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DISCOVERY MENU

S
Discovery menu — option 6/ (2 people minimum) 45.- / Pers

Our famous za'atar man'ouché, accompanied by an assortment of
Cold Mezze, Hot Mezze, and Grilled Kafta and Taouk Chicken
Option with dessert: supplement of 8.- / person

Discovery menu — Specialties (2 people minimum)

Kaftab bil karaz, kebbé bil sayniyé and cod fillet of your choice accompanied by
houmous zaatar, mutabbal, fattouch salad and rkakat féta

Option with dessert: supplement of 8.- / person

MOUNIRA'S SPECIALTIES
Typically enjoyed alongside cold/hot mezzés
Kafta bil karaz
Pan-fried Four kafta balls with cherry compote
Kebbeh bil sayniye

Swiss beef pounded with bourghoul, Lebanese spices, cooked
in the oven with olive oil, served with a yogurt and cucumber salad

Samké harra
Cod fillet with Lebanese spices and homemade hot sauce
Tajine samak

Cod fillet with Lebanese spices and tahina sauce

Extras :
Homemade oven bread : 3.- / Toum Sauce : 2.- Homemade spicy sauce : 2.-

Prices are quoted in Swiss francs CHF
Meat origin: Swiss beef, Halal Hungarian chicken, Irish lamb / France
*All our meat is Halal

49.- / Pers

15.-

17.-

18.-

18.-
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COLD MEZZES

Hummus & 11.-
Chickpea melt, tahina sauce, salt, lemon juice

Hummus Zaatar 13.-
Hummus with lebanese thym

Hummus Harr 13.-
Hummus with homemade spicy sauce

Hummus bi djej 13.-

Hummus with Shawarma-Spiced Chicken Shredded
Hummus bi lahmé 14.-
Hummus with Swiss beef Entrecote with pomegranate molasses

W

Moutabbal = 11.-
Lightly smoked eggplant pulp, tahina sauce and fresh lemon juice

Moutabbal bi djej 13.-

Mutabbal with Shawarma-Spiced Chicken Sliced

Labneh 11.-
Homemade cottage cheese, za'atar, extra virgin olive oil, olives and dried mint

Vi
Lebanese tabbouleh = 11.-
Chopped flat-leaf parsley, tomatoes, extra virgin olive oil and lemon juice

v
Salatit rahib: monk's salad = 11.-

Lightly smoked eggplant pulp, bell peppers, flat-leaf parsley, onions, tomatoes and
pomegranate seeds, pomegranate molasses, fresh lemon juice & extra virgin olive oil

Fattouch salad Eﬁ 11.-
Traditional salad consisting of a mix of salad, tomato, cucumber, fresh mint,

pomegranate and fried Lebanese bread, sprinkled with sumac, extra virgin olive oil,

lemon juice and pomegranate molasses

. W/
Warak inab (4 pieces) & 11.-
Homemade vine leaves stuffed with rice and aromatic herbs

Prices are quoted in Swiss francs CHF
Meat origin: Swiss beef, Halal Hungarian chicken, Irish lamb / France
*All our meat is Halal
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HOT MEZZES

v
Falafel (1 piece) =
Chickpea ball, cilantro, green onions, garlic and Lebanese spices

Fatayer spinach (1 piece)
Triangle with lemon spinach, onions and Lebanese spices

Rkakat feta (1 piece)

Cigar with feta, onions, Lebanese spices and oregano

Sambousik lahmeé (1 piece)

Small samosa with minced beef, onions, pine nuts and Lebanese spices
Kebbé (1 piece)

Beef and bourghoul meatball, stuffed with minced meat, onions and pine nuts

"Fresh" fries
Plate of homemadg fries

Batata harra
Cubed potatoes, coriander sauce, chilli, lemon and garlic

Halloumi (4 pieces)
Pan-fried halloumi cheese, sprinkled with za'atar, served with raw vegetables

/]

