REFINED PRESENTATION OF A TIMELESS LEBANESE FAVORITE

RKAKAT ©) 8
CRISPY ROLLED PASTRY FILED WITH MELTED CHEESE & FRESH HERBS, FRIED TO GOLDEN

LAHMEH RAS ASFOUR 17

TENDER DICED BEEF SAUTEED TO PERFECTION, FINISHED
WITH A RICH POMEGRANATE MOLASSES GLAZE FOR A REFINED SWEET-SAVORY DEPTH WITH TOASTED PINE NUTS

GARDEN PRAWN BOUQUET |5
SUCCULENT SHRIMPS, FLAMBEED WITH GARLIC, BUTTER AND AROMATIC SPICES, FINISHED IN A RICH, VELVETY SAUCE



MASHAWT GRIILED

FILLET A LA LIBANAISE 29
GRILLED FILLET OF BEEF SERVED WITH VEGETABLES AND HUMMUS

TAWUK 1) 19

MARINATED CHICKEN FILLET, GRILLED TO PERFECTION AND SERVED
WITH SEASONAL SAUTEED VEGETABLES FOR A LIGHT AND WHOLESOME TASTE

SEARED SALMON PAPPARDELLE (1) 35

AN ELEGANT PAINTING OF CRISP, GOLDEN SALMON &
WIDE PAPPARDELLE PASTA, BATHED IN A CREAMY MUSHROOM SAUCE

ARAYES KABAB ) 19

TRADITIONAL LEBANESE ARAYES PREPARED OUR WAY
GRILLED TO PERFECTION AND SERVED WITH LEBANESE VEGETABLES

CRISPY SKIN SEA BASS | LEMON BEURRE BLANC 35

GOLDEN-SEARED SEA BASS, DELICATELY FINISHED WITH A SILKY LEMON

BUTTER SAUCE, FRESH HERBS AND A TOUCH OF LEMON ZEST
WILD MUSHROOM & SHRIMP RISOTTO 32

ARBORIO RISOTTO SLOWLY FINISHED WITH WILD MUSHROOMS, SUCCULENT

SHRIMP AND PARMESAN, IN A SILKY CREAM SAUCE.

