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COLD APPETIZERS

HOUMMUS: Puree made with
chickpeas, sesame cream,
lemon and virgin olive oil.
€6.70 VEGAN

MUTABAL: Puree made
withroasted eggplant,
yoghourt, sesame cream,
lemon and virgin olive oil.
€7,10 VEGETERIAN

MOUHAMARA: Puree made
with roasted red pepper,
sesame cream, nuts and
virgin olive oil. €7,10 VEGAN

LABNE: Mashed yogurt, mint
and virgin olive oil. €6,70
VEGETERIAN

PESTO HOUMMUS: Puree
made with chickpeas, basil,
nuts, sesame cream, lemon
and virgin olive oil. €7,90
VEGAN

COLD TASTING MEZZA try
all five. €33,30

LEBANESE CESAR: fattoush
salad with chicken shawarma
strips. €9,80
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FATTOUSH SALAD: Lettuce
& lamb’s lettuce with toasted
pita bread, tomato, radish,
mint, cucumber, onion,
dressed with summac,
lemon, virgin olive oil and
pomegranate reduction.
€8,50 VEGAN

GREEK SALAD: assorted
salad with feta cheese,
zaatar and black olives. €9,10

TABOULE: Chopped parsley,
mint, tomato, onion, burgul,
dressed with virgin olive oil
and lemon. €8,50 VEGAN

BABAGAOUSH SALAD: egg
plant, tomato, green pepper
and onion dressed with
summak, lemon, mint and
virgin olive oil. €9,60 VEGAN

DOLMAS: Vine leaves stuffed
with rice and tomato (6 units).
€8,50 VEGAN
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HOT APPETIZERS

BEIRUT BRAVAS POTATOES:
Fried potatoes with
coriander, toasted garlic and
lemon. €6,90 VEGAN

SPINACH FATAYER:
Lebanese patty stuffed with
spinach, onion and lemon (4
units). €8,80 VEGAN

CHEESE RIKAK: Filo patty
stuffed with feta cheese (4
units). €8,80 VEGETERIAN

MAIN DISHES

FALAFEL: Vegetable
chickpea and tahini base
croguettes served with
sesame sauce, lettuce,
tomato and mint (2 units).
€8,60 Extra unit for €4,20
VEGAN

HOUMMUS WITH BEEF:
Hoummus with ground beef
and spices, served with
peanuts 8,80€

HOUMMUS WITH
SHAWARMA: Hoummus with
lamb or beef shawarma
served with peanuts €9,60

LAHEM MESHWE: Beef dice
brochette, pickled with
Lebanese spices, served with
potatoes, tomatoes and
parsley. €11,40
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BEEF RIKAK: Filo patty
stuffed with beef and
yoghourt (4 units). €8,80
Extra unit for €2,20

FRIED KEBBE: meat and
wheat croquettes stuffed
with beef and nuts (3 units).
€10,90, Extra unit for €3,50

KAFTA: ground beef pickled
with lebanese spices, served
with baked tomato and

onion, parsley and summac.
€10,90

SIJOUK: Spicy ground beef
served with potatoes,

tomato parsley and peanuts
€10,90

SHISH TAOUK: Lebanese
marinated chicken dice with

potatoes and garlic sauce.
€10,40

MASHEWE: one skewer of
shish taouk, one skewer of
kafta,one skewer of sijouk
and one skewer of lahem
meshwe, served with
potatoes and rice. €21.80
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LAMB SHAWARMA:
Marinated lamb strips with
shawarma spices and served
with sesame sauce. As a side
dish you can choose rice,
potatoes or baked tomato
and onion. €14,10

CHICKEN SHAWARMA:
Marinated chicken strips with
shawarma spices and served
with sesame sauce. As a side
dish you can choose rice,
potatoes or baked tomato
and onion. €11,20

KEBBE BIL SANIYEH: Baked
beef pie, dressed with yogurt
sauce. €11,40

ARAYES

ZAATAR ARAYES: Toasted
pita bread stuffed with wild
thyme, sesame seeds with
lettuce and tomato. €7,60
VEGAN

LEBANESE CHEESE
ARAYES: Toasted pita bread
stuffed with cheese & zaatar,
served with tomato. €8,10
VEGETARIAN

KEBBAB ARAYES: Toasted
pita bread stuffed with
marinated ground meat
served with tomato. €9,10

KEBBAB ARAYES WITH

CHEESE: served with tomato.
€9,90
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DAOUD BACHA: Hot Pot rice
with beef meatballs served
with peanuts. 11,40€FATTEH:
chickpea stew with rice,
toasted pita bread and
yogurt sauce. €12,80

ROZ BIL LAHME: Hot Pot rice
with roasted beef with
peanuts. €11,60

ROZ BIL DJEJ: Hot Pot rice
with roasted chicken with
peanuts. €11,60

MEZZAH OF HOT DISHES:
Perfect for 2 people, choose
4 different dishes. €46,20

SIJOUK ARAYES: Toasted
pita bread stuffed with
ground spicy meat served
with tomato. €9,10

SIJOUK ARAYES WITH

CHEESE: served with tomato.
€9,70
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LAMB SHAWARMA with
tomato, onion, pickles and
sesame sauce. €6,10