Arnabit =

Cauliflower heads topped with tahina, fresh flat-leaf parsley, pomegranate and pine nuts

GRILLs
Typically enjoyed alongside cold/hot mezzés

Kafta skewers

Two skewers of beef-lamb kafta with Lebanese spices

Taouk chicken skewers

Two skewers of chicken breast medallions marinated in Lebanese spices
Lahmé méchoui skewers

Two skewers of Swiss beef rib steak marinated in Lebanese spices

Trio of mixed skewers

A mechoui skewer, a kafta skewer and a taouk chicken skewer

Extras:
Homemade oven bread: 3.- / Toum Sauce: 2.- Homemade spicy sauce: 2.-

Prices are quoted in Swiss francs CHF
Meat origin: Swiss beef, Halal Hungarian chicken, Irish lamb / France
*All our meat is Halal

2,9.-

3,5.-

3,5.-

3,9.-

11.-

12.-

17.-
17.-
24.-

29.-
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CHILDREN'S MENU

Children's menu up to 12 years old - optional C\f 14.-
Kafta or taouk chicken skewer, hummus, homemade fries or batata
and Lebanese bread. Vegetarian: 3 falafels instead of a skewer

DISCOVERY PLATE — LUNCH
Walk in Sidon — option 6? 25.-

Hummus, eggplant caviar, monk's salad, fattouch, falafel,
grape leaf, sambousik meat or fatayer spinach, rkakat feta

200
wae®
.

33.-/39.-*
Two skewers of either beef-lamb kafta or chicken breast taouk or lahmé méchoui* with

Grills & Mezzés — option

lebanese spices, toum sauce, with batata harra, houmous, mutabbal and fattouch

DISH OF THE DAY - LUNCH Monday to Friday
Chef's suggestion, served with sides
Dish of the day 20.-

Dish of the day 6? 19.-

LEBANESE SANDWICHES — LUNCH Monday to Friday

Falafel = 10.-

Falafel, tahina sauce and raw vegetables

7
Arnabit 10.-
Fried cauliflower heads, tahina sauce, tomatoes, pickled cucumbers and fresh
homemade fries

A
Halloumi 10.-
Pan-fried halloumi cheese sprinkled with za'atar and raw vegetables

Prices are quoted in Swiss francs CHF
Meat origin: Swiss beef, Halal Hungarian chicken, Irish lamb / France
*All our meat is Halal
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Labneh and za'atar 10.-
Homemade labneh sprinkled with za'atar, olive oil and raw vegetables
Taouk Chicken 11.5.-

Diced chicken breast marinated in Lebanese spices, coleslaw salad,
French fries, toum sauce

Kafta 11.5-
Skewer of kafta, hummus, tomatoes, parsley, sumac, pickled cucumbers and onions
Lahmé méchoui 13.5-

Swiss beef fillet skewer marinated in Lebanese spices, hummus, tomatoes, parsley,
sumac, pickled cucumbers and onions

MAN'OUCHES — LUNCH Monday to Friday

Zaatar =i 9.-

Traditional patty with thyme, sumac, sesame seeds and olive oil

Za'atar khodra Eﬂ 10.-
Traditional za'atar galette and raw vegetables

Za'atar jebné 10.-
Traditional za'atar patty and cheese blend

Zaatar labneh 10.-
Traditional za'atar patty, homemade cottage cheese and raw vegetables

Jebné 10.-

Traditional patty with Akkaoui cheese produced in Valais

Lahmé bi ajine 12.-
Minced beef patty with Lebanese spices, tomatoes,

Onions and pine nuts

Supplements:
Homemade bread: 3.- / Toum sauce: 2.- / Homemade hot sauce: 2.-
Prices are quoted in Swiss francs CHF

Meat origin: Swiss beef, Halal Hungarian chicken, Irish lamb / France
*All our meat is Halal
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DESSERT MENU

