Welcome

to Lavender Restaurant

Lebanese cuisine is a Mediterranean
healthy style of cooking that includes an
abundance of whole grain, vegetables,
fruits, fresh seafood and meat.

Here at Lavender we offer an extensive,
diverse menu packed full of Lebanese
favorites’ and contemporary dishes
bursting with food flavors.

Our authentic dishes are family
home cooked recipes and loved
for generations!



CHigaHoKk/Breakfast

BiscsaHa kawa/Oatmeal 200g / 88 UAH

BiBcsiHa kawwa Ha monoui 3 cyxodpyKTamu, ropixamu Ta menom/Dried fruits, walnut topped
with honey.

Knacu4yHi amepukaHcbku kankenku/Classic American 200g / 96 UAH
Pancake
Owmnert 3 oBovamun/Vegetables omelet 300g / 96 UAH

OMneT 3 TPLOX SiEL|b, i3 YOTUPMA BUAAMM OBOYIB Ha BUGIp/Fried Eggs with choice of four types
of vegetables.

Wakwyka/Shakshuka 3009 / 96 UAH

SeyHsa 3 Tomatamu, nepuem Ta umbyneto/Fried eqggs mixed with tomatoes, pepper and onions.

AHrniicekunii cHiganok/English Breakfast 300g / 128 UAH

SAeunsi, 6ekoH, koBbacku, yepBoHa kBacons Ta toctu/Fried eggs, bacon, sausages, red beans and toast.

NisaHcbku cHinaHok/Lebanese Breakfast 300g /176 UAH
Cup ®eta, niBaHCbKUI KOrypT, YoTupy Buan MaHakiwa (3aatapcbkuii, i3 cMpoM, 3 M’sicom Ta 3i
wnuuarom)/White cheese, labneh and manakish (Cheese, Zaatar, meat and pastry).

Kpyacan/Croissant 90g /96 UAH
noaaeTbca 3 MacroM Ta mkemom/served with butter Jam on the side.

CeHpBiy-KpyacaH 3 riococeM Ta aBokago/Salmon avocado 180g /200 UAH
Croissant Sandwich

Avue-nawort 3 kpyacaHom/Poached Egg Croissant 2009 /176 UAH

LLlaHOBHI rocTi, A0 cknagy Halwux CTpaB BXOASTb Pi3Hi BUAW ropixiB Ta apaxic Ta/um iHwWi aneprexu,
Oyab nacka, yTodHonTe y odiliaHTiB Lo iHpopMalLito, SKLWOo Y Bac € anepris Ha SKUIACh iHrpegieHT



XonoaH! 3akycku/Cold Mezzeh

Xymyc/Hummus 200g / 88 UAH

TpaguuinHa cxigHa XonoAHa 3aKkycka 3 HyTy Ta KYHXYTHOT nacTu, 3anpaBneHnX TIMMOHHUM
COKOM Ta OfnuUBKOBOIO onieto/Hummus purre, tahini, lemon juice, olive oil.

Xymyc i3 TenatnHoto/Hummus with meat 250g / 140 UAH

TpaguuinHa cxigHa xonogHa 3aKkycka 3 HyTy Ta KYHXYTHOI nacTu, 3anpaBfieHa IMMOHHUM
COKOM Ta OfMBKOBOIO orlieto. [logaeTbcs 3i CMaXeHUMU LMaToYkaMn TENATUHM Ta KEAPOBUMU ropixamu

[Hummus purre topped with pine nuts and meat.

Bab6a Manyw/Baba Ghannouj 200g / 116 UAH
Ikpa 3 BaknaxaHis rpunb, Unbyni, nepLto, YacHUKY, NETPYLLUKK, ropixie, TOMaTiB, rpaHary,

numoHy Ta onuekosoi oniilGrilled aubergine, onion, pepper, parsley, walnut, tomato,

Grenadine, lemon, garlic, olive oil.

MyTtabans/Moutabal Aubergine 200g /116 UAH

Ikpa 3 BaknaxaHiB rpunb, YacHUKY, NacTy TaxiHi, norypty Ta onuskosoi onii/Grilled
aubergine mashed with tahini paste, yoghurt, lemon, garlic, olive oil.

Na6He/Labneh 160g / 72 UAH

VlorypToBuii kpem, 3anpaBneHuii onnBKoBO orlieto 3 M'aToro/Strained yogurt, olive oil,
fresh mint.

Dear Guests, Our food may contain nuts and peanuts and/or different allergens, please ask the service
crew about the ingredients in case you suffer from any food allergy.



