Set Mona Restaurant is more than just a dining spot;

it's a tribute to the authentic Lebanese home-cooking
experience located on the seaside of Ghazir, it has
built o reputation for capturing the soulful essence of

traditional Levantine flavors.
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HALLOUMI STICKS

AMP PANE (8 PCS)

CHICKEN ISMALIYEH
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SALAD

TABBOULEH 8%
FATTOUCH 7$
FATTOULE 9%
A MIX OF FATTOUCH AND TABOLULE
BEETROOT SALAD 10$
PORTULACA, SPRING ONION, SESAME SEEDS
ZOUBE3 (SEASONAL) 8%
PORTULAC A SALAD, TOMATO, RED ONION,

LErON PULP

SEA FOOD SALAD 19.5%
LOLLO ROSSO, AVOCADO. POMELO
HALLOUMI SALAD 143%

ROCCA, CHERRY TOMATO, CUCUMBER, HALLOUMI
DRY FIGS, WALNUTS

WATERMELON SALAD 1%

SEASONAL

CHICKEN CAESAR 143
SHRIMP CAESAR SALAD  14%
CRAB SALAD 16%

FATTOUCH SET MONA 8.5%

WITH GARLIC

BA2LE SALAD 8%
SEASONAL
LOUBYE MTABBALE 8%
SEASONAL
SALAD ARABIYE 8%

SALAD MOKHO B 3EBO 9%

SEASONAL
TABBOULEH CHMANDAR 9%
ZAATAR SALAD 8%
SEASONAL
LOUBIYEH BL ZEIT 8%
SEASONAL
GOAT CHEESE SALAD 143
SALAD BATRAKH 20%
BEZRE SALAD 10%




MEZZA

RAHEB 7.5%

EGGPLANT, CHERRY TOMATO, ONION

PARSLEY, LEMON OIL SAUCE

MHAMARRA 9%
SHANKLISH 8.5%
SHMANDAR 7%
LABNEH BALADIYE 7%
LABNET SET MONA 8.5%
BED OF VEGGIES, LABNEH

LABNEH BL TOUM 8%
MINT, GARLIC, FLAXSEED

WARA2 3ENAB 8%
HOMMOS 63
HOMMOS 9%
WITH WALNUT & FIGS

WALNUT, FIG

HOMMOS 13.5%
RAS ASSFOUR WITH PINE
HOMMOS PESTO 8%

HOMOS WITH PESTO AND NUTS

HOMMOS MHAMARA 9%

HOMMOS SET MONA 12%
HOMMOS SHRIMPS 15%
HOMMOS AL BAHAR 15%
HOMMOS WITH OCTOPUS

HOMMOS BEIRUTY 9%
HOMMOS QUATRO 9%
TRUFFLE HOMMOS 9%
MUSHROOM
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COLD MEZZA

BATATA MAHROUSE 7$
JEBNET SET MONA 13%
MTABBAL 7%
SPICY MTABBAL 7.5%
HENDBEH 8%
ME7SHE SELE2 9%
GOAT LARNEH 12%
ROLLED LABNEH WITH PISTACHIOS

DRIED FLOWERS

TOMATO JABALYEH 7%
WITH GARLIC, SUMAC AND THYME

MOHAMRA SHRIMPS 12%
ARTICHOKE 7%
SEASONAL

KEBBEH JRAN 143

LABNEH MAKDQOUS 13%




HgT MEZZA

BATATA HARRA 6.5%
BATATA MESHWIYEH 6%
WITH GARLIC, BUTTER, AND HERBS

FRENCH FRIES 6%
ASBET DJEJ 9%
WITH POMEGRANATE MOLASSES

ASSAFIR 2.5%
{BY PIECE)

SHRIMP PESTO 15%
FATIT HOMMOS 12%
FATIT BATENJEN + BEEF 14%
RAS ASFOUR 13%
DEBS EL REMMEN

RAS ASFOUR PESTO 13.5%
MAKANEK 12%
SOUJOUK 12%
ONION AND TOMATO

HALLOUMI PESTO 12.5%

MUSHROOM, CHERRY TOMATO, PESTO SAUCE

BATENJENE MECHWIYEH 7%

FOKHARET LAHME 14%
FOKHARET KABAB 13%
GRILLED HALLOUMI 10.5%
BAYD GHANAM 15%

FATIT MAKDOUS 14%




MOUAJANET

4 PCS FROM EACH

RAKAKAT CHEESE

PLATTER & PCS

RAKAKAT PESTO
REKAKAT MECHWIYE
KIBBEH KRASS

PLATTER & PCS

SAMBOUSIK
BAKLAWA BEEF

PLATTER & PCS

KIBBEH SET MOUNA
FILLED WITH TURKEY AND CHEESE,
MOZZARELLA CHEESE WITH PISTACHIOS
AND POMEGRANATE MOLASSES

13%
83

9%
8%
8%

8%
15%

13$



KIBBEH NAYEH
KIBBEH ORFALI
KAFTA NAYYEH
TEBLEH NAYEH
FRAKEH

FTILEH

ASBE NAYE
TABLIYEH ZGHIRE 3PAX
TABLIYEH KBIRE 6PAX

15%
15%
15%
17%
15%
18%
18%
30%
55%




BARBECUE

GRILLED MEAT

2 SKEWERS

1/2 KG MACHEWE

2 MEAT SKEWERS. 2 TAWOOK SKEWERS,
1 KAFTA SKEWERS AND | KABAB SKEWERS

GRILLED TAWOOK

2 SKEWERS

1 KG MACHEWE

3 SKEWERS LAHME. 3 SKEWERS TAOUK
3 SKEWERS KAFTA

KEBAB ORFALI
GRILLED KAFTA

4 SKEWERS

MIX MASHAWE

| MEAT. | TAOUK, 2 KABAB;

