
NOURA

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 MOUHALLABIEH

ORANGE BLOSSOM LEBANESE CUSTARD

14

KNAFEH & ashta ice cream

MELTED CHEESE & GROUND ANGEL HAIR PASTA, OVEN BROWNED

15

NOURA ice creams (3 scoops)

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 ALMONDS

15

Sweet delicacies

L E B A N E S E  C u i s i n e



Sesame FALAFEL / RIKAKAT cheese & THYMe / lamb sFIHA / fish Kebbeh

Or

Meat SAMOSA / spinach FATAYERS / crispy KEBBEh

CROUSTILLANTS (6 pieces of your choice)     18

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 / KASHKAVAL CHEESE EMULSION

dandelion salad with pine nuts & tajine sauce 

38

* MIX GRILL or trio of skewers

Organic chicken Taouk Style , KaFTA & lamb

SAMAKé 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 BASMATI rice

36

* menus are served from 2 PERSONS and for the whole table

All our meats are from France or Eu - Prices includes tax and SERVICE

Noura’s signature main courses

cedar mENU

( 72 EUROS PeR PERSON )

( 8 meza to share + 1 DESSERT of your CHOIce )

HuMMuS – MOUTABAL – TABbOULeh – wine

leaves – SAMAKÉ HARRA – LABNeh -

TARAMAsalata

1 CROUSTILLANT 3 PIeCES of your choice

* 1 DESSERT of your choice

maison noura MENU

( 88 EUROS PeR PERSON ) 

( 5 meza to share + main course 

& DESSERT of your CHOIce )

HuMMuS – MOUTABAL – TABbOULeh – LABNeh

1 CROUSTILLANT 3 PIÈCES AU CHOIX

* 1 main course of your choice

* 1 DESSERT of your choice

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

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

FATOUSH SALAD (for 2 persons)

Salad Mesclun & wholegrain bread grilled with sumac

18

KEBBE NAYÉ or FTILÉ NAYÉ

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

SHANKLEESH SALAD, KALAMATA OLIVES

Fresh sheep cheese, THYMe, BASIL, TOMAToES

15

MOUTABAL

Eggplant CAVIAR, SeSAME cream

15

SAMAKÉ HARRA

lightly spiced ratatouille

14

HuMMuS

chickpea purée, sesame cream, olive oil

15

Cold MEZZa

meat HuMMuS

chickpea purée, 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

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

Hot MEZZa