[apayl 3akycku/Hot Mezzeh

Mycaka/Moussaka 2509 / 172UAH

3anikaHka 3 6aknaxaHiB Ta TomaTiB/Eggp/ant, tomato, garlic, onion, olive oil.

danadgens/Falafel 250g / 120UAH

CmaxeHi y bpuTiopi kpokeTu 3 HyTy, 606iB Ta kinau [Fried chickpea, served with salad and
orientol tarator sauce.

Kypsiua neuinka/Chicken Liver 2509 / 184 UAH
CmaxeHa kypsiua neviHka, 3anpaeneHa coycom Hawapa6/Pan fried with pomegranate
molasses.

Donma/Stuffed vine leaves 2509 / 152 UAH

MacepoBaHi oBoui Ta GapaHuHa, 3aropHyTi y BUHorpagHe nucta/Vine leaves, minced lamb
meat mixed with quinoa, cooked and served in rolls.

Cambycukn 3 cupom/Cheese rolls (Rakakat Jibneh) 200g /116 UAH

CMaxeHi y hpuUTIopi PyNeTuky 3 IMCTKOBOTO TicTa, 3 MIKCOM CpiB Ta seneHtio/Sambousek cheese rolls,
kashkaval, feta cheese , fresh herbs.

AnosuunHa Kide/Beef Kibeh 250g /148 UAH

CmaxeHi y puTIOpi KPOKETU 3 TENATUHM Ta KeQPOBUX FOpPIXiB, 3 NOrypTOBUM coyCOM/Spiced beef,
pine nuts, onion, served with yogurt.

HomawwHi koBb6acku-rpune (Makanek)/Makanek 200g / 224 UAH

TpaaunuinHi niBaHCbKi KoBOackW 3 TeNATUHK Ta 6apaHWHX, 3 KeAPOBUMU ropixaMM/Sauteed
lamb/beef sausages, lemon, pine nuts pan fried with a drizzle of Molasses.

LLlaHoBHI rocTi, 4O cknagy HaliMx CTpaB BXOAATb Pi3Hi BUAM ropixiB Ta apaxic Ta/um iHwWwi aneprexu, 6yab
nacka, yTovHonTe y odiuiaHTiB Lo iHOpMaLito, AKWO y Bac € anepris Ha SKMACb iHFpeaieHT



GCanartu/Salads

Tabynel/Tabbouleh 250g / 116 UAH
TpaauuinHui niBaHcbknin canat i3 6ynrypom, unbyneto, NeTpyLIKo, M’ ATO Ta TomaTamu,
3 ONMBKOBOIO 3anpaBK0lo/Pars/ey, spring onions, mint, tomato, bourghul, olive oil and lemon juice.

daTTyw/Fattoush 250g /116 UAH
CmaxeHa kypsiua neviHka, 3anpaeneHa coycom Hawapa6/Pan fried with pomegranate
molasses.

Canar i3 kiHoa/Quinoa Salad 300g / 184 UAH

3anapeHa kiHoa, OonMBKOBa Ofisl, IMMOHHUI bpeLl, neTpyLuKa, ToMaTh, POA3VUHKU, KeAPOBi FOpPixu
Ta yachuk/Steamed quinoa olive oil, lemon juice, parsley, diced tomatoes, raisin, pine nut and garlic.

Mpeupbkuin canat/Greek Salad 2509 /172 UAH

OsoyeBwii canar i3 cupom deta Ta onmskamu/ [ omatoes, olives, cucumber, white cheese, sweet pepper.

Canar i3 dbanadenem/Falafel Salad 2509 /132 UAH

Canar i3 Ce3oHHMX OBOMIB Ta XpPyCTKOro chanadento, 3anpaBrieHHUIN rpeLbk1uM NOrypToM i3 NpsitHUMKN
TpaBamu/Seasonal vegetables and fried falafel mixed with Greek yogurt and herbs.

Tennuin canar i3 TenstuHn/Warm Beef Salad 300¢g /212 UAH
Canart i3 Ce30HHMX OBOMIB, CMa)XeHOi TENATUHN Ta Ke4pPOBUX FrOpiXiB, 3anpaBrieHnii Coycom
Hawapa6 Ta onvekoBoio onicto/Seasonal vegetables topped with grilled veal slices.

Tennun canart 3 kypkoto/Warm Chicken Salad 300g / 204 UAH

Canart i3 Ce30HHNX OBOYIB , KEAPOBUX FOPIiXiB Ta Kypsvoro dine, cMaxxeHoro Ha rpuni,
3anpasneHui onuekoBoto onieio/Seasonal vegetables topped with grilled chicken breast.

