diwanbeirut




URBAN GATHERING
WITH A TASTE OF
TRADITION

Because we are lebanese and we love to meet
around a bite, diwan beirut offers you an
urban get together with a taste of tradition in

a beautiful modern setting.

aiwan

All our prices are in U.S Dollars, including VAT.
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: TABBOULEH
i Parsley, bulgur, tomatoes, mint leaves, onions with
olive oil and lemon dressing

TABBOULET ELSITT
i Parsley, lettuce, cucumber, tomatoes, mint leaves and
i onions with olive oil & lemon dressing

. FATTOUSH

Mixed vegetables, fried or grilled bread and summac
i with pomegranate molasses, olive oil & lemon

i dressing

| SEASON SALAD
Lettuce, tomatoes, cucumber and chopped mint
: leaves with olive oil & lemon dressing

© ORIENTAL SALAD
Finely chopped lettuce, cucumber, tomatoes, radish
and mint leaves with olive oil & lemon dressing

© GREEK SALAD
i Lettuce, tomatoes, cucumber, sliced olives and feta
i cheese with olive oil & lemon dressing

ROCCA, THYME AND BAKLEH
i Rocca, thyme, hyacinth, summac and onions with
i olive oil & lemon dressing

© CABBAGE SALAD
i Chopped cabbage and dried mint with olive oil &
i lemon dressing

- LETTUCE SALAD
Lettuce with olive oil and lemon dressing

VEGETABLE PLATTER
i Assorted plate of fresh vegetables

© CRAB SALAD
i Shredded crab sticks with Diwan Beirut's special
i spicy sauce

- ROCCA CRAB SALAD
¢ Rocca with shredded crab sticks with Diwan Beirut’s
special spicy sauce

o
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Our hommos recipe has
been kept in our family for
HOMMOS WITH MEAT

Hommos tahina with fried small diced over 60 years. — H O M M O S —_—

meat and pine kernels It's preparation is meticu- _
lous and takes 3 days from Full Portion or Half Portion

damllly paio : start to finish.
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HO S TAHINA
Mashed chickpeas with sesame seed
paste and olive oil
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55|3 HOMMOS SHAWARMA

Hommos tahina with beef shawarma
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HOMMOS WITH GHEE
Hommos tahina with pine kernels fried in
ghee
HOMMOS MOUTAMMAM
Hommos tahina mixed with chopped . o o
parsley and fava beans Sohoy diaw g pase
Baadly Elis 50 Ol o Lokl aio
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HOMMOS AKKARI

lommos tahina mixed with diced

pickles and tomatoes, chopped parsley, pine kernels
and olive oil

svall Ol @gyde puigady dagyde 8)9uig pussS go dushlly pass
Os3ll Cale
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HOMMOS DOWN TOWN
Hommos tahina mixed with Diwan

HOMMOS AWARMA Beirut's speqjl S-plc{( saucle
Hommos tahina with fried cured and pine kernels
meat in ghee and pine kernels

OS BEYROUTI
39t gl ai Hommos tahina mixed with chopped
“ parsley and diced tomatoes
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Full Portion or Half Portion
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EGGPLANT MOUTABBAL
Mashed grilled eggplant, sesame seed paste with
lemon juice & olive oil

EGGPLANT RAHEB
Mashed grilled eggplant, onions, green and red peppers
with lemon juice & olive oil

EGGPLANT GRILLED

Grilled eggplant with lemon juice & olive oil

BALILA

Chickpeas, cumin powder & olive oil

BALILA WITH GHEE
Chickpeas and pine kernels fried in ghee with
cumin powder

BALILA WITH TAHINA
Chickpeas, cumin powder, sesame seed paste
& olive oil

FOUL MOUDAMMAS
Fava beans, chickpeas, garlic with lemon juice
& olive oil

GRAPEVINE LEAVES
Grapevine leaves stuffed with rice, tomatoes & parsley

HINDBEH BIL ZEIT
Blanched chicory leaves, sautéed onions, whole garlic cloves
with lemon wedges

