
MENU BEYROUTHIEN PARFUMÉ
WHERE HERITAGE MEETS CONTEMPORARY

ELEGANCE IN EVERY FLAVOR...

A LA CARTE

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

 BUT FIRST
THE DRINKS

 COCKTAILs

Gin
Gin basil smash

London mule

Gin sour

Negroni

Vodka cocktails
Moscow mule

Cosmopolitan

Vodka sour

Caiporova

Passionfruit martini

Bloody Mary

Tequila
Margarita

Frozen margarita

Strawberry margarita

mango margarita

Paloma

Tequila sunrise

Rum cocktails
Caipirinha

Mojito

Daiquiri

Whiskey
Old fashinoned

Manhattan

American smash 

Prosecco cocktails
Aperol spritz

French 75

Kir royal 

Mimosa 
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WHERE DINNER BECOMES
PART OF THE SHOW

THE COLD TABLE 

HuMMuS 

CREAMY MIX OF CHCKIPEAS & SESAME PASTE

LABNEH 

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

wARAK INAB

WINE LEAVES STUFFED WITH RICE, VEGETABLES, MINT & LEMON

MOUTABAL

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

MHAMMARA 

CREAMY & SPICY MIX OF CHILI WaLNUTS & RED PEPPER PURÉE

LABNEH MOUKAAZALEH 

ZAATAR & PAPRIKA

TABBOULEH 

SALAD OF

FATTOUSH 

(l)

(g)

(l)

(g)

SALAD WITH CRISPY LEBANESE BREAD, SAUCE OF POMEGRANATE & SYRUP

SEASONAL FRUITS SALAD WITH HALLOUM (L)

SERVED WITH MIX GREENS, SEASONAL FRUITS, RASBERRY BALSAMIC VINEGRETTE

“PLEASE INFORM YOUR SERVER OF ANY ALLERGIES 
(G) GLUTEN, (L) LACTOSE, (N) NUTS”
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hand CHOPPED PARSLEY WITH TOMATO, ONION & citrus dressing



WARM DISHES

TARTE FLAMBÉE À la BEIRUTIENNE
SERVED WITH MUSHROOM SAUCE & MOZARELLA, EMMENTAL,

CHEESE, GARNISHED WITH MICRO GREENS

FRENCH FRIES

EDAMAME

MUSHROOM WEDGES
SERVED WITH PARMESAN & TRUFFLE MAYO

SOUJOUK
GARLIC SAUSAGE WITH VEGETABLES

HUMMUS BEL SOUJOUK
GARLIC SAUSAGE WITH CREAMY MIX OF CHICKPEAS & SESAME PASTE

DUMPLINGS
Delicate steamed dumplings filled with a savory blend,

served with a light soy-ginger glaze for a refined, flavorful bite

Butterfly SHRIMPS 
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

 
A tribute to tradition — tender kebab glazed with a rich cherry reduction, 

delicately balancing sweet and savory notes, tailored to your taste

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

(L/G)

(G)

(G)

(G)

(G)

16

8

8

13

15

12

11

11

12

15

8

8

8

17

levante kebab taco



MASHAWI GRILLED

fillet À la libanaise
GRILLED FILLET OF BEEF SERVED WITH VEGETABLES and hummus

TAWUK
Marinated chicken fillet, grilled to perfection and served

with seasonal sautéed vegetables for a light and wholesome taste

seared SALMON pappardelle
an elegant painting of crisp, golden salmon &

wide pappardelle pasta, bathed in a creamy mushroom sauce

ARAYES KABAB
Traditional Lebanese arayes prepared our way 

grilled to perfection and served with Lebanese vegetables

 