CHICKEN SHAWARMA with
lettuce, potatoes, pickles and
sesame sauce. €6,10

SHISH TAOUK with garlic
sauce, lettuce, potatoes and
pickles. €6,40

KAFTA with hummus,
tomato, onion, parsley and
pickles. €6,40

APPETIZERS

POTATOES BRAVAS: Typical
fried potatoes with spicy
tomato sauce and “flambé”
garlic sauce. €6,90 VEGETARIAN

ESCALIVADA: Baked
eggplant, onion and red
pepper seasoned with salt,
black pepper, lemon and
garlic. €9,10 VEGAN

HABITAS A LA CATALANA:
Mini green beans with
vegetables, sausage and red
sauce. €9,05
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SIJOUK (spicy kafta) with
hummus, tomato, onion,
parsley and pickles. €6,40

FALAFEL with lettuce,
tomato, pickles, mint and
sesame sauce. €6,10 VEGAN

VEGETABLE with potato,
mutabal, black olives, lettuce,
tomato and pickles. €6,10
VEGETERIAN

Add hot sauce, cheese,
hummus, mutabal, muhamara,
labne or garlic sauce. €1,20

GOAT CHEESE SALAD:
lettuce salad with tomato,
cucumber, baked apple,
nuts, dressed with mustard
and honey vinaigrette. €8,10
VEGETARIAN

HAM CROQUETTES
€2,20/unit

CHICKEN CROQUETTES
€2,20/unit
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MAIN DISHES

SAUSAGE with potatoes and
allioli. €10,60

ALBONDIGAS DE LA
ABUELA: Grandma meatballs

with sauce and potatoes.
€10,60

FUSION DISHES

MUTABAL with baby green
beans sautéed with nuts.
€7,90 VEGETARIAN

SHAWARMA PITA PIZZA
€10,20

DESSERT

BAKLAWA: made of filo
pastry, nuts and honey.

LARGE €2,40 SMALL €2,10
VEGETARIAN

KATAIFI: noodle nest, nuts or
pistachio. LARGE €2,40 SMALL
€2,10 VEGETARIAN

MAHMUL: Libanese cookie
stuffed with pistachio, nuts
or dates. €2,40 VEGETARIAN
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BEEF BROCHETTE with

smoked oil and potatoes
€11,40

CHICKEN BROCHETTE with

romesco sauce and potatoes
€10,40

KEBBE HAMBURGUER with
toasted pita bread, lettuce,
tomato, onion, cucumber,
dressed with Beirut Bravas
potatoes. €11,30

LEBANESE YOGHURT with
honey and pistachio. €3,80
VEGETARIAN

MOUHALABIYE: Libanese
panakota with blossom
flavour taste. €4,10 VEGETARIAN

LEBANESE YOGHURT with
honey and pistachio. €3,80
VEGETARIAN
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CATALAN CREAM: Cream
broule with flambed sugar.
4,10€ VEGETARIAN

CHOCOLATE CROQUETA
3,50€ VEGETARIAN

APPLE CRUMBLE PIE 5,20€
VEGETARIAN

BEVERAGES

BEIRUT BEER 3,85¢

MORITZ 7 2,90€

AMBAR 3¢

SOFT DRINKS 2,90€

WATER 35ML 2,90€

SPARKLING WATER 2,90€

ROSE WATER 5¢
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HELADO 4,50€ VEGETARIAN

DE DULCE DE LECHE PIE
5,20€ VEGETARIAN

Take a tray of baklawas with
you to give as a gift or enjoy
it at home. Price by weight,
35€/kg minimum 500gr.

TONIC 2,90€

BLACKBERRY WATER 5€

MINT LEMONADE 3,90¢€

MINT TEA 3,90€

AYRAN yogurt drink with
mint, 5€

GLASS OF WINE 4,10€
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WHITES

GARRIGUELLA, Emporda 15€

OJO PLATO, Verdejo 18€

ROSE

CHATEAU KSARA "Sunset

Rose" D.O. Vall del Bekaa.
€23,30

RED

KSARA CASTLE “LE Prieure”
D.O. Bekaa Valley. €22,55

KEFRAYA CASTLE “Les
Breteches” D.O. Bekaa
Valley. €25,30
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CHATEAU KSARA "Blanc de

blancs" D.O. Bekaa Valley.
€ 23,30

GARRIGUELLA Emporda
14,50€

GARRIGUELLA Emporda
€14,50

SECTUM, crianca, Rioja. 18€
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#BODEGA LEBANESE ITEMS

ROSE WATER 250ML. ROSE SYRUP, 600ML.

ORANGE BLOSSOM WATER. DATE SYRUP, 600ML.

CAN OF DOLMAS. BLACKBERRY SYRUP,
600ML.

POMEGRANATE MOLASSES,

710GR. SUMMACK SPECIES, 500
GR.

ARABIC COFFEE.
ZAATAR SPECIES 500 GR.

HARISSA SAUCE, 400GR.
TAHINI, 450GR.

PISTACHIO HALAWA,

450GR. TAHINI, 1KG.

HALAWA NATURAL, 450GR. BAG OF PITA BREAD, 6PC.
A WWW.BEIRUT-BARCELONA.COM +34 673291180
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