EGGPLANTS MAKDOUS
Baby eggplant stuffed with walnuts, sun dried tomatoes,
pickled in olive oil

LOUBIYEH BI ZEIT (SEASONAL)
Green beans cooked with onions and garlic cloves in tomato
sauce and olive oil

WHITE BEANS (SEASONAL)

Boiled white beans with lemon juice & olive oil dressing

BEET ROOTS (SEASONAL)

ARTICHOKE (SEASONAL)
Artichoke hearts with olive oil, lemon juice and a touch of
garlic

Coslly e
—HINDBEH BIL ZEIT —




33, OMda
— COLD MEZZE—

Full Portion or Half Portion
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© LABNEH
Labneh with olive oil

LABNEH WITH GARLIC
Labneh with garlic & olive oil

- SHANKLISH
: Spicy cheese with diced onions, tomatoes & olive oil

TOMATOES WITH GARLIC & SUMMAC
i Sliced tomatoes topped with garlic & summac

CHEESE WITH ZAATAR
i Sliced feta cheese with thyme, chopped olives &
i olive oil

- TAJEN

Chopped onions sautéed in olive oil, mixed with sesame
seed paste and lemon juice

TRIPOLI'S HARRA
Fried chopped coriander, onions and minced tomatoes,
i topped with spicy sesame seed paste and olive oil

- MIXED PICKLES

. SPICY OLIVES
Olives stuffed with spices

BLACK & GREEN OLIVES

. BATRAKH

i Thinly sliced fish roe, sliced garlic & olive oil

shanklish
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LEBANESE PASTRY

— HOT MEZZE —

e @B 15 | CHEESEROLLS
Bgdin 5l dilie disdl $6) per piece Grilled or fried cheese rolls
Bludly plad 1 SPINACH FATAYER
i perpiece
dugaw i 15 | SAMBOUSIK
i perpiece
ol ded@s | 15  FRIEDKEBBEH
1 ey Sl o] S i 5L oot “b‘)S per |;iece i Fried meat balls stuffed with pine kernels, onions and
okl LAl ooy dadl < psiall Sl & il el OL minced beef
wglidas . 1,5 FRIEDKEBBEH LABNEH
) T per piece i Fried meat balls stuffed with labneh, pine kernels and
posabl dadl ysiall Glor,did ddione &AL el OL S onions
ol ol ALS.25 16.5 LEBANESE PASTRY COMBO
- . % fhm .Ugé ‘w‘; N e d'ozen i Cheese rolls, spinach fatayer, sambousik, fried kebbeh, (3
(ato JS e ¥) 2,8 0 sowgiaw ;@ludly plas ,die &)g of each)
zlod 8ogw 14 CHICKEN LIVER
) A L i Chicken liver sautéed in pomegranate molasses or butter-
asledl sl Glol) gy dlize Llis glrs deaS lemon sauce
s, . MAKANEK
. ‘yLM 14 Grilled or fried Diwan Beirut beef sausage
Lot sl Llio Goya Olg2d Blis :
G2 14 SOUJOUK
oo 3] i ol G Olgss G i Grilled or fried Diwan Beirut spicy beef sausage
shuas yly desd 17,5 SMALL HATCHED MEAT
el g i ) i Sautéed beef filet with lemon
(38 833w 17,5 LAMB LIVER
A : ¢ Lamb liver sautéed in pomegranate molasses or butter-
ol 51 Olay)l s dlize i B3gur :
S SO o T ¢ 0 i lemon sauce
esl>1 10,6 | HALLOUMICHEESE
s ol Glhe pololl i i Pan fried or grilled plain halloumi cheese
ilisWls . 45 | FRENCHFRIES
Leswllay i 45 | GRILLED POTATOES
Blow zs by 5 POTATOES WITH SUMMAC