DESSERTS

dark chocolate fondant
with vanilla ice cream

warm traditional kanafeh
served with sugar syrup

vanilla ice cream 

lemon sorbet

crème glacée au café
espresso martini (optional) over vanilla ice cream

tiramisu crêpe dream
a dreamy tiramisu twist wrapped in soft french crêpe with

mascarpone, espresso, and a pinch of cocoa 

chocolate seduction pancakes
warm soft pancakes drowned in silky chocolate,

rich lotus  cream & topped with fresh starwberries

(L)
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IMPORTED WINE

RED WINE

ITALIAN

Torre Mora – Cauru – Etna Rosso DOC 2022  

Rèmole Toscana – Frescobaldi 2023

Piccini Rosso Toscano 2022 

SPANISH

Sangre De Toro – Original – 2021

FRENCH

Joseph Drouhin – Brouilly – 2021 

Cheval Noir – Bordeaux Rouge – 2022 

Maison Chanzy – Bourgogne – Hautes-Côtes de Beaune – 2022

-  -  -

WHITE WINE

ITALIAN

Piccini – Pinot Grigio Delle Venezie 2025 

Frescobaldi Rèmole Toscana 2023 

SPANISH

Sangre De Toro – Alma De España

 

FRENCH

Cheval Noir – Bordeaux Blanc 2023 

Joseph Drouhin – Chablis 2022 

Joseph Drouhin – Chablis Premier Cru Mont de Milieu 2023 

-  -  -

ROSÉ WINE

FRENCH

Cheval Noir – Bordeaux Rosé 2023 

Piccini – Costa Toscana – Organic Wine 2023
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LOCAL  WINE

 Ksara Reserve du couvent 

 ksara blanc de blancs

ksara sunset

 Ixsir Altitude red

Ixsir Altitude white

Ixsir Altitude rose

Ixsir Grand Reserve red

Ixsir Grand Reserve white

Ixsir Grand Reserve rose

 Jameson 

JW black.label 

Chivas 12 

 Chivas 18 

Monkey shoulder 

Old parr 12 

 Jack daniels 

famous groose

Whiskey

Single malt whiskey

Glenfiddich 12 

 Glenfiddich 15

Glenfiddich 18 

Macallan 12

 Macallan 15

 Laphroaig 10 

40 btl 8 gls

40 btl 8 gls

40 btl 8 gls

45 btl

45 btl

45 btl

55 btl

55 btl

55 btl

80 btl 10 gls

120 btl 11 gls

120 btl 10 gls

235 btl 20 gls

120 btl 13 gls

170 btl 13 gls

100 btl 10 gls

150 btl

260 btl

380 btl

15 gls

25 gls

35 gls

345 btl

640 btl

25 gls

45 gls

190 btl 16 gls

Gin

Gordons 

tanqueray 

 Tanqueray 10 

Hendrick's 

 Bombay sapphire

80 btl 8 gls

110 btl

130 btl

10 gls

12 gls

prosecco

Piccini 

Donna Gloria 

50 btl

60 btl

130 btl 12 gls

120 btl 12 gls

80 btl 10 gls



Vodka

 Russian standard 

Stolichnaya red 

Stolichnaya gold 

Stolichnaya elite 

 Tito's 

Grey goose 

 Belvedere 

 Ketel one 

Tequila

Jose cuervo white 

Jose cuervo gold 

1800 blanco 

1800 reposado 

 1800 anejo 

Patron silver 

 Patron reposado 

Patron anejo

arak

80 btl 8 gls

80 btl 8 gls

100 btl 9 gls

150 btl 14 gls

100 btl 11 gls

130 btl 12 gls

180 btl 18 gls

100 btl 11 gls

80 btl

100 btl

8 gls

10 gls

120 btl 12 gls

140 btl

165 btl

14 gls

17 gls

220 btl

250 btl

280 btl

19 gls

20 gls

24 gls

ksara

brun

80 btl

80 btl

8 gls

8 gls

beer
Almaza 

Almaza Light 

Almaza Dark

mexican beer 

Heineken 

5

5

5

6

7

Soft drinks
Pepsi 

pepsi diet

7up 

7up diet 

sparkling water

Tonic

Redbull 

Redbull light 

small water

big water  
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coffee

tea

shisha

hot

espresso

latte 

cappuccino

spanish latte

our secret blend coffee

lebanese coffee

  matcha latte

cold

iced latte

iced matcha latte

iced spanish latte

black tea

green tea

our signature of black tea

karak tea

shisha hamod & naanaa

shisha teffeh

shisha eenab
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