SERVED WITH HON:MOS, GARLIC,

GRILLED VEGETABLE AND GRILLED POTATO

DA2ET RAS NA3NA3
ARAYES KAFTA (8PCS)

1 KG GRILLED MEAT
KEBBEH MECHWIYE (2PCS)
1/2 KG GRILLED MEAT

4 SKEWERS

1/2 KG GRILLED KABAB

2 SKEWERS

1/2KG GRILLED TAWOOK

4 SKEWERS

1/2KG GRILLED KAFTA

KABAB HALLOUMI
KABAB EGGPLANT

KABAB MA A7LA ZAMANO
CHEESE, NUTS, BELL PEPPER, BURGHUL

KABAB KHACHKHACH

KABAB

4 SKEWERS

AARAYES TOSHKA

‘GREEN PEPPER, MUSHROOM

-
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KABAB HALABI GHANAM, HALLOUMI CHEESE,

20%

38%

17%
68%
18%
18%

25%

18%
16%
72%
18%
37%

35%
30%

36%

19%
19%
19%

228

GARLIC, BELL PEPPER PASTE. TOMATO SAUCE, CUMIN

18%
18%




CORDON BLEU BEEF
ESCALOPE CHICKEN
NUGGETS

MINI BURGERS (4 PCS)
STEAK GRATTIN

GRILLED CHICKEN PLATE
CHICKEN CORDON BLEU
FISH & CHIPS

FWEREGH

BEZZEK

COTELETTES WARA2 3ARISH

189
17%

93
14$
22%
17%
189
173
25%
22%
23%
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FRIED CALAMARI
FATIT BEZREH

SEASONAL; CORIANDER ORANGE HOT OIL

TAJIN FISH
FATIT SHRIMPS

{8PCS)
SAMKE HARRA
SAMKEH NAYEH
GRILLED SHRIMPS

{10PCS)

SHRIMPS PROVENCAL

{12PCS)

OCTOPUS PROVENCAL
CALAMAR PROVENCAL
GRILLED CALAMARI
BATRAKH

THYME. GARLIC, OLIVE OIL

BATRAKH WASAT

THYHAE. GARLIC, OLIVE OIL

BEZRE
BEZRE SULTAN

SEASONAL

AJEJ
PREPARATION TIME 30 MINUTES

BRE2 BALADE

PREPARATION TIME 45 MINUTES

BRE2
1 KG MALLIFA

1 KG LE20S

PREPARATION TIME 45 MINUTES

1 KG SULTAN IBRAHIM

18%
15%

14%
17%

17$
228
23%
16$

22%
18$
23%
27%

20%
15%
25%
35%
60%

35%
50%

65%
70%



PEPPERONI PIZZA
LEBANESE PIZZA
MARGHERITTA PIZZA
VEGETARIAN PIZZA
PENNE ARABIATA

PASTA ALFREDO
HALLOUM ALFREDO




= DESSERT

HALAWIT JEBEN

FONDANT CHOCOLAT
GHAZEL L BANET

BISCUIT AU CHOCOLAT (2 PCS)

BOOIA (3SCOOPS)
BISCUIT W RAHA {5 PCS)
ACHTALIYE GHAZEL BANET

15%
7%
10.5%
83
83

6%
12%




SOFT DRINKS

SMALL WATER 2% ALMAZA 4.5%

BIG WATER 3 ALMAZA LIGHT 4.5%
SPARKLING WATER 33 MEXALMAZALIGHT 6%
TONIC 3% MEXICAN ALMAZA 6$
SOFT DRINK 33  CORONA BEER 8%
SODA 33  CORONAMEXICAN 9%
GINGER ALE 3% HEINEKEN (NO ALCOHOL) 6%
PERRIER 43

ICE TEA PEACH 4% ®
ICE TEA LEMON 43 HOT DRINKS w
ICE TEA COCKTAIL 43 %
ICETEA PEACHLIGHT 43  TURKISH COFFEE 25% ¢
ENERGY DRINK 45 ESPRESSO 25 m
RED BULL 55 FLAVORED TEA 25 ¥
FRESH ORANGE 6%  AMERICANO SO
LEMONADE 6%  CAPPUCCINO 4 5
MINTED LEMONADE 63 CAFE LATIE 4%
BASIL LEMONADE 6% NESCAFE 4%
WATERMELON JUICE 6%

