All prices are in Lebanese pounds and inclusive of VAT and Service Charge
اﺳﻌﺎر ﺑﺎﻟﻠﻴﺮة اﻟﻠﺒﻨﺎﻧﻴﺔ وﺗﺸﻤﻞ اﻟﺨﺪﻣﺔ واﻟﻀﺮﻳﺒﺔ

SALADS
ﻓﺘﻮش

Fattouch

Mixed vegetables, pomegranate molasses, grilled or fried bread, sumac,
topped with olive oil and lemon dressing

ﺗﺒﻮﻟﺔ

Tabbouleh

Parsley, bulgur, tomatoes, chopped mint, onions, served with olive oil and lemon dressing

ﺗﺒﻮﻟﺔ اﻟﺴﺖ

Tabboulet Elsitt

Parsley, lettuce, cucumber, tomatoes, chopped mint, onions, topped with olive oil and lemon dressing

Crab Salad

ﺳﻠﻄﺔ ﺳﻼﻃﻌﻴﻦ

Shredded crab-sticks mixed with our special spicy sauce

ﺳﻠﻄﺔ ﺳﻼﻃﻌﻴﻦ ﻣﻊ اﻟﺮوﻛﺎ

Rocca Crab Salad

Rocca and shredded crab-sticks mixed with our special spicy sauce

Botarga Salad

ﺳﻠﻄﺔ ﺑﻄﺮخ

Thinly sliced dried fish roe with onions, thyme, olive oil, fleur de sel, and lemon dressing

Octopus Salad

ﺳﻠﻄﺔ اﺧﻄﺒﻮط

Roughly chopped octopus accompanied with lemon and olive oil

Bezri Fish Salad (seasonal)

(ﺳﻠﻄﺔ ﺑﺰري )ﻣﻮﺳﻤﻲ

Bezri fish, tomatoes and purslane mixed with olive oil and lemon dressing

Rocca, Thyme and Purslane

روﻛﺎ وزﻋﺘﺮ وﺑﻘﻠﺔ

Rocca, thyme, purslane leaves, chopped onions, sumac served with olive oil and lemon dressing

Season Salad

ﺳﻠﻄﺔ اﻟﻤﻮﺳﻢ

Lettuce, tomatoes, cucumbers, mixed with olive oil and lemon dressing

Oriental Salad

ﺳﻠﻄﺔ ﻋﺮﺑﻴﺔ

Shredded lettuce, finely diced tomatoes and cucumbers, dried mint, with olive oil and lemon dressing

Fresh Vegetable Platter

Variety of fresh seasonal vegetables

ﺟﺎط ﺧﻀﺮة

SASHIMI
Salmon Sashimi – Beetroot Infused
Half Portion

Fresh Scottish salmon and sashimi slices served with a side of soy sauce and wasabi

Tuna Sashimi
Half Portion

Fresh belly tuna slices served with a side of citrus, soy and wasabi

Scallop Sashimi
Half Portion

Thinly sliced fresh scallops with roe served with a side of ginger, soy, lime and wasabi

Hamachi Sashimi
Half Portion

Fresh yellowtail slices served with a side of soy and wasabi

Hamachi Ceviche
Half Portion

Delicately minced raw hamachi mixed with capers, red onions,
parsley and fresh ginger, draped in olive oil, lemon and yuzu juice

Hamachi Carpaccio

Fresh lobster, baby mixed greens topped with wasabi vinaigrette

Tuna Tartar
Half Portion

Delicately minced raw tuna mixed with capers, finely diced shallots and pickles,
mixed with a dash of spices and toasted sesame seeds

Salmon Tartar
Half Portion

Delicately minced raw salmon mixed with capers, finely diced shallots and pickles,
with a dash of spices and toasted sesame seeds

Oyster (per piece)
A large order of sashimi will be served in the same platter on a bed of ice

COLD MEZZA
ﺣﻤﺺ اﻟﺴﻠﻄﺎن

Hommos Al-Sultan

Mashed chickpeas, sesame seed paste, a touch of garlic, lemon juice and olive oil