Mouhallabié

Orange blossom flan with pistachio slivers

Halawit el jibn
Rolls of fine semolina and cheese, filled with achta (milk cream)
Lebanese), topped with orange blossom syrup and pistachio slivers

Osmaliye
Achta wrapped in golden angel hair, flower honey syrup
orange tree and pistachio slivers

Homemade baklavas (4 pieces)
Puff pastry with almonds, cashew nuts and pistachios, honey syrup

with orange blossom

Homemade Ice Cream
Achta / Pistachio / Chocolate (1 scoop/3 scoops)

The winning combo

Two baklavas and a choice of one ice cream scoop

5.-/14.-

9,5.-
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Soft drinks

Homemade Ayran
Still/sparkling water 5 dI
Coke / Coke Zero / Sprite 33 cl
Homemade orange blossom lemonade 33 cl
Carbonated apple juice 33 cl
Peach / lemon cold tea 33 cl
Grenadine or mint syrup 3 dl
Peroni non-alcoholic beer 33 cl
Hot teapot: different kinds
Lebanese coffee flavored with cardamom
White coffee: relaxing orange blossom infusion
Ristretto, Espresso, Coffee, Decaf
Macchiato, Cappuccino
Alcoholic drinks

Beers

Lebanese beer Beirut or Almaza 33 cl
Grolsch lager 2.5dl /5 dI

Grolsch Wheat Beer 2.5dl /5 dl
Grolsch IPA Beer 2.5dl /5 dl.

Panachée 2.5dl /5 dl
Monaco 2,5 dI

Cocktails

Arak Mojito (Mint, lime, soda, arak)

Gin Fizz Grenade (Gin, pomegranate, lemon, soda)
Gin Basil (Gin, basil, lemon, mint, sugar syrup)
Aperol Spritz (Aperol, Prosecco, sparkling water)
Hugo (Elderflower syrup, Prosecco, mint)

Digestifs

Arak 4 cl — alcool traditional anis

Limoncello 2 cl/4 cl

N.B: Water Carafe will be charged 4.- at night if no other drink was ordered

15.-
15.-
15.-
15.-
15.-

5.-/9..-
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Wine List
Lebanese Red Wines

Réserve du Couvent, Ksara, 2022
Syrah, Cabernet Sauvignon and Cabernet Franc

1dl/3dl/5dl/bottle 7,5.-/22.-/36.-/49.-
Chateau, Ksara, 2019

Cabernet Sauvignon, Merlot and Petit Verdot 65.-
Jeune Rouge, Musar, 2021

Cinsault, Syrah and Cabernet Sauvignon 79.-
Rouge, Musar, 2018

Cabernet Sauvignon, Cinsaultand Carignan 157.-

Lebanese White Wines

Les Bretéches, Kefraya, 2022
Sauvignon Blanc, Muscat Blanc, Chardonnay, Viognier, Clairette
1dl/3dl/5dl/ bottle 7,5.-/22.-/ 36.-/ 49.-

Merwah, Ksara, 2022
Indigenous grape variety of Lebanon Merwah

1dl/3dl/5dl/bottle 8.-/23.5.-/38.5.- /52.-
Chateau Ksara, Blanc de Blancs, year 2022
Sauvignon Blanc, Chardonnay and Semillon 56.-

Lebanese rosé wine

Sunset, Ksara, 2022
Cabernet Franc and Syrah

1dl / 3 dl / 5dl / half bottle / bottle 7,5.-/22.-/36.-/ 25,5.- / 49.-
Myst, Kefraya, 2021

Cinsault, tempranillo, syrah, mourvédre, grenache noir 56.-
Swiss wines

Escargot Rouge, Domaine Gormandaz, AOC Vaud, 2024

Galotta, Gamaret, Garanoir, Pinot Noir, Gamay 44.-
Aigle les Murailles, Henri Badoux, AOC Chablais, 2024

Chasselas 51.-

N.B: Water Carafe will be charged 4.- at night if no other drink was ordered
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