Wednesday 1
Mouloukhieh, lamb, chicken and rice
Kebbeh arnabieh and rice

Thursday 2

Moughrabieh, lamb and chicken
Stuffed cabbage

Friday 3

Moujaddara

Moudardara

Lebanese shepherd's pie

Monday 6

Oriental Lamb

Tuesday 7

Ouen baked meat kebbeh
Oriental chicken

Ouen baked pumkin kebbeh

Wednesday 8
Mouloukhieh, lamb. chicken and rice
Daoud Bacha and rice

Thursday 9

Moughrabieh, lamb and chicken
Zucchini and stuffed vine leaves with
lamb cutlet

Oriental Lamb

2158
265$

215$

2158
295

The finest traditional Lebanese cuisine...

PLAT DU JOUR

Ol

April

Friday 18

Moujaddara 4SS
Bulgur with tomato 45$
Lasagne with minced meat 215 S
Monday 13

Oriental Lamb 265§
Tuesday 14

Ouen baked meat kehbeh 215$
Shrimp kabse 265$
Wednesday 15

Mouloukhieh, lamb, chicken and rice 215$
Cheikh el mehchi and rice 1938
Thursday 16

Moughrabieh. lamb and chicken 21ss
Stuffed cabbage 8
Friday 17

Moujaddara 4s5$
Moudardara 4s5$
Bolma 4SS
Monday 20

Chich barak and rice 2lss
Roast beef and potato puree 215$

All platters are served with a side salad & dessert

Tuesday 21
Ouen baked meat kebbeh
Red beans stew and rice

Wednesday 22
Mouloukhieh, lamb, chicken and rice
Potato stew and rice

Thursday 23

Moughrahieh. lamb and chicken
Zucchini and stuffed vine leaves with
lamb cutlet

Friday 24
Moujaddara

Bulgur with tomato
Nouille chicken pasta

Monday 27
Chich barak and rice
Roasted chicken and potatoes

Tuesday 28
Ouen baked meat kebbeh
Green peas stew and rice

Wednesday 29
Mouloukhieh, lamb, chicken and rice
Ouen baked meat kafta and potatoes

Thursday 30

Moughrabieh, lamb and chicken
Stuffed cabbage

2lss
295$
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DAILY DURING LENT

Bulgur with tomato 14.5S
Moudardara 4SS
Fried vegetables B5$

drogul gyl gall JIa o9 Ja
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AURILABLE DAILY
Spiced Fish. Siyadieh 265 $

SATURDARY & SUNDARY
Oriental Lamb, Siyadieh, Spiced fish
2655S

Charles Malek Auenue, Ashrafieh

500 9/ 5/

Antelias Highway, Metn

«d1 44 74

K1 ©| J/diwanbeirut
www.diwanbeirut.com

WE DELIVER