ﺣﻤﺺ داون ﺗﺎن
ّ

Hommos Downtown

Mashed chickpeas with our special spicy sauce

ﺣﻤﺺ ﻋﻜﺎري
ّ

Hommos Akkary

Mashed chickpeas mixed with diced pickles, tomatoes, chopped parsley, pine seeds and olive oil

Hommos Awarma Fish

ﺣﻤﺺ ﻗﺎورﻣﺎ ﺳﻤﻚ

Mashed chickpeas topped with sautéed fish cubes, toasted pine seeds and special herbs

Hommos Awarma

ﺣﻤﺺ ﻗﺎورﻣﺎ
ّ

Mashed chickpeas topped with awarma meat

ﺣﻤﺺ ﻣﻊ ﻟﺤﻤﺔ
ّ

Hommos with Meat

Mashed chickpeas topped with fried meat balls

ﺣﻤﺺ ﺑﺼﻨﻮﺑﺮ
ّ

Hommos with Ghee and Pines

Mashed chickpeas topped with pine seeds fried in ghee

Hommos Mutammam

ﻣﺘﻤﻢ
ﺣﻤﺺ
ّ

Mutabbal Eggplant

ﻣﺘﺒﻞ ﺑﺎذﻧﺠﺎن

Mashed chickpeas mixed with chopped parsley and fava beans

Mashed grilled eggplant, sesame seed paste, a touch of garlic, lemon juice and olive oil

Raheb Eggplant

راﻫﺐ ﺑﺎذﻧﺠﺎن

Mashed grilled eggplant, onions, green and red peppers, with lemon juice and olive oil

Grapevine Leaves

ورق ﻋﻨﺐ

Grapevine leaves stuffed with rice, tomatoes and parsley

Balila

ﺑﻠﻴﻠﺔ

Chickpeas topped with salt and cumin powder, served with olive oil

Balila with Ghee and Pines

Chickpeas topped with pine seeds fried in ghee

Shanklish

ﺷﻨﻜﻠﻴﺶ

Spicy cheese with diced onions and

Batrakh

ﺑﻄﺮخ

Thin slices of dried fish roe, sliced fresh garlic and olive oil

Batrakh with Zaatar

Thin slices of dried fish roe, fresh thyme and olive oil

ﺑﻄﺮخ ﻣﻊ زﻋﺘﺮ

ﻓﻮل ﻣﺪﻣﺲ

Foul Mdammas

Fava beans, chickpeas, garlic, lemon juice and olive oil

Tripoli’s Harra

ﺣﺮّة ﻃﺮاﺑﻠﺴﻴﺔ

Hindbeh Bil Zeit

ﻫﻨﺪﺑﺔ ﺑﺎﻟﺰﻳﺖ

Fried chopped coriander and onions, minced tomatoes, topped with spicy sesame seed paste and olive oil

Blanched chicory leaves, sautéed onions, whole garlic cloves, lemon juice and olive oil

Attichioke (seasonal)

(أرﺿﻲ ﺷﻮﻛﻲ )ﻣﻮﺳﻤﻲ

Artichoke hearts with olive oil, lemon juice and a touch og garlic

Spicy Olives

زﻳﺘﻮن ﺑﺎﻟﺤﺮ

Mixed Pickles

ﻛﺒﻴﺲ ﻣﺸﻜﻞ

Olives stuffed with spices

Variety of pickles: black and green olives, turnip, eggplant, carrot and cucumber (may vary seasonally)

ﺑﻠﻴﻠﺔ ﺑﺼﻨﻮﺑﺮ

HOT MEZZA
(رﻗﺎﺋﻖ ﺑﺎﻟﺠﺒﻨﺔ )ﺑﺎﻟﺤﺒّﺔ

Cheese Rolls (per piece)

Cheese rolls, grilled or deep-fried

(ﻓﻄﺎﻳﺮ )ﺑﺎﻟﺤﺒّﺔ

Fatayer (per piece)
Stuffed with spinach

Sambousek (per piece)

(ﺳﻤﺒﻮﺳﻚ )ﺑﺎﻟﺤﺒّﺔ

Seafood Rolls (per piece)

(رﻗﺎﺋﻖ ﺛﻤﺎر اﻟﺒﺤﺮ )ﺑﺎﻟﺤﺒّﺔ

Stuffed with minced beef

Deep-fried rolls with mixed seafood

Meat Kebbeh (per piece)

