
  

 

                
 

 

LEBANESE WINE SELECTION 

Chateau Musar Jeune, Rosé 
 

Château Musar Jeune, White 
 

Château Musar “Hochar Père et Fils” 2014, Red 
 

 

FRENCH WHITE WINE 

Sauvingnon Blanc, Les Anges 
 
 
 

ITALIAN ROSE WINE 

Pinot Grigio Blush, Delle Venezie 
 

 

 

 

 

  

 

 

 

 

 

A TASTE FROM THE MEDITERRANEAN SEA 

MENU 
 
 
 
 

APPETISER 
Crab and coconut 

Fresh mango, pomegranate, cucumber, chili and roasted sesame seed 
powder  

 
 
 

STARTER  
Scallop and green pea risotto 

Coriander foam and Parmesan tuile 
 
 
 

MAIN COURSE 
Pan seared sea bass fillet 

Celeriac purée, asparagus, edamame, beetroot pickles and sauce 
vièrge 

 
 
 

DESSERT 
Marinated strawberries 

Lemon sorbet, ginger biscuit  
 

 

 

 

Price per person LBP 115,500 including taxes and service charge 

For reservation please call 01-972000 

 

 





 

....................................................................................... 

                    BREAKFAST MENU 
....................................................................................... 
      "One should not attend even the end of the world 
                       without a good breakfast"  

 

Fresh Juice Bar  
Pick your preferred fruit or vegetable from the bar for a freshly 
prepared juice, smoothie or cocktail. 
 

Beverage 
Whole skimmed or soya milk 
 
Espresso, double espresso, decaffeinated espresso, freshly brewed 
coffee, Lebanese coffee, Nescafé, decaffeinated Nescafé, 
cappuccino, café latté, café blanc    
 
Valrhona hot chocolate  
 
Loose leaf tea 
English breakfast, Earl Grey, Darjeeling, Lemon 
and ginger green tea, Vert St.Petersburg , Sencha Fukuyu 

Herbal infusions 
Fresh mint, chamomile, verbena, peppermint 

 

Cold Selections Buffet 
Please help yourself to our Cold Selection Buffet while we prepare 

your hot dish 

Price per person 54,000LBP inclusive of taxes and service charge. 

 

Gluten Free 
Ask for our selection of gluten free bread, toast, 
viennoiserie and muffins 
 

Lebanese Corner  
Foul Medamas 
Fava beans with garlic and chickpeas, 
olive oil and Lebanese bread 

Fatteh b Laban 
Chickpeas, yoghurt, garlic, cumin and clarified butter 

Shakshouka 
Knefe 
Semolina dough, Levantine cheese pastry soaked 
in simple syrup and special bread 

Eggs with Awarma or Sumak 
Hummus with Awarma 
 
Hot dishes 
Oat Porridge  
Banana, cinnamon and honey  

Plain or Blueberry Pancakes 
French Toast 
Cinnamon sugar, Canadian maple syrup 

Eggs Benedict 
2 poached eggs, gypsy ham, English muffin,  
Hollandaise sauce 

Eggs Florentine 
2 poached eggs, wilted spinach, English muffin, 
Hollandaise sauce 

Eggs Royale 
2 poached eggs, smoked salmon, English muffin, 
Hollandaise sauce 

Three-egg Omelet  
Ham, cheese, tomato, mushroom, capsicum,  
Spring onion or fine herbs 

Egg White Soufflé with Fine Herbs 
Two Free-range Eggs 
Scrambled, poached, fried or boiled  

Sirloin Steak and Eggs 
Fried onions and mushrooms 
 

All plates can be served with your choice of pork or turkey bacon, 
tomato, hash brown, button mushrooms, chicken or beef sausages. 



 
 
 

THE SUNDAY BRUNCH 
 

 BEVERAGE 
Welcome prosecco from our bartender’s trolley, 

water, soft drinks, juices, coffee & tea 
 

EGGS SELECTION, à la carte 
Scrambled eggs, Eggs Royale, Eggs Benedict, Eggs Florentine 

with your choice of pork or turkey bacon, hash brown potato, mushrooms and grilled tomatoes 
   

ICED SHELLFISH AND SEAFOOD 
Fresh Fine de Claire Oysters 

Assorted selection of sushi and sashimi, soy sauce, wasabi and pickled ginger 
Scottish smoked salmon with condiments 

Poached shrimps and cocktail sauce 
 

LEBANESE CORNER 
         Hummus, moutabbal, fattouch, tabbouleh and three more mezze on rotation  

 
SALADS 

Feta cheese, tomato and baby spinach 
Mexican bean with sweet corn 

Thai chicken  
Niçoise 

Coleslaw 
Chicken and spinach with quinoa and toasted almonds 

Air-dried beef with rock melon and parmesan  
Potato and pickled cucumber 

Fresh mozzarella, tomato and basil 
SALAD BAR 

Assorted selection of mixed leaves, cherry tomatoes, cucumber, carrots, spring onions, celery, 
sundried tomatoes, mixed olives, gherkins, bread croutons, parmesan cheese 