Glidls B3l dliza Wollay

i Sautéed potatoes with butter & summac

COMBO
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POTATOES A LA PROVENCALE

¢ Sautéed potatoes with garlic & coriander

SPICY POTATOES A LA PROVENCALE
i Spicy sautéed potatoes with garlic & coriander

CHICKEN WINGS A LA PROVENGALE

Sautéed chicken wings with garlic and coriander

GRENOUILLE A LA PROVENCALE
Deep fried frog legs, sautéed in garlic & coriander
i sauce

- BAYD GHANAM
: Grilled or pan fried with pine kernels & Diwan
i Beirut’s special sauce

- EGGS WITH AWARMA
i Fried eggs with cured meat

. BIRDS
i Grilled or fried

FRIED BREADED CALAMARI
Deep fried baby calamari served with french fries &
i tartar sauce

BREADED SHRIMP (250G)

JL‘u.Lés).g CL?D C‘Slﬁ?
Chicken Wings
a la provencale
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CHICKEN SHAWARMA
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— DIWAN SPECIALS —

polie 1 165 | MAKADEM
Jedl 5T pasledl as ga polis Served with lemon or vinegar sauce
polie & : 165 | FATTET MAKADEM
s 5 o pmio o) o polie i Makadem with yogurt, chickpeas & fried bread topped with
ey JAl) sl Sl | i pine kernels fried in ghee
s @ 125 | FATTETHOMMOS
Baadly B 520l Oliss Jia 35 o o o i Cooked chickpeas with yogurt, topped with fried bread and
" : : pine kernels
g5 165 | FAWAREGH
I8 5l ralodl s o p)ls3 Served with lemon or vinegar sauce
daods 9,8y dS 6,6 KEBEH ZGHORTA MEAT
£5akl el drdions &3bij25 &S Homemade kebeh stuffed with meat
duly LgBy2) A4S 6,6 KEBEH ZGHORTA LABNEH
2l Aetine gl S Homemade kebeh stuffed with labneh
dosedy dygls,e) S 6,6 KEBEH ZGHORTA SHAHME
ooty At Dl &S Homemade kebeh stuffed with lamb fat
Full Portion or Half Portion
SHAWARMA PLATTERS
dood Loysls | 1585 - BEEF SHAWARMA
dad uenSI 55k 839001 o s gsde Jiia ,s 02 i Marinated grilled beef meat served with grilled tomatoes,
sl 5 puisaddls pickles, onions, parsley & tarator sauce
gleolysls | 155 i CHICKEN SHAWARMA
UL Wllals e o5l gn 03 ke Jita gl 8 i Marinated grilled chicken served with garlic, pickles & french
: i fries
Sialosls | 155 | MIXED SHAWARMA
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— GRILLS —

GRILLED MEAT

8 GRILLED MEAT 55 SHISH TAOUK*
per skewer : Grilled lamb meat skewers served with per skewer : Grilled marinated chicken skewers served
i grilled tomatoes and grilled onions with french fries
 ssde o - *Gsslb b
§ dadly 5524 Bisas o 055 55l @il oo gl e bl e pi5 oo Jite glod gl

o

4 : GRILLED KAFTA 6 : KEBABWITH EGGPLANT
per skewer Grilled minced meat mixed with onions, per skewer Grilled minced meat with eggplant
parsley and spices served with grilled
tomatoes Slosls LS
Lo dusS O3l e Egdia dagyia doc)

Syl me pdd5 Olyladly puisads (bay go dogybe dos
| Bsall

21 : MIXED GRILL
i A combination of grilled meat, taouk, kafta meat & chicken
J'S)m §3L§m

L gl 5 dand B (Gsslb (sshl podll o LSS

* SERVED REGULAR OR SPICY
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© CHICKEN KAFTA
Grilled minced chicken mixed with onions, parsley
& spices served with french fries

