SWEET DELICACIES

PLATTER OF FRESH SUMMER FRUITS OR WATERMELON TO SHARE

23

PISTACHIOS KARABEEJ & ORANGE BLOSSOM ICE CREAM
PISTACHIOS & QUINCE TARTELET WITH CARAMELIZED MERINGUE CREAM

15

HALAWET EL JEBN & PISTACHIO ICE CREAM
CHEESE ROLL FILLED WITH ASHTA CLOTTED CREAM SERVED WITH ORANGE BLOSSOM SYRUP

AND ROSE PETALS

15

* ASSORTMENT OF BAKLAWAS (6 PIECES)
LAYERED PASTRIES WITH ALMONDS, PISTACHIOS OR PINE KERNELS
14
* RED BERRIES MOUHALILABIEH
ORANGE BLOSSOM LEBANESE CUSTARD

14

KNAFEH & ASHTA ICE CREAM
MELTED CHEESE & GROUND ANGEL HAIR PASTA, OVEN BROWNED

15

NOURA ICE CREAMS (3 SCOQOPS)
ROSE / ASHTA / ORANGE BLOSSOM / DATTES / ALMOND /

FIGS / GINGER / CHOCOLATE / PISTACHIO / STRAWBERRY

14
* RED BERRIES & GINGER ICE CREAM
FLAVORED WITH ORANGE BLOSSOM

16

ATAYEF WITH FRUITS & ROSE ICE CREAM
LEBANESE BLINIS FILLED WITH ASHTA CLOTTED CREAM & CARAMELISED ATMONDS

15

LEBANESE CUISINE



COLD MEZZA

FATOUSH SALAD (FOR 2 PERSONS)

SALAD MESCLUN & WHOLEGRAIN BREAD GRILLED WITH SUMAC

18

KEBBE NAYE OR FTILE NAYE
LAMB TARTAR WITH SPICES OR ONIONS
18

TZATZIKI / LABAN CUCUMBER
FRESH YOGURT, CUCUMBER, MINT
14

ARTICHOKE SALAD / FAVA BEANS / POUTARGUE
WITH OLIVE OIL, SUMAC ET POMEGRANATE
17

LOUBIEH BEL ZEIT
GREEN BEANS SALAD, TOMATO SAUCE
14

SHANKIEESH SALAD, KALAMATA OLIVES
FRESH SHEEP CHEESE, THYME, BASIL, TOMATOES
15

MOUTABAL
EGGPLANT CAVIAR, SESAME CREAM
15

SAMAKE HARRA
LIGHTLY SPICED RATATOUILLE
14

HUMMUS
CHICKPEA PUREE, SESAME CREAM, OLIVE OIL
15

WILD SEABASS CARPACCIO NEW STYLE
& SESAME OIL AND ZAATAR
19

SALTED TUNA ROE CARPACCIO/ TARAMASALATA
NICE STYLE GRISSINI, GARLIC CREAM
19

HINDBEH BEL ZEIT / CITRUS FRUITS
DANDELIONS SALAD, CARAMELIZED ONIONS
15

CARAMELISED AUBERGINE “MOUSSAKA”
MINT RATATOUILLE & PINE NUTS
16

TRADITIONAL TABBOULEH (FOR 2 PERSONS)
PARSLEY SALAD, TOMATOES & CRUSHED WHEAT
18

MOUDARDARA
LENTILS, RICE, CARAMELISED ONIONS
14

TRADITIONAL TARAMASALTA
MINT AND LEMON
15

WINE LEAVES LIKE A SUSHI
RICE, TOMATOES, PARSLEY, LABNEH, PINE NUTS
14

WILD THYME LABNEH
CREAM CHEESE WITH WILD THYME
& OLIVE OIL, MINT

14

HOT MEZZA

SOJOK OR MAKANEK
SPICY BEEF & LAMB SAUSAGES FLAMED WITH LEMON JUICE
16

GRILLED HALLOUMI WITH APRICOTS
COW MILK CHEESE / MINT
17

THYM OR CHEESE MANA’EESH
WILD THYME OR THREE CHEESE PIZZETTA
18

LAHM BI AJINE
PIZZETTA WITH TOMATO SAUCE, MINCED LAMB, SPICES
18

MEAT HUMMUS
CHICKPEA PUREE, SESAME CREAM, OLIVE OIL
17

“SHISHBARAK” SMALL RAVIOLI
MINT YOGURT, ALEPH SPICE, LAMB KAFTA
17

FISH BIZREH
FRIED FISH OF THE DAY, TARATOR SAUCE, SUMAC
17

PRAWN TEMPURA
& ARAK SORBET, TAJINE SAUCE
19

NOURA'S SIGNATURE MAIN COURSES

LAMB CHOP ROASTED WITH ZAATAR

GRILLED VEGETABLES FROM THE MARKET AND ORGANIC BULGUR

38

* BEEF AND CHICKEN SHAWARMA
SEASONAL VEGETABLES, THYME RICE
36

WILD SEABASS FILLET/ ASPARAGUS
EGGPLANT SALAD AND VEGETABLE RATATOUILLE
38

ORGANIC SALMON / KASHKAVAIL CHEESE EMULSION
DANDELION SALAD WITH PINE NUTS & TAJINE SAUCE
38

* MIX GRILL OR TRIO OF SKEWERS
ORGANIC CHICKEN TAOUK STYLE, KAFTA & LAMB
SAMAKE HARRA & SWEET POTATOES BATATA HARRA STYLE
38

BLACK TIGER PRAWNS PLANCHA
HOMMOS WITH OLIVES, VEGETABLES TAGLIATELLES
38

* COD SAYADIEH DE CABILLAUD WITH FRIED ONIONS
‘WILD COD PEKING WITH SPICES AND BASMATT RICE
36

SIDES OF YOUR CHOICE (9 €)

SAUTEED VEGETABLES OF THE DAY
GREEN SALAD WITH HERBS, OLIVE OIL AND LEMON
KASBA RICE WITH VERMICELLI
BATATA HARRA STYLE POTATOES & FRENCH FRIES

CROUSTILLANTS (6 PIECES OF YOUR CHOICD 18

SESAME FALAFEL / RIKAKAT CHEESE & THYME / LAMB SFIHA / FISH KEBBEH
OR
MEAT SAMOSA / SPINACH FATAYERS / CRISPY KEBBEH

* MENUS ARE SERVED FROM 2 PERSONS AND FOR THF WHOLE TABLE
ALL OUR MEATS ARE FROM FRANCE OR FU ~ PRICES INCLUDES TAX AND SER VICE

CEDAR MENU
( 72 EUROS PER PERSON )

(8 MEZA TO SHARE + 1 DESSERT oF YOUR CHOICE )
HUMMUS — MOUTABAL — TABBOULEH — WINFE
LEAVES ~SAMAKE HARRA — LABNEH -
TARAMASALATA
1 CROUSTILLANT 3 PIECES OF YOUR CHOICFE

* 1 DESSERT OF YOUR CHOICF

MAISON NOURA MENU
(88 EUROS PER PERSON )

(5 MEZA TO SHAREFE + MAIN COURSF
& DESSERT oF YOUR CHOICE)
HUMMUS — MOUTABAL — TABBOULEH — LABNEH
1 CROUSTILLANT 3 PIECES AU CHOIX

* 1 MAIN COURSE OF YOUR CHOICF

* 1 DESSERT OF YOUR CHOICF