(ﻛﺒﺔ ﻟﺤﻤﺔ ﻣﻘﻠﻴّﺔ )ﺑﺒﺎﻟﺤﺒّﺔ

Fried meat balls stuffed with pine kernels, onions and minced beef

Fish Kebbeh (per piece)

(ﻛﺒﺔ ﺳﻤﻚ )ﺑﺎﻟﺤﺒّﺔ

Fried fish balls stuffed with a mix of chopped seafood

ﺑﻄﺎﻃﺎ ﻣﻘﻠﻴّﺔ

French Fries

Spicy Potatoes à la Provençale

Sautéed in butter with garlic and coriander

Potatoes with Summac

Can be served with debs el remmen

Grilled Potato

ﺑﻄﺎﻃﺎ ﺣﺮّة ﻣﻊ ﻛﺰﺑﺮة وﺛﻮم

ﺳﻤﺎق
ّ ﺑﻄﺎﻃﺎ ﻣﻊ

ﺑﻄﺎﻃﺎ ﻣﺸﻮﻳّﺔ

SEAFOOD
SPECIALTIES
Scallops Tripolitaine

ﺻﺪف ﺑﺎﻟﺤﺮّة اﻟﻄﺮاﺑﻠﺴﻴّﺔ

Seared scallops, served with spicy Tripoli sauce, coriander, sumac and toasted sesame seeds

Spicy Rock Shrimp

Fried baby shrimps with a creamy sweet and spicy sauce

Ginger Soy Shrimp

ﻗﺮﻳﺪس ﻣﻊ اﻟﺼﻮﻳﺎ واﻟﺰﻧﺠﺒﻴﻞ

Grilled jumbo shrimps marinated in ginger, soy and chili peppers, served with rice

Shrimp Tempura

ﻗﺮﻳﺪس ﺗﻤﺒﻮرا

Fried shrimp with tempura batter, srved with tartar souce

Gambas Al Ajillo

ﻗﺮﻳﺪس ﺑﺎﻟﻔﺨﺎر

Spicy sautéed shrimps with a touch of garlic and lemon juice

أﺧﻄﺒﻮط ﺑﺎﻟﻜﺰﺑﺮة واﻟﺜﻮم

Octopus à la Provençale

Roughly chopped octopus sautéed in a spicy sauce with garlic and coriander

Grilled Octopus

أﺧﻄﺒﻮط ﻣﺸﻮي

Grilled octopus marinated in Al-Sultan Brahim’s special sauce

ﻛﺎﻻﻣﺎر ﻣﺸﻮي أو ﺑﺎﻧﻴﻪ

Grilled or Breaded Calamari

Grilled calamari with lemon juice or deep-fried baby calamari, served with French fries

ﻛﺎﻻﻣﺎر ﺑﺎﻟﻜﺰﺑﺮة واﻟﺜﻮم

Calamari à la Provençale

Calamari sautéed with Garlic, coriander a dash of spices and lemon

(ﺻﺒﻴﺪج اﻟﺴﻠﻄﺎن )ﻣﻮﺳﻤﻲ

Al-Sultan Squid (seasonal)

Roughly chopped squid, cooked in a mild spicy tomato sauce and mixed vegetables

Squid with Ink

(ﺻﺒﻴﺪج ﺑﺎﻟﺤﺒﺮ )ﻣﻮﺳﻤﻲ

Roughly chopped squid cooked in its ink

Fish Teriyaki

ﺳﻤﻚ ﺗﺮﻳﺎﻛﻲ

Sliced fresh fish with our homemade teriyaki sauce

Fish Ras Asfour

ﺳﻤﻚ رأس ﻋﺼﻔﻮر

Diced fresh fish with our special lemon and soy sauce

Fish Makanek

ﻣﻘﺎﻧﻖ ﺳﻤﻚ

Homemade special fish sausages, grilled or sautéed

Fisherman’s Catch

ﺻﺤﻦ اﻟﺼﻴّﺎد

A mix of fresh mussels, fresh shrimps and octopus, sautéed in Al-Sultan Brahim’s special spicy sauce

