THE SWEET DELIGHTS

PISTACHIOS KARABEEJ( 4 PIECES ) 1€
PISTACHIO TARTELETTES WITH CARAMELIZED NATEF CREAM

HALAWA BIL JEBNEH 2€
ROLLED CHEESE WITH MILK CREAM, ORANGE BLOSSOM & ROSE PETALS

BAKLAWA SELECTION ( 4 PIECES) 1€
LAYERED CRUSTY PASTRIES WITH ALMONDS, PISTACHIOS
AND PINE NUTS
MOUHALLABIEH 12€

LEBANESE PUDDING WITH PISTACHIOS, ALMONDS AND PINE NUTS TOPPING

KNEFEH CHEESECAKE WITH PISTACHIOS 12€

BROWNED GRANULATED PASTRY ON MELTED CHEESE SERVED WARM WITH

ORANGE BLOSSOM FLAVOURED SYRUP

ICE CREAM « MAISON NOURA » 2 SCOOPS / 3 SCOOPS &€/ 12€

ROSE / MILK CREAM/ ORANGE BLOSSOM / DATES / ALMOND /
GINGER / CHOCOLATE / PISTACHIO

ATAYEF WITH ORANGE BLOSSOM 11€
MINI MILK CREAM PANCAKES WITH PISTACHIO

MAISON

LEBANESE GASTRONOMY
& TEA HOUSE

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 MOUHALLABIE
OR KARABIGES & NATEF (3 PIECES

CAFE OR THE GOURMAND
13,50 € PER PERSON

COFFEE OR MINT TEA & 2 PIECES OF BAKLAWAS

BAKLAWA, MOUHALLABIE VERRINE, ROSE OR PISTACHIO ICE CREAM



COLD MEZZES

TRADITIONAL TABBOULEH 13 €
PARSLEY, TOMATO & CRACKED WHEAT SALAD

HUMMUS 9 €
CHICKPEAS PUREE, 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, LABNE & PINE NUTS

HOT 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

FATAYER SPINACH
SOUR SPINACH & PINE NUT RISSOLE

SAFIHA

MINI PIZZAS, GROUND LAMB MARINATED IN SPICES

KEBBEH CRISPIES

DEEP FRIED BEEF AND LAMB & CRACKED WHEAT

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

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

OUR DISHES

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,
LOUBIE 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

SIDES

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

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