© GRILLED HABRA
i Grilled minced meat

© CUTLETS
i Grilled lamb chops served with french fries

© KAFTA ARAYES
Grilled kafta on bread

© KEBAB OURFALI
Grilled minced meat with sweet green pepper
i &tomatoes

© KEBAB KHASKHASH (SPICY)
i Spicy grilled minced meat with a spicy tomato paste

© KEBAB ANTAKLI (SPICY)
Spicy grilled minced meat with spicy pepper & tomatoes

© GRILLED FATAYEL
i Grilled baby veal filet

GRILLED HLAWAT

GRILLED CHICKEN (SPICY)*

: Whole grilled chicken served with french fries

HALF GRILLED CHICKEN (SPICY)*
Half grilled chicken served with french fries

© CHICKEN BREAST (SPICY)%*
i Grilled chicken breast served with french fries

GRILLED CHICKEN WINGS (SPICY)*

© FISH TAOUK (SPICY)%
¢ Grilled marinated fish skewers served with french fries

GRILLED FISH FILET

S4nn 79,8
GRILLED CHICKEN




Mixed

— NAYYEH — Nayyeh Platter

s 19,5 | SAWDANAYYEH
: i Chopped raw lamb liver

iilss 19,5 FTILEM NAYYEH
: i Chopped raw filet

& as 17,5 KEBBEH NAYYEH
: Raw lamb meat minced with mint, onions, bulgur and a
mix of pepper and salt

L 17,6 HABRANAYYEH
: i Raw lamb meat minced with pepper and salt

Josldndis . 17,5 KEBBEH NAYYEH OURFALI
) © Spicy kebbeh nayyeh

i3as | 17,5 KAFTANAYYEH
: i Raw lamb meat minced with parsley and onions, topped
with pine kernels

