


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 Lebanese Lira, including VAT.
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— SALADS —

Full Portion or Half Portion
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. TABBOULEH
Parsley, bulgur, tomatoes, mint leaves, onions with
i olive oil and lemon dressing

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

: FATTOUSH

i Mixed vegetables, fried or grilled bread and summac
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
Lettuce, tomatoes, cucumber, chopped mint leaves
i and feta 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
i Rocca with shredded crab sticks with Diwan Beirut's
: special spicy sauce

FATTOUSH




HOMMOS WITH MEAT
Hommos tahina with fried small diced
meat and pine kernels

doallly noa

&ldo &oal go ainbll oo
pginll ¢iliag jganc yuly

18,000 | 9,000

HOMMOS MOUTAMMAM
Hommos tahina mixed with chopped
parsley and fava beans

©0l0 (noa

P90 yuigady go dinbll moa
Jaall Liging

9,000 | 4,500

HOMMOS TAHINA
Mashed chickpeas with sesame seed
paste and olive oil

dinbll ynoa
waljll cujg &inh go dwgigo poa Lign
7,500 | 4,000

OMMOS AKKARI
'ommos tahina mixed with diced
pickles and tomatoes, chopped parsley, pine
kernels and olive oil

SIAe ypoa
,&0g)d0 6)gaisg yuus go dinhbll yooa
ogll cujg pginll cilia sogpdo yuigad
9,500 | 5,000

HOMMOS AWARMA
Hommos tahina with fried cured
meat in ghee and pine kernels

loyglé ynoa
ciliag lojglé o ainbll ynon
uginll

18,000 | 9,000

Our hommos recipe has
been kept in our family for
over 60 years.

It's preparation is metic-
ulous and takes 3 days
from start to finish.
Sahtein!

HOMMOS SHAWARMA
Hommos tahina with beef
shawarma

lojglii pon
aonl lojgliir go @inbll noa
18,000 | 9,000

HOMMOS DOWN TOWN
Hommos tahina mixed with Diwan
Beirut’s special spicy sauce

and pine kernels

ugli ugla ypoa
&jll cagu plgia anlo go @inbll yooa
Hginll ciliag

10,500 | 5,500

w
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— HOMMOS —

Full Portion or Half Portion

HOMMOS WITH GHEE
Hommos tahina with pine kernels fried
in ghee

Hging dipw 20 Doa
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15,500 | 8,000

S BEYROUTI
Hommos tahina mixed with chopped
parsley and diced tomatoes

G9! UPod

8)galiig pgydo yuigads go dinhll noa
9,000 | 4,500
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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 Bl 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

Al QD
— HINDBEH BIL ZEIT —
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— COLD MEZZE —

Full Portion or Half Portion
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: LABNEH
i Labneh with olive oil

LABNEH WITH GARLIC
Labneh with garlic & olive oil

. SHANKLISH

i Spicy cheese with diced onions, tomatoes & olive oil

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

CHEESE WITH ZAATAR
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, topped with spicy sesame seed paste and
olive oil

. MIXED PICKLES

. SPICY OLIVES
i Olives stuffed with spices

BLACK & GREEN OLIVES

. BATRAKH
Thinly sliced fish roe, sliced garlic & olive oil

SHANKLISH
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. CHEESE ROLLS
Grilled or fried cheese rolls

. CRAB ROLLS
i Deep fried crab stick rolls

. SPINACH FATAYER
. SAMBOUSIK

\ FRIED KEBBEH
Fried meat balls stuffed with pine kernels, onions
i and minced beef

FRIED KEBBEH LABNEH
Fried meat balls stuffed with labneh, pine kernels
i and onions

LEBANESE PASTRY COMBO
i Cheese rolls, spinach fatayer, sambousik, fried
i kebbeh, (3 of each)

: CHICKEN LIVER
Chicken liver sautéed in pomegranate molasses or
i butter-lemon sauce

