





AL KASBAI

LEBANESE GRILL & LOUNGE

Ahla w Sahla
Welcome and enjoy.

Experience the flavours of authentic Lebanese hospitality.

Please inform your server of any allergies or intolerances before placing your order.

Not all ingredients are listed on the menu, and we cannot guarantee the complete
ahsence of allergens.

A discretionary optional service charge of 9.5% will be added to your bill.

All prices in Euros



SALADS

TABBOULEH (G)

Fresh parsley, bulgur, tomatoes, onions, lemon juice and extra

virgin olive oil.

BEETROOT SALAD WITH FRIED HALLOUMI (D)

Roasted beetroot and fresh greens, topped with
crisp fried halloumi cheese.

MEZLE

HUMMUS (Se)

Silky chickpea purée with tahini, lemon and extra virgin olive oil.

SMOKY MOUTABAL (Se)

Fire-roasted aubergine blended with tahini and
lemon, with a deep smoky char.

MUHAMMARA (N)

Roasted red pepper and walnut dip finished with
pomegranate molasses.

BLACK HUMMUS WITH WHITE TRUFFLE (N)

Black chickpea hummus finished with white truffle essence.

BATATA HARRA

Crisp potatoes tossed with cilantro, garlic and fresh lemon.

ARAYES TACOS (G)

Grilled pita filled with spiced lamb and fresh herbs, finished
until crisp.

SHRIMPS PROVINCIAL — BEIRUT STYLE (c)

Succulent shrimp sautéed with garlic, tomatoes and
Lebanese.

All prices in Euros
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MAIN COURSES

ORIENTAL RICE WITH SLOW-COOKED LAMB SHANK (N)

Tender lamb shank, slowly braised and served over fragrant
jasmine rice with toasted pine nuts.

FROM THE GRILL

WHITE SHISH TAWOOK WITH HERBS (D)

Marinated chicken skewers grilled with fresh herbs and
served with garlic sauce.

LAMB CHOPS

Premium lamb chops seasoned with fresh herbs and grilled
over charcoal.

LAHMEH SHEQAF

Tender beef tenderloin cubes grilled over charcoal for a rich,

smoky crust.

SEAFOOD SPECIALTIES

SAMKEH HARRA BEIRUTI (F), (Se)

Fresh sea bass or grouper topped with a spiced tomato and
tahini sauce.

All prices in Euros
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DESSERTS

MALTA MEETS BEIRUT (G), (D), (E) 11

Olive oil and citrus cake served with orange blossom créeme.

KENAFA (D), (G) 10

Sweetened ricotta with candied orange, star anise
and orange syrup

ALLERGEN GUIDE

G-Gluten | C-Crustaceans | E-Eggs | F-Fish
P-Peanuts | S-Soya | D-Milk/Dairy | N-Nuts | Ce-Celery
M-Mustard | L-Lupin | Se-Sesame | Mo-Molluscs | Su-Sulphites
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