
Pistachios KARABEEJ( 4 pieces )

PISTACHIO TARTELETTES WITH CARAMELIZED NATEF CREAM

HALAWA BIL JEBNEH

ROLLED CHEESE WITH MILK CREAM, ORANGE BLOSSOM & ROSE PETALS

BAKLAwA selection ( 4 pieces )

Layered crusty pastries with almonds, pistachios 

and pine nuts

 

MOUHALlABIeh 

lebanese pudding with pistachios, almonds and pine nuts topping

knefeh Cheesecake with pistachIOS

Browned granulated pastry on melted cheese served warm with 

orange blossom flavoured syrup

Ice cream «  MAISON NOURA » 2 SCOOPS / 3 SCOOPS

ROSE / milk cream/ ORANGE blossom / DATES / almond / 

GINGEr / CHOCOLATE / PISTACHio

ATAYEF with orange blossom

MINI MILK CREAM PANCAKES WITH pistachio

The sweet delights

L E B A N E S E  G A S T R O N O M Y
&  T E A  H O U S E

The Noura Breakfast
From Monday to Sunday until 12:00

15 € per person

COFFEE OR TEA OR HOT CHOCOLATE
+

Pressed orange JUICE
+

1 oriental dessert : Baklawa (3 pieces) or Mouhallabié 

or KARABIGES & natef (3 pieces)

cafÉ or thÉ GOURMAND
13,50 € per person

Coffee Or mint Tea & 2 pieces of baklawas

BAKLAWA, Mouhallabié Verrine,, rose or pistachio ice cream

11€

12€

11€

12€

12€

8€ / 12€

11€



ALL OUR MEATS ARE OF FRENCH OR EU origin.
PRICES INCLUDE TAX AND SERVICE. THE HOUSE DOES NOT ACCEPT CHECKS,

Our dishes

Traditional tabbouleh  13 €
parsley, tomato & cracked wheat salad

HuMMuS  9 €
Chickpeas purÉe, lemon juice 

& olive oil

 
Samakeh HARRA  9 €

Slightly spicy vegetable RATATOUILLE
 

Moutabal  9 €
eggplant caviar, sesame cream 

& lemon juice

Market Fattoush salad  13 €
mesclun salad and sumac toasted 

wholemeal bread

Warak enab vine leaves  9 €
rice, tomatoes, parsley, labnÉ & pine nuts

Lunch suggestion - Monday to Friday 
Except weekends and public holidays

dish + drink  19,90 € per person

Or

dish + DESSERT + drink   24,90 € PeR PERSON

tasting plate (6 mezzes chosen by the chef)

Or

Chawarma WRAP (chiken or meat) & market fattoush salad

Baklawa (3 pieces) or mouhalLabieh or karabeej with natef (3 pieces) or 2 scoops of ice cream

Evian 50cl or Badoit 50 cl or soda 33cl 

Cold MEZZeS

Grilled halloumi with wild thyme  9 €
Cow's milk cheese & vegetables

eggplant MOUSSAKA  9 €
Baked eggplant with tomato sauce & chickpeas

« shishbarak » ravioli  11 €
kachkaval cream, cardamom & pomegranates

Lahm bi ajin  11 €
minced lamb meat pizzetta with spices, 

tomatoes, onions & pine nuts

THYMe manakish with vegetables  13 €
wild THYMe pizzatta, vegetables, sesame seeds, 

sumac & olive oil

2 cheeses MANAKIsH with vegetables 13 €
cow cheese PIZZETTA, halloumi, 

Vegetables & black cumin

Crispies to share
4 Pieces 9 €

BEAN FALAFEL
Deep fried broad beans, chickpeas & sesame cream

Cheese Samboussek
Triangle of cow's cheese & coriander

 RIKAKAT FROMAGE & THYM 
 rouleau croustillant AU fromage & herbes

FATAYER spinach 
sour spinach & pine nut rissole

Safiha 
Mini pizzas, ground lamb marinated in spices

kebbeh crispies
deep fried beef and lamb & cracked wheat

tasting plate with 8 mezzes  19,50 €
Hummus, moutabal, tabbouleh, vine leaves, fatayer, falafel, 

Samakeh harra & deep fried kebbeh

VEGGY plate with 8 mezzes  19,50 €
Hummus, moutabal, tabbouleh, WARAK ENAB (2 pieces), fatayer, falafel, 

Loubié bel zeit & cheese samboussek

lamb chops grilled with zaatar  23,90 €
Served with its rice vermicelli & its SAMAKeh HARRA

Plate of chawarma MIX / hummus / tabbouleh  23,90 €
Sliced chicken, beef and lamb marinade

Prawns grilled with sumac  23,90 €
Served with its samakeh harra & its fattoush SALAD

GRILLed trio / hummus / tabbouleh  23,90 €
lamb, kafta, taouk & tarator sauce

Baked Kebbeh / fattoush salad / labneh tzatziki  19,50 €
ground beef & lamb, mixed with cracked wheat & pine nuts

Hot MEZZes

to begin with…

SPICY Potatoes 8 €  
Paprika & fresh coriander

TZATZIKI / cucumber LABAN  8 €
Fresh yogurt, cucumber & mint

French fries  7 € 

Vermicelli rice  7 €

Green SALAD  7 €
With lemon juice & olive oil

sides
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