Dear Guests, Our food may contain nuts and peanuts and/or different allergens, please ask the service
crew about the ingredients in case you suffer from any food allergy.



C y n n/Soup

Kpem-cyn i3 coueBuui/Lentil soup 300g / 100UAH

Hi>xHnii cyn- nope 3 coveBu ui/Creamy lentil soup.

Cyn Xapuo/Hot Spicy Soup 300g / 92 UAH
TpaguuinHa cxigHa neplua cTpaBa, MpUrotoBaHa Ha OCHOBI BynbNoOHY 3 6apaHuHKU, TOMaTIB, cenepu,
umbyni, YacHUKy Ta nikaHTHUX cnewiv/Beef, tomato, celery, onion, garlic, coriander, hot spices.

Cyn i3 Mmopenpoayktamu/Seafood Soup 300g / 200UAH

Mikc MOpenpoayKTiB, Tpasu Ta iTaniicekuit TomatHui coycl/Mixed seafood cooked with
herbs and ltalian red sauce.

Kypsuun 6ynbinoH/Chicken Soup 300g /72 UAH

Kypsiunin 6ynbiioH, nanwa, senews/Chicken stock, vermicelli, parsley.

LLlaHOBHI rocTi, 4O cknagy HalwuxX CTpaB BXOASTb Pi3Hi BUAW ropixiB Ta apaxic Ta/uu iHwi aneprexun, byab
nacka, yTovHonTe y odiuiaHTiB L0 iHOpMaLitlo, AKLWO y Bac € aneprisa Ha SKMACb iHrpedieHT



3 neyi/From The Oven

3aaTtapcbkuii MaHakiw/Lebanese Thyme pastry 250g / 96 UAH
(Zaatar Manakish)

3aneyeHnin KOpXuK i3 CyMmiLlLLIO TpaB Ta ONMBKOBOKO onietolDried Lebanese Thyme
mixed with olive oil, sesame seeds backed on dough.

CwvpHun maHakiw/Lebanese cheese Pastry 300g / 104 UAH
(Cheese Manakish)

3aneyeHnn KopxuK i3 Tpboma Bugamu cmpy/Mixed cheeses dough baked in oven.

Nam benb ApxuH/Lebanese meat pastry 300g /116 UAH
(Lahm Bel Ajeen)

3aneyeHnit KopXKK i3 apLiem i3 TeNaTUHKU Ta 6apaHuHu, Tomaramu, uubyneto
Tanetpywkoto/Minced beef, tomato, onions and parsley backed on dough.

Dear Guests, Our food may contain nuts and peanuts and/or different allergens, please ask the service
crew about the ingredients in case you suffer from any food allergy.



Cengsiyi/Sandwiches

M’acHa waypma/Meat shawarma sandwich 220g / 100 UAH
M’acHa waypma-ceHABiy, 3aropHyTa B aBall i3 MiKC canaTom Ta kapTonnero cbpi/Spice
infused Lebanese style shawarma sandwich rolled on Arabic bread with fries and salads.

Laypma 3 kypkoto/Chicken shawarma sandwich 220g / 84 UAH
CepenseMHOMOpPCHKa LaypMa 3 KypKoto, 3aropHyTa B fiaBall i3 MikC canaTtoM Ta KapTonnet

cppi/Mediterranean style chicken shawarma sandwich rolled on Arabic bread mixed with fries
and salads.

Wuw-—Tayk/Shish tawook sandwich 220g / 92UAH

LLImaTo4km KypsYOro LaLlmnKy, 3aropHyTi B TaBall i3 MikC canaTom Ta kapTonnet dpi
IMediterranean style chicken sandwich rolled on Arabic bread with fries and salads.

Cenpggiv ®anadenvs/Falafel sandwich 220g /84 UAH

NiBaHcbKi KPOKETU 3 HYTY, 3aropHyTi B Nasalu i3 coycom TaxiHi Ta acopTi coniHb/Lebanese fried
chickpea, rolled with Arabic bread, tahini sauce and pickles.

CepepnsemHomopcbkuii cenagiv/Mediterranean sandwich 2209 / 84 UAH
CBixi TpaBW Ta canar, 3aropHyTi y 3MaLleHuin niBaHcbkM MorypTom nasaw/~reshly made
Lebanese yogurt (Labneh) rolled on Arabic bread, fresh herbs and salads.

CeHpgiu 3 xymycom/Hummus sandwich 220g / 84 UAH
Canart Ta acopTi coniHb, 3aropHyTi B nasaLu i3 xymycom/Hummus paste rolled on Arabic
bread mixed with salads and pickles.