@il 17,6 TEBLEHNAYYEH
R i Raw lamb meat minced with onions and mint leaves

Uste § Lo . B5  MIXED NAYYEH PLATTER

5 B35 D5 yls D S D5 B D ES (e ALSES : Mixed Selection of raw meat




Oléo guiwd!
—SANDWICHES—

faod Laysls

zleo Lysls

Gz Olsed dasd Loygls
Sosm Olsad zlzd Loysls
Bsda dand

Boslb ik

By 23S |

gl &S

POTIREIN

olesdls LS

‘w°°s~
@L;vaéas.wé

sl
s ol

Olessly o

75
9.5

5.5
5.5
35
35
75
3.5

. BEEF SHAWARMA
| CHICKEN SHAWARMA
- BEEF SHAWARMA DIWAN BEIRUT
. CHICKEN SHAWARMA DIWAN BEIRUT
. GRILLED MEAT

. SHISH TAOUK

. GRILLED KAFTA

| CHICKEN KAFTA

. KEBAB OURFALI

. KEBAB KHASHKHASH

- KEBAB WITH EGGPLANT

. KEBAB ANTAKLI

. KEBAB HALABI

| SOUJOUK

. MAKANEK

- ROAST BEEF

- RAS ASFOUR

. CHICKEN

| SHRIMP

. FISH

. BAYD GHANAM

. HABRA NAYYEH

. KEBBEH NAYYEH

- SAWDA NAYYEH

. FTILEH NAYYEH

- TEBLEH NAYYEH

- KAFTA NAYYEH

. CHICKEN LIVER

. BIRDS

- FRENCH FRIES

- LABNEH

. HALLOUM CHEESE
| FETA CHEESE

- HOMMOS

. MOUTABBAL

| CRAB

- HENDBEH

Loyold Lo 9w

SHAWARMA
SANDWICH
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SIYADIEH

PLAT DU JOUR
AVAILABLE DAILY

SIYADIEH - SAMKEH
HARRA

SATURDAY & SUNDAY
KHAROUF MEHSHI

ASK FOR OUR DAILY DISH &

o
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—DESSERTS—

J=e © 3 i MEGHLI
ide 3 MOUHALABIYEH

Ul oSy | 35  BISCUIT AU CHOCOLAT

“sbioe> 45 DEBS BI TAHINI

SomOlw>dE L BB GHAZEL DIWAN BEIRUT

s ®S g5 | KNEFE BI JEBEN

o)l Ol e
— COLD BEVERAGES —

220 diazs ols 09 MINERAL WATER SMALL
2S dgdze ol 15 MINERAL WATER BIG
Olbye 2,5 SOFT DRINKS
Gk olee 2.6 SPARKLING WATER
dloe By 45 LOCAL BEER
Mexican 8 5 MEXICAN BEER
80)giunn B0 5.6 IMPORTED BEER
Jg=S s 8y 4 NON ALCOHOLIC BEER
I8g0 45 SODA
gy 45 TONIC
Bl L e 45 ENERGY DRINK
b &Slsd yac 25 FRESH FRUIT JUICE
Ol 25 JELLAB
Loligad 2,5 LEMONADE
as 25 JUICE

Oxeod i 25 | LABAN AYRAN

o . : : . L3
dl= 3 - NARGILEH AJAMI 5
' ‘ Ashtalieh

— NARGUILEH —
NN S N N e,

=, _.::*..._ - - T

NARGILEH MOUASSAL




— HOT BEVERAGES —

szl 1.9 ESPRESSO
3 DOUBLE ESPRESSO
1.5 LEBANESE COFFEE
1.9 TEA
1.5 WHITE COFFEE
EELOA 1.9 NESCAFE

seiielS © 3 | CAPPUCCINO

dogy Olg e
— SPIRITS —

GLASS 1/4 1/2

ARAK

ARAK DIWAN 15

CRYSTAL 17

BRUN 17

KSARAK 17

KEFRAYA 17

FAKRA 17

MASSAYA 17

GIN
Gordon's London Dry

Hendrick's

Gin Mare

TEQUILA

Jose Cuervo Especial Silver

Jose Cuervo Especial Gold

WHISKEY

JOHNNIE WALKER RED LABEL
JOHNNIE WALKER BLACK LABEL
JOHNNIE WALKER DOUBLE BLACK
JOHNNIE WALKER GOLD LABEL RESERVE
JOHNNIE WALKER PLATINUM LABEL
JOHNNIE WALKER BLUE LABEL
DEWAR'S WHITE LABEL

DEWAR'S 12 YEARS

J&B RARE

J&B RESERVE 15 YEARS

CHIVAS REGAL 12 YEARS

CHIVAS REGAL 18 YEARS

JACK DANIEL'S

GLENFIDDICH 12 YEARS
GLENFIDDICH 15 YEARS
GLENFIDDICH18 YEARS

DIMPLE AGED 15 YEARS

OLD PARR 12 YEARS

VODKA

STOLICHNAYA RED
RUSSIAN STANDARD
SMIRNOFF BLACK
GREY GOOSE

BELVEDERE '

— SPIRITS —

GLASS 1/4 1/2

18 30

24 . 40

A

11

54

72

90




LOCAL WINE —

GLASS 1/2

RED WINE

KSARA, RESERVE DU COUVENT
KSARA, CABERNET SAUVIGNON
KSARA CHATEAU

KSARA, LE SOUVERAIN

CHATEAU KEFRAYA

CHATEAU KEFRAYA, COMTE DE M
IXSIR, ALTITUDES ROUGE

DOMAINE WARDY, SAUVIGNON ROUGE

ROSE

KSARA, SUNSET
CHATEAU KEFRAYA, MYST

IXSIR, ALTITUDES ROSE

WHITE

KSARA, BLANC DE BLANC

KSARA, CHARDONNAY CUVEE DU PAPE
CHATEAU KEFRAYA, BLANC DE BLANCS
IXSIR, ALTITUDES BLANC

DOMAINE WARDY, SAUVIGNON BLANC

DOMAINE WARDY, PERLE DU CHATEAU