Balsamic dressing, Thousand Island dressing, French dressing, vinaigrette, blue cheese dressing 
 

CHARCUTERIE, CHEESE 
Selection of pork and non-pork cold cuts 

Soft and hard cheeses 
Selection of continental and Lebanese bread 

 
LIVE CARVING  

Roast Prime Rib of Beef 
Yorkshire pudding and horseradish sauce 

Whole Baked Salmon 
Fennel and lemon, Hollandaise sauce 



Side Dishes 
Roast Potatoes with duck fat, Mashed Potatoes with black truffle 

Cauliflower with cheese sauce, Braised Ratatouille 
Red wine sauce, Selection of Mustards  

 
A TASTE OF ITALY 

Your choice of penne, tagliatelle, ravioli or tortellini pasta 
Your choice of tomato, bolognaise, pesto or carbonara sauce 

A selection of fresh condiments and parmesan cheese  
 

MEXICAN WRAPS BAR 
Chili Con Carne 
Chicken Fajita 

Tomato Salsa, Sweet Corn Salsa, Guacamole, Sour cream, Cheese Sauce 
Shredded iceberg lettuce, grated cheese, sliced Jalapeno peppers, nachos, floured tortillas 

 
TEMPURA 

Live preparation featuring shrimps, squid, fresh vegetables 
Served with a selection of Asian dips and sauces 

 
A TASTE OF INDIA 

Vegetable Samosa, raita dipping sauce 
Butter Chicken, tomatoes, fresh cream 

Prawn Masala, fried with onions, tomatoes, lemon juice and yoghurt 
Aloo Gobhi, cauliflower and potato curry, ginger root, cumin, minced garlic 

Dal Makhani, slow stewed black lentils, tomatoes, butter and cream 
Vegetable Biryani, basmati rice cooked with green herbs, aromatic spices and seasonal vegetables, 

served with raita 
                                             

DESSERT 
Live Crepe Station 

Chocolate Fountain  
Mango and Caramel Bavarois 

Chocolate Crumble Brûlé 
Pistachio and Zaatar Macaron 

Mixed Berries Chocolate Trifle, Mixed Berries Vanilla Trifle 
Red Velvet with Cream Cheese Frosting 

Baklawa Cheese Cake 
Raspberry and Orange White Chocolate Mousse 

Salted Caramel Mousse with Vanilla Brûlé and Raspberry Gelée 
Lemon Meringue Tart, Pecan Caramel Tart 

Passion Catalan with White Chocolate Cookies 
Vanilla Profiterole with Chocolate Feuillentine 

Moelleux Chocolate 
 
 

LBP 90,000 per person, LBP 45'000 per child inclusive of tax and service  
Terrace open year-round, weather-permitting. Kids' entertainment.  

For reservations, please call 01-972000 



 
 

 
 
 
  

RAMADAN MENU 
 

RAMADAN JUICES AND NUTS 
Jellab (date blossom), ayran (yoghurt), 

tamer hindi (tamarind), karkadah (Hibiscus) or amareddin 
Dried dates, apricots, figs, roasted almonds, walnuts, and hazelnuts 

 

COLD MEZZE 
Hummus, moutabbal, tabbouleh, fattouch, muhamara, loubieh bil zeit,  

vine leaves, potato harra, minted labneh 
 Arabic pickles, makdous, black and green olives 

 

CONTINENTAL SALADS 
Smoked salmon, capers and horseradish sauce 

Tuna and potatoes salad, chives dressing and fried caper 
Garlic marinated artichokes 

Feta cheese, tomatoes and baby spinach 
Grilled chicken salad, radishes, cucumber and tarragon pesto 

Grilled vegetables and cauliflower tuna  
 

SOUP 
Oriental lentil soup with cumin, pita croutons and lemon wedges 

Selection of Arabic bread 
 

HOT APPETISER FROM THE STATION 
Meat kebbeh, spinach fatayer, cheese rakakat, beef and cheese samboussek, 

beef soujouk, chicken wings Provençal 
 

MAIN COURSE  
Mixed grill from the BBQ at the terrace  

Fish siyadiyeh 
Oriental chicken with rice and roasted nuts 

Pan seared fillet of salmon, mashed potatoes and Hollandaise sauce 
Selection of potatoes, vegetables and sauces 

 
DESSERT  

Mouhalabiyeh 
Assorted baklava sweets 

Katayef with nuts and ashta 
Halewet el jeben 

Mafroukeh 
Osmalieh 

Iced water and sweet melon 
Knefeh  

Umm Ali 
 

97,500 LBP per person 
inclusive of taxes and service charge 
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