. MAKANEK

i Grilled or fried Diwan Beirut beef sausage

: SOUJOUK
i Grilled or fried Diwan Beirut spicy beef sausage

SMALL HATCHED MEAT

i Sautéed beef filet with lemon

. LAMB LIVER
Lamb liver sautéed in pomegranate molasses or
i butter-lemon sauce

HALLOUMI CHEESE

i Pan fried or grilled plain halloumi cheese
. FRENCH FRIES
GRILLED POTATOES

POTATOES WITH SUMMAC
i Sautéed potatoes with butter & summac

LEBANESE IP[A\éTIRY
COMBO



abw Jlleo
— HOT MEZZE —

opidlla paill, aliio Lol |

6)a blby !
opjallg pgill aliio 8]l lblby

Jluidgp alaa ailga

dpjllg pgilly allio alaa aaial

Jluidgy galar
s1jllg pailly alfio ajlao ealass |

peinll vl go (sguito gl ldo pic gy
anlall cagp glgia anln g

lojgléu g
lojgld go ldo you

diguiio gi alldo paloc

aily Jlols

Jilill anlng silaoll Ublbyl go pady

(£r0-) auily yuayd
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i Spicy sautéed potatoes with garlic & coriander

18,000

: Sautéed chicken wings with garlic and coriander

18,000

18,000

17,000

i Fried eggs with cured meat

4,000
Grilled or fried

per piece

25,000
. Deep fried baby calamari served with french fries &
i tartar sauce

35,000

POTATOES A LA PROVENCALE

¢ Sautéed potatoes with garlic & coriander

SPICY POTATOES A LA PROVENGCALE

CHICKEN WINGS A LA PROVENCALE

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

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

EGGS WITH AWARMA

BIRDS

FRIED BREADED CALAMARI

BREADED SHRIMPS (250G)

e
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CHICKEN WINGS
A LA PROVENCALE
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— DIWAN SPECIALS —
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: MAKADEM

i Served with lemon or vinegar sauce

FATTET MAKADEM
i Makadem with yogurt, chickpeas & fried bread topped
i with pine kernels fried in ghee

. FATTET HOMMOS
Cooked chickpeas with yogurt, topped with fried bread
i and pine kernels

- FAWAREGH

: Served with lemon or vinegar sauce

. GAMBAS A LA JILLO
i Spicy sautéed baby shrimps with garlic and lemon

Full Portion or Half Portion

SHAWARMA PLATTERS

. BEEF SHAWARMA
: Marinated grilled beef meat served with grilled
i tomatoes, pickles, onions, parsley & tarator sauce

CHICKEN SHAWARMA
i Marinated grilled chicken served with garlic, pickles &
i french fries

MIXED SHAWARMA

20 DjgW

CHICKEN SHAWARMA
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— GRILLS —

GRILLED MEAT

26,000 : GRILLED MEAT 23,000 : SHISH TAOUK #*
i Grilled lamb meat skewers served i Grilled marinated chicken skewers
i with grilled tomatoes and grilled : served with french fries
i onions
: : - L
Sguito eal *dgglb i i
- 20 p3di gitoll pisll pal Al | 90 pAAT «Sguio Jio aba Al

- ool Joullg ajguiioll )93l | dilao blby

23,000 GRILLED KAFTA 23,000 KEBAB WITH EGGPLANT
i Grilled minced meat mixed with : Grilled minced meat with eggplant
i onions, parsley and spices served
with grilled tomatoes UIJJJIJ uhﬁ
- djguilo aid4 - olislll go dgiiio dogydo doal

i yuigads . Jou go dogpdo &oal
i guiioll 5)gaidll go paai culjlgdlg

25,000 : MIXED GRILL

i A combination of grilled meat, taouk, kafta meat & chicken

- alha g doal aias wggglhs wsgidtoll eall o Al

* SERVED REGULAR OR SPICY
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* SERVED REGULAR OR SPICY

23,000 |
Grilled minced chicken mixed with onions, parsley
i & spices served with french fries

23,000

Grilled minced meat

26,000

i Grilled lamb chops served with french fries

23,000
i Grilled kafta on bread

23,000
: Grilled minced meat with sweet green pepper
i & tomatoes

23,000 |

: Spicy grilled minced meat with a spicy tomato paste

23,000
: Spicy grilled minced meat with spicy pepper &
i tomatoes

26,000 |
i Grilled baby veal filet

18,000

25,000 |

i Whole grilled chicken served with french fries

15,000 |

i Half grilled chicken served with french fries

20,000

i Grilled chicken breast served with french fries

18,000 |

35,000 |

Grilled jumbo shrimps served with cocktail sauce

23,000

Grilled marinated fish skewers served with french fries

21,000

8,000

CHICKEN KAFTA

GRILLED HABRA

CUTLETS

KAFTA ARAYES

KEBAB OURFALI

KEBAB KHASKHASH (SPICY)

KEBAB ANTAKLI (SPICY)

GRILLED FATAYEL

GRILLED HLAWAT

GRILLED CHICKEN (SPICY) %

HALF GRILLED CHICKEN (SPICY) ¥

CHICKEN BREAST (SPICY) ¥

GRILLED CHICKEN WINGS (SPICY) ¥

SHRIMPS

FISH TAOUK (SPICY) *

GRILLED FISH FILET

GRILLED MUSHROOMS

(GQWDO DgJs

GRILLED CHICKEN




— NAYYEH —

&i d3gu i Jylia

24,000

22,000

22,000
Raw lamb meat minced with mint, onions, bulgur
i and a mix of pepper and salt

22,000

22,000

22,000
: Raw lamb meat minced with parsley and onions,
topped with pine kernels

22,000
Raw lamb meat minced with onions and mint
leaves

60,000

. SAWDA NAYYEH
i Chopped raw lamb liver

. FTILEH NAYYEH
Chopped raw filet

KEBBEH NAYYEH

. HABRA NAYYEH
i Raw lamb meat minced with pepper and salt

KEBBEH NAYYEH OURFALI
i Spicy kebbeh nayyeh

KAFTA NAYYEH

TEBLEH NAYYEH

MIXED NAYYEH PLATTER

i Mixed Selection of raw meat

MIXED
NAYYEH PLATTER
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— SANDWICHES —

donl lojgldi - 7,500 | BEEF SHAWARMA
alaa lojglii - 7,500 | CHICKEN SHAWARMA
cagu glgia @eal logygliis 7,500 BEEF SHAWARMA DIWAN BEIRUT
cagpu glaia alaa lojglii 1 7,500 | CHICKEN SHAWARMA DIWAN BEIRUT
djguilo doal 9,000 | GRILLED MEAT
@gglb yiuddi | 8,000 | SHISH TAOUK
clow Ggglh | 8,500 | TAOUK SAMAK
djguito &ia4 . 8,000 = GRILLED KAFTA
alha aig4 | 8,000 | CHICKEN KAFTA
Slajgl Lilid | 8,000 | KEBAB OURFALI
Ublidia (s 8,000 | KEBAB KHASHKHASH
olaisli b4 | 8,000 | KEBAB WITH EGGPLANT
Slahil (b4 | 8,000 | KEBAB ANTAKLI
" i il 8,000 | KEBAB HALABI
© @aw 8000  SOUJOUK
Gildo | 8,000 | MAKANEK
donl giwug): 8,000 | ROAST BEEF
jganc guly 9,000 | RAS ASFOUR
alha 8,000 : CHICKEN
uuayd | 12,500 - SHRIMP
clow 9,000  FISH
ol¢ Udy = 8,000  BAYD GHANAM
&ji 6um 8,000 | HABRA NAYYEH
aji &4 8,000 : KEBBEH NAYYEH
&li 53guw | 11,000 | SAWDA NAYYEH
&ali alyia | 10,000 | FTILEH NAYYEH
ali cLl_|[_| 8,000 TEBLEH NAYYEH
ali aiah = 8,000 - KAFTA NAYYEH
alaa 63guu . 9,000 | CHICKEN LIVER
naloe | 10,500 ¢ BIRDS
&jléo hlby - 5000 | FRENCH FRIES
aiyl | 5,000 | LABNEH
oglh @ya . 6500  HALLOUM CHEESE
lisg &ijy = 6,500 = FETA CHEESE
(P03 5,000 HOMMOS SHAWARMA
ulaiadl Jiio © 5,000 © MOUTABBAL SANDWICH
otebilu - 8,000 | CRAB
cu;)_Lm 5,000 | HENDBEH




alp]lle
SIVADIEH

PLAT DU JOUR
AVAILABLE DAILY

SIYADIEH - SAMKEH
HARRA

23,000

SATURDAY & SUNDAY
KHAROUF MEHSHI
19,000

ASK FOR OUR DAILY DISH

o
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<> — DESSERTS —

N cigi olga Gl 6,500 | LAYALI DIWAN BEIRUT
N, alhiiia | 6,500 | ASHTALIEH

8)g0i © 6,500 : NAMMOURA

S auyell caliglall ¢yo alyaaiii 11,000 ASSORTMENT OF ARABIC SWEETS

P 910 GUgio
— COLD BEVERAGES —

N non dineo olo 2,000 MINERAL WATER SMALL
A &izeo olo | 4,400 | MINERAL WATER BIG

N\ cailihyo 5,000 SOFT DRINKS
N\ ayjle olyo 6,500 SPARKLING WATER
N7 dlao 6y 8,000 LOCAL BEER
> Mexican 6 | 9,000 | MEXICAN BEER
N, 82)gluo &y 9,000 IMPORTED BEER
Jgas uga 8,000 NON ALCOHOLIC BEER
A lagn 6,500 SODA
\\\ cliigi 6,500 TONIC
N adlb ciguito - 7,500 | ENERGY DRINK
“\l\’ ajlb a4lga pnc 7,000 FRESH FRUIT JUICE
<> il 7,000 JELLAB
QP anligoy 6,500 LEMONADE
N\, MDC | 5,000 @ JUICE
XK |
L
NN N NN N SN NN NN N NN NN N N
A A A A A A AY A A AY A A A A AV AV AV AV AN

lpe ol 5,500 LABAN AYRAN /A\S.IH]M\ILIIIEH
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— HOT BEVERAGES —

Guupl 5,500 ESPRESSO
gupul Jiga 7,000 DOUBLE ESPRESSO
ailid oggd 4,500 LEBANESE COFFEE

Sl 5,500 TEA
clby oggd 4,500 WHITE COFFEE
aalbui 6,000 NESCAFE

giniiigild ¢ 6,000 | CAPPUCCINO

AvQ) UlguIo
— SPIRITS —

GLASS /4 1/2

ARAK DIWAN 11,000 : 33,000 | 55,000

ARAK MISC. BRANDS 11,000 33,000 55,000
WHISKY REGULAR 13,000 31,000 53,000
WHISKY PREMIUM 17,500 48,500 82,500

VODKA REGULAR | 12,000 : 80,000

VODKA PREMIUM : 18,000 180,000 :

COCKTAIL ALCOHOLIC 15,000
CHAMPAGNE 180000
WHITE WINE ' 55,000%
RED WINE 55, o
ROSE WINE 55,000%

RED WINE PREMIUM 160,000

|||| | oaC aluayi 217,500 NARGILEH AJAMI
_ AR@U["LH —  Jueo anyi 17,500 NARGILEH MOUASSAL




divanbeiru

METN
ANTELIAS HIGHWAY

03
04‘41 44 74

ACHRAFIEH
CHARLES MALEK AVENUE

03
03| 565757

diwanbeirut.com

8 B ©/dwanbeirut