LABAN AIRAN 5%

W,
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CHIVAS 12

BLACK LABEL 10%
RED LABEL 7%
J&B 7%
JAMESON 8%
DOUBLE BLACK 12%
GLENFIDDICH 13.5%
MACALLAN 12 24%
JACK DAMNIEL'S 8%
JIM BEAM 7.5%
CHIVAS 18 17%
OLD PARR 10%
MONKEY sHoutber  10%
DIMPLE 1§ 12%
GOLD LABEL 17%

40%
25%
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INE - VODKA

KSARA RED 5.5% 178 25%
KSARA ROSE 5.5% 178 30$
KSARA WHITE 5.5% 173 25%
KEFRAYA RED 5.5$ 17% 25%
KEFRAYA ROSE 5.5% 178 258
KEFRAYA WHITE 5.5% 17$ 25%
XSIR RED 40%
IXSIR ROSE 40%
IXSIR WHITE 44.5%
PASSION WINE 8.5% 354
PROSECCO 7.5% 50$
PROSECCO 200 M. 16%

PROSECCO GOLD 2oomt  23%

SEPT OBEIDEH WHITE WINE 458
SEPT CUVEE DU SOLEIL RED WINE 45%
SMIRNOFF RED 7$ 608
SMIRNOFF BLACK 8% 70$
RUSSIAN STANDARD 9% 80%
ABSOLUT 8% 70%
STOLI GOLD 8% 100$
BELVEDERE 108 140%
GREY GOOSE 12% 160%
CIROC 168 \
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MARGARITA 7.5%
GIN BASIL 7.5%
JAMAICA 7.5%

COCKTAILS NON ALCOHOLIC

VIRGIN JAMAICA 6.5%



ARAK 200ML BRUN 12.5% ARAK BALADE GLASS &%
ARAK 350ML BRUN 203 ARAK BALADE 1/4 10$
ARAK 700ML BRUN 323 ARAKBRUN 10 BTL 55%
ARAK 1/2 BALADE 158 ARAK FAKRA XO BTL 40%
ARAK 1L BALADE 243 BRUN GLASS 7$
ARAK BALADE SHOT 3% KSARA GLASS 7%
TEQUILA GLASS  BOTILE
JOSE CUERVO SILVER 7.5% 70%
JOSE CUERVO GOLD 8% B80% ®
PATRON SILVER 143 2208 o
PATRON CAFFE 8% 1908 3
DON JULIO ANEJO 15% 9
DON JULIO BLANCO 15% b
DON JULIO REFOSADO 16% Eﬂi
£
B
=
SHOTS E
JOSE CUERVO SILVER 4%  APEROL 7%
JOSE CUERVO GOLD 45%  BLACK LABEL 4%
DOODOO 3.5%/5% GOLDSCHLAGER 6%
JAGERMEISTER 6%  DON JULIO REPOSADO 6%
SMIRNOFF RED 35%  BEEFEATER 3.5%
SMIRNOFF RED 63  DON JULIO ANEJO 6%
STOL GOLD 4% PATRON SILVER 7%
JACK DANIELS 4%  DONJULIO BLANCO 6%
PATROMN CAFE 43 B-52 &%
LIMONCINO / LIMONCELL 55 /6%  BRAIN DAMAGE &%

SAMBUCA [wHITE OR BLACK) 6%




TANGUERAY 10
TANQUERAY
HENDRICKS
BOMBAY
STRANGE PINK
STRANGE
GORDON'S

CAPTAIN M SPICED
BACARDI WHITE
BACARDI GOLD
HAVANA C GOLD
ELEMENT 8 GOLD
CAPTAIN M DARK
CAPTAIN M WHITE
HAVANA C WHITE
ELEMENT 8 WHITE

1%
1%
155
10%

8%
8%

8%
7$
10%
10$
10%

8%
8%
8%

100%
80%
110%
803

65%
&0%
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ARGUILE MOUASSAL

ARGUILE AJAMI

RASS ARGUILE (HEAD REPLACEMENT)
TEFEHTEN {DOUBLE APPLE)

EENAB W NAANAA (GRAPE & MINT}
ARGUILE EENAB (GRAPE)
ARGUILE ORANGE W MINT
3ELKE {GUM)

3ELKE W NAANAA (GUM & MINT}
TOUT (BERRY)

TEFEH W NAANAA (APPLE & MINT)
BATIKH {WATERMELON]
CHEMEM {MELON)

MANGO ARGUILEH

ARGUILE TEFEHTEN FAKHER
ARGUILEH ORANGE

ARGUILE LOVE [SPECIAL BLEND)
ARGUILE COCKTAIL

ARGUILE RUBY CRUSH

10$
15%

6%
10$
10$
10$
10$
10$
10$
10$
10$
10$
10$
10$
10$
10$
10$
10$
10$




"A taste of home in every bite."

using the freshest ingredients and time-honored reci-
pes to bring you the best of our kitchen We hope to

see you again soonl

|
|
|
|
1
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] Thank you for sharing a meal with us. We take pride in
i
|
1
I
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