DESSERTS

DARK CHOCOLATE FONDANT 12
WITH VANILLA ICE CREAM

WARM TRADITIONAL KANAFEH 12
SERVED WITH SUGAR SYRUP

LAZY CAKE 8

VANILLA ICE CREAM 3

LEMON SORBET 3



TMPORTED WINE

RED WINE

TTAIIAN
TORRE MORA — CAURU — ETNA ROSSO DOC 2022
REMOLE TOSCANA — FRESCOBALDI 2023

PICCINI ROSSO TOSCANO 2022

SPANISH

SANGRE DE TORO — ORIGINAL - 2021

FRENCH
]OSEPH DROUHIN — BROUILLY — 2021

CHEVAL NOIR — BORDEAUX ROUGE - 2022

MAISON CHANZY — BOURGOGNE — HAUTES-COTES DE BEAUNE — 2022

WHITE WINE

TIAIIAN
PICCINI — PINOT GRIGIO DELLE VENEZIE 2025

FRESCOBALDI REMOLE TOSCANA 2023

SPANISH

SANGRE DE TORO — ALMA DE ESPANA

FRENCH
CHEVAL NOIR — BORDEAUX BLANC 2023

JOSEPH DROUHIN — CHABLIS 2022

80
50

85

120

75

50
75

70

60
140

JOSEPH DROUHIN — CHABLIS PREMIER CRU MONT DE MILIEU 2023

ROSE WINE

FRENCH

CHEVAL NOIR — BORDEAUX ROSE 2023

PICCINI — COSTA TOSCANA — ORGANIC WINE 2023

55
60

140

285



[OCAIL_WINE

KSARA RESERVE DU COUVENT

KSARA BLANC DE BLANCS
KSARA SUNSET
[XSIR ALTITUDE RED
IXSIR ALTITUDE WHITE
[XSIR ALTITUDE ROSE

[XSIR GRAND RESERVE RED

IXSIR GRAND RESERVE WHITE

[XSIR GRAND RESERVE ROSE
DOMAINE WARDY RED
DOMAINE WARDY ROSE

DOMAINE WARDY WHITE

WHISKEY

JAMESON

JW BLACK.LABEL
CHIVAS 12
CHIVAS 18

MONKEY SHOULDER
OLD PARR 12
JACK DANIELS

FAMOUS GROOSE

40 BTL
40 BTL
40 BTL
45 BTL
45 BTL
45 BTL

55 BTL
55 BTL
55 BTL

40 BTL
40 BTL
40 BTL

80 BTL

120 BTL
120 BTL

23

5 BTL

120 BTL

170 BTL

100 BTL

80

BTL

8 GLS

8 GLS

8 GLS

8 GLS
8 GLS

8 GLS

10 GLs
11 cLs
10 GLs
20 GLS
13 GLs
13 GLS
10 ©Ls

10 oLs

SINGLE MALT WHISKEY

GLENFIDDICH 12

GLENFIDDICH 15

GLENFIDDICH 18
MACALLAN 12
MACALLAN 15

LAPHROAIG 10

GIN

GORDONS
TANQUERAY
TANQUERAY 10
HENDRICK'S

BOMBAY SAPPHIRE

150
260
380
345
640
190

80
110
130
130
120

PROSECCO

PICCINI

DONNA GLORIA

50
60

BTL

BTL

BTL

BTL

BTL

BTL

BTL

BTL

BTL

BTL

BTL

BTL

BTL

15
25
35
25
45
16

GLS

GLS

GLS

GLS

GLS

GLS

GLS

GLS

GLS

GLS

GLS



VODKA

RUSSIAN STANDARD
STOLICHNAYA RED
STOLICHNAYA GOLD
STOLICHNAYA ELITE
TITO'S
GREY GOOSE
BELVEDERE

KETEL ONE

TEQUILA

80

80
100
150
100
130
180
100

JOSE CUERVO WHITE
JOSE CUERVO GOLD
1800 BLANCO
1800 REPOSADO
1800 ANEJO
PATRON SILVER
PATRON REPOSADO

PATRON ANEJO

ARAK

KSARA

BRUN

BEER

ALMAZA
ALMAZA LIGHT
ALMAZA DARK
MEXICAN BEER

HEINEKEN

80
100
120
140
165
220
250
280

80
80

~N S Ut W

BTL

BTL

BTL

BTL

BTL

BTL

BTL

BTL

BTL

BTL

BTL

BTL

BTL

BTL

BTL

BTL

BTL

BTL

SOFT DRINKS

PEPSI
PEPSI DIET
7UP
7UP DIET
SPARKLING WATER
TONIC
REDBULL
REDBULL LIGHT
SMALL WATER

BIG WATER

N N

MU W o oo W

8 GLs
8 GLsS
9 cLs
14 GLs
Il GLS
12 ©Ls
18 cLs

Il ©oLs

8 GLS
10 GLS
12 GLs
14 oLs
17 GLs
19 cLs
20 GLs

24 GLS

8 O©Ls

8 OGLS



COFFEE

HOT

ESPRESSO 3
LATTE 4
CAPPUCCINO 4
SPANISH LATTE 5
OUR SECRET BLEND COFFEE 5
LEBANESE COFFEE 3

MATCHA LATTE 5

COLD
ICED LATTE 5
ICED MATCHA LATTE

ICED SPANISH LATTE

TEA

BLACK TEA 5
GREEN TEA 5
OUR SIGNATURE OF BLACK TEA 6

KARAK TEA 6

SHISHA

SHISHA HAMOD & NAANAA 15

SHISHA TEFFEH 15

SHISHA EENAB 15

6
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	LEBANESE SPICED YOGHURT, SERVED WITH OLIVE, GARLIC & THYME & ZAATAR CRACKERS
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	MOUTABAL
	CREAMY MIX OF EGGPLANT, SESAME PASTE WITH GARLIC, LEMON & POMEGRANATE