Mussels à la Provençale

ﺑﻠﺢ اﻟﺒﺤﺮ ﺑﺎﻟﻜﺰﺑﺮة واﻟﺜﻮم

Mussels sautéed with Garlic, coriander a dash of spices and lemon

GRILLS SECTION
Grilled Meat

ﻟﺤﻤﺔ ﻣﺸﻮﻳﺔ

Grilled lamb meat skewers served with grilled tomatoes and grilled onions

Shish Taouk

ﺷﻴﺶ ﻃﺎووق

Grilled marinated chicken skewers served with French fries

Grilled Kafta

ﻛﻔﺘﻪ ﻣﺸﻮﻳﺔ

Minced meat mixed with onions, parsley and spices served with antakli bread

Kafta Arayes

ﻛﻔﺘﻪ ﻋﺮاﻳﺲ

Mixed grill

ﻣﺸﺎوي ﻣﺸﻜﻞ

Grilled kafta on bread

Grilled meat, shish taouk and grilled kafta served with grilled tomatoes, grilled onions and
antakli bread

BEVERAGES
NON-ALCOHOLIC

COFFEE,TEA

Local mineral water small
Local mineral water big
Sparkling mineral water
Soft drinks
Fresh fruit juice
Lemonade
Energy Drink
Soda
Tonic

Espresso
Double Espresso
Coffee
White coffee
Nescafé

GIN
Gordon's London Dry
Hendrick's
Gin Mare

BEER
Local beer
Mexican beer
Imported beer
Non-alcoholic beer

ARAK
Al-Sultan Brahim
Crystal
Brun
Ksarak
Kefraya
Fakra
Massaya

WHISKY
Johnnie Walker Red Label
Johnnie Walker Black Label
Johnnie Walker Double Black
Johnnie Walker Gold Label Reserve
Johnnie Walker Platinum Label
Johnnie Walker Blue Label
Dewar's White Label
Dewar's 12 Years
J&B Rare
J&B Reserve 15 Years
Chivas Regal 12 Years
Chivas Regal 18 Years
Jack Daniel's
Glenfiddich 12 Years
Glenfiddich 15 Years
Glenfiddich18 Years
Dimple Aged 15 Years
Old Parr 12 Years

VODKA
Stolichnaya Red
Russian Standard
Smirnoff Black
Grey Goose
Belvedere

NARGILEH

TEQUILA
Jose Cuervo Especial Silver
Jose Cuervo Especial Gold
Glass

1/4

1/2

Bottle

Glass

Bottle

IMPORTED WINE
RED WINE
Cheval Noir 2016, Bordeaux
Brouilly
Chianti Castiglioni
Il Puro Merlot, Astoria
Bourgogne Hautes-Côtes de Nuits, Les Dames Huguettes

ROSÉ
Moncigale VDP Mediterrannée, 2017
Côtes de Provence, By Ott
Astoria Spumante Prosecco Rosé
Sancere Rosé
Château de Selle, Coeur De Grain, 2017, Domaines Ott,

WHITE
Astoria Alisia Pinot Grigio
Astoria Spumante Extra Brut
Mâcon-Villages, Bourgogne
Gavi Di Gavi, Marchesi Di Barolo, Italy
Chablis, Joseph Drouhin, Bourgogne
Sancerre, Pascal Jolivet, Loire

SAKE
Sakura Masamune, Miyamizu No Hana

CHAMPAGNES
Laurent Perrier La Cuvée Brut
Laurent Perrier La Cuvée Rosé
Moët & Chandon Impérial Brut
Moët & Chandon Impérial Rosé

LOCAL WINE
RED WINE
Ksara, Réserve du Couvent
Ksara, Cabernet Sauvignon
ksara Château
Ksara, Le Souverain
Chateau Kefraya
Chateau Kefraya, Comte de M
Ixsir, Altitudes Rouge
Domaine Wardy, Sauvignon Rouge

ROSÉ
Ksara, Sunset
Chateau Kefraya, Myst
Ixsir, Altitudes Rosé

WHITE
Ksara, Blanc de Blanc
Ksara, Chardonnay Cuvée du Pape
Chateau Kefraya, Blanc de Blancs
Ixsir, Altitudes Blanc
Domaine Wardy, Sauvignon Blanc
Domaine Wardy, Perle du Chateau

Glass

1/2

Bottle
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