LLlaHoBHI rocTi, 4O cknagy HalMx CTpaB BXOAATb Pi3Hi BUAM ropixiB Ta apaxic Ta/um iHWwi aneprexu, 6yab
nacka, yToyHonTe y odiliaHTiB Lo iHhopMmaLilo, SKLLO y BaC € anepris Ha SKMANCb iHrpedieHT



OcHoBHi CTpaBu/Main course

Arna Wank/Lamb Shank 4009 / 344UAH

Puc 6acmari, TylwkoBaHa 6apaHuHa, cmaxeHi 6e6i oBovilLebanese rice, roasted baby
lamb deep in sauce.

ManTi/lMante 200g / 164 UAH

ManeHbki umMaToykn haplly 3 6apaHuHu Ta Ke4pPOBUX FOPiXiB, 3aropHyTi y TOHKE TiCTO
[Backed dough stuffed with spicy pine nuts minced meat.

NiBaHcbke pary 3 3eneHoro ropolwky/Lebanese peas stew 400g / 200UAH
KnacuyHa ctpaBa 3 MOnogoro ropoxy, 3i LUMaToydkammn M’saca B YHEpBOHOMY COYCi 3 MPSHOLLLaMu

Ta pucom BacmarilA classic dish made of peas, beef, tomatoes, onion, cilantro and garlic
served with Lebanese rice.

Kypsui kynbku «J1laBaHgar/Lavender Chicken 4009 /216 UAH
Kypsiui doprkamernbku, TyLKOBaHI B YepBOHOMY COYCi 3 npsiHowamMu Ta pucom bacmari/Minced
chicken balls, bread crumbs, herbs, tomato and carrot sauce served with rice.

Dear Guests, Our food may contain nuts and peanuts and/or different allergens, please ask the service
crew about the ingredients in case you suffer from any food allergy.



Miva ra byprepu /Pizza & Burger

Hawi 6yprepu nogatoTbcsa 3 KapTonnew gpi, coycom bapbekio
/Our burgers are served with French Fries, Souse BBQ.

Knacuunun 6yprep/Classic cheese Burger 200g / 50g / 50g / 180 UAH
Bapb6ekio 6yprep/Hikory BBQ Bacon cheese Burger 220g / 50g / 50g / 196 UAH

Byprep i3 rpuéamu/Mushroom cheese Burger 2209 / 50g / 50g / 180 UAH

LLlaHOBHI rocTi, 4O cknagy HalwuxX CTpaB BXOASTb Pi3Hi BUAW ropixiB Ta apaxic Ta/uu iHwi aneprexun, byab
nacka, yTodHionTe y odiuiaHTiB Lt iHOpMaLito, SKWO y Bac € anepris Ha SKMNCb iHrpedieHT



Kytoyok rpuns/Grill Corner
Kebab/Kebab

Haw cmayHun keb6ab nogaeTbcsa Ha naeali, 3 coycom BBQ
/Our delicious kebab served with Arabic Bread and homemade dressing.

Keb6ab i3 6apanuHn/Mutton Shish Kebab 200g /50 g / 240 UAH
Jlionsa-ke6ab i3 cokoBuToro caply 6apaHuHU, NPUroTOBaHUA Ha BIAKPUTOMY rpuni
B cepea3eMHOMOPCbKOMY MapMHa,qi/Charcoal grilled Mediterranean marinated mutton kebab skewers.

Ke6ab i3 tensatuHn/Veal Shish Kebab 200g /50 g /212 UAH

Jltonsa-ke6ab i3 cokoBUTOro haplly TeNATUHNU, NPUrOTOBAHUIA HA BIAKPUTOMY rpuni
B CEPeA3EeMHOMOPCbKOMY MapMHa,qi/Lebanese style Charcoal Grilled kebab skewers.

Kypsumin ke6ab/Chicken Shish Kebab 200g /50 g / 204 UAH

Jltons-ke6ab i3 COKOBMTOrO Kypsivoro ¢papluy, NpuroToBaHUM Ha BiAKPUTOMY rpuni B
cepenzeMHoMopckkomy MapuHaai/Mediterranean style charcoalgrilled Chickenkebab skewers.

Wawnuk no-cxifHomy/Shish Kebab

Haww cmayHui walwnuk nogaeTbca Ha naeawi 3 canatom Koyn Cnoy Ta coycom BBQ
/Our delicious kebab served with Arabian bread, homemade sauces and salad

Wawnwk i3 Tenatunn/Veal Grill Cubes 200g / 50g / 509 / 232 UAH

Hi>KHUI Ta COKOBUTUN LLALLMKK i3 TENSTUