. L
y p
PPN i O e -
Y - 7 R
o P & =
A 3 3 5

g 5 ¥
- 2 f j

|eRIUm

4 W B o -
\ hS ——mm CAJDZINICA & RESTORAN mmm—

e were WW %Wm/@( tablae.
i* Peistare and




N
| Several entrées and salads of your choice are served
in small portions as mezze

S
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Hummus

X 290
chickpeas dip

Baba ganoush
eggplant dip

Tabbouleh
salad'made of finely chopped tomatoes, cucum-
bers, peppers, red cabbage and spices

I(hadra salad

salad made of finely chopped tomatoes,
cucumbers, peppers, red cabbage and spices

290

200

290

Sweet potato salad 290
with cinnamon, ginger and raisins
Cucumber and yoghurt
salad

with mint and garlic

Fattoush
salad made from cucumbers, tomatoes, radishes
onions, mixed greens and toasted pieces of pita bread

2090

290

Muhammara 290
roasted red pepper dip with walnuts and pome-
granate molasses

Labneh 290
strained yoghurt cheese

Olives 290
kalamata variety

Choice of

choice of 5 salads and dips 1300
choice of 10 salads and dips 2500
Grilled halloumi cheese ) 300
mixture of goat’s, sheep’s and w5

cow’s milk

Falafel 350
deep-fried balls made from ground

chickpeas, herbs and spices

Pita bread 230

traditional Middle Eastern bread seasoned
with butter and garlic
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.. .« Fordanian dish made of lamb cooked in a sauce
P of fermented dried yoghurt.

<% - Moussaka
Savory 800 (. Greekstyle
Eggs sunny side up, tomato, cucumber, S
labneh, pita bread and a glass of Turkish tea & “ Beef kebab

A%~ Served with yoghurt and chives dip with
Sweet 700 | salad mix on top of grilled pita bread
Butter, honey, seasonal fruit preserve and pita [ Y N
bread, served with a glass of Turkish tea ¥ Shish kebab

Marin'&{ed prune and veal skewers served on
!/ basmalirice accompanied with caranfelized
/ onion

g Sk \%/I’arinated lamb ribs
g rilled with sweet potatoes and served with

' orange preserve

550 .

Pumpkin soup
Pumpkin with tahini, raisins, walnuts and
yoghurt

\ |
Spiced chicken skewers "
Juicy chicken pieces and cherry tomatoes -
. grilled & served on roasted couscous with
"% vegetables and fresh mint accompanied with
Greek yoghurt dip

" IGrilled lamb ribs

Served with rice and yoghurt mixed with
cucumber, garlic, walnuts and raisins

S5 ap Levaritine food sindlat 7/
Z’éwmma%@wy@ JJ:@@@{%@WO/

1200

1300

1400

1500

1600

1450

1500

spiy do seasoned wilh vabious
RCT s o 7

wmedt ot cleese.
850

Za’atar e N
most popular manakish, topped with herbs i e i W e WZ Yhe
(thyme, oregano, marjoram sesame seeds) A T > ngaw/ YW ZZ’?& 9 9
Ahmar \_/7) e’ cooked. @/Z‘ém Wee’l‘m% wilts
with tomatoes and peppers spicy — 17 FZ PN, M /hﬂ?&i
Jubnah
with cheese
Olive Chicken with dried apricots 1350
with olivers Beef with lemons 1400

and olives

Lahm
with minced meat

Served with

rice of couscous

by giling

Desseits
Fruit salad ¥ 500
From fresh fruits to your and our choice : 7
7
Atrium pancakes - 560
With honey, fruit and cream o -
i \t
Milky iced baklava 480 =
With chocolate sprinkle
Baklava . 460
with walnuts
Baklava 520
with pistachios
Halva 300
Greek yoghurt with honey 350
Keshkul 320
Traditional Turkish milk pudding with
coconut
Secte Distres
Couscous 230
Small steamed balls of crushed durum wheat
semolina
With raisins, dried fruits and nuts
With pomegranate or other fruits
Basmati rice
variety of long grained aromatic rice
Plain 200
With raisins, dried fruits and nuts 250
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