	MHAMMARA
	LABNEH MOUKAAZALEH
	ZAATAR & PAPRIKA

	TABBOULEH
	CHOPPED PARSLEY WITH TOMATO, ONION &

	FATTOUSH
	SALAD WITH CRISPY LEBANESE BREAD, SAUCE OF POMEGRANATE & SYRUP

	SEASONAL FRUITS SALAD WITH HALLOUM
	(L)
	SERVED WITH MIX GREENS, SEASONAL FRUITS, RASBERRY BALSAMIC VINEGRETTE
	Smoked Salmon & Zucchini Ribbons
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	DUMPLINGS
	Delicate steamed dumplings filled with a savory blend,
	served with a light soy-ginger glaze for a refined, flavorful bite
	Crispy tempura shrimp tossed in a bold chili-sour teriyaki glaze,
	delicately balanced with a smooth, spicy finish
	GRILLED HALLOUMI & FIG

	grilled halloumi paired with ripe figs, balancing savory warmth
	with natural sweetness in a refined Mediterranean harmony
	SAMBOUSEK

	Golden, crisp sambousek delicately resting on creamy hummus
	a graceful balance of crunch and smoothness in every bite
	KEBBEH

	handcrafted kibbeh, each delicately set over a bed of smooth hummus
	a refined presentation of a timeless Lebanese favorite
	RKAKAT

	CRISPY ROLLED PASTRY FILED WITH MELTED CHEESE & FRESH HERBS, FRIED TO GOLDEN
	LAHMEH RAS ASFOUR
	Tender diced beef sautéed to perfection, finished
	with a rich pomegranate molasses glaze for a refined sweet-savory depth with toasted pine nuts
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	RED WINE
	ITALIAN
	Torre Mora – Cauru – Etna Rosso DOC 2022
	Rèmole Toscana – Frescobaldi 2023
	Piccini Rosso Toscano 2022

	SPANISH
	FRENCH
	Joseph Drouhin – Brouilly – 2021
	Cheval Noir – Bordeaux Rouge – 2022
	Maison Chanzy – Bourgogne – Hautes-Côtes de Beaune – 2022
	- - -



	WHITE WINE
	ITALIAN
	SPANISH
	FRENCH
	- - -


	ROSÉ WINE
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	Ixsir Altitude rose
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	DOMAINE WARDY RED
	DOMAINE WARDY ROSE
	DOMAINE WARDY WHITE

	Whiskey
	Jameson
	JW black.label
	Chivas 12
	Chivas 18
	Monkey shoulder
	Old parr 12
	Jack daniels
	famous groose
	120
	120
	235
	120
	170
	100

	Single malt whiskey
	Glenfiddich 12
	Glenfiddich 15
	Glenfiddich 18
	Macallan 12
	Macallan 15
	Laphroaig 10
	150
	260
	380
	345
	640
	190

	Gin
	Gordons
	tanqueray
	Tanqueray 10
	Hendrick's
	Bombay sapphire
	110
	130
	130
	120

	prosecco
	Piccini
	Donna Gloria


	Vodka
	Russian standard
	Stolichnaya red
	Stolichnaya gold
	Stolichnaya elite
	Tito's
	Grey goose
	Belvedere
	Ketel one
	100
	150
	100
	130
	180
	100

	Tequila
	Jose cuervo white
	Jose cuervo gold
	1800 blanco
	1800 reposado
	1800 anejo
	Patron silver
	Patron reposado
	Patron anejo
	100
	120
	140
	165
	220
	250
	280

	arak
	ksara
	brun

	beer
	Almaza
	Almaza Light
	Almaza Dark
	mexican beer
	Heineken

	Soft drinks
	Pepsi
	pepsi diet
	7up
	7up diet
	sparkling water
	Tonic
	Redbull
	Redbull light
	small water
	big water

	coffee
	hot
	cold

	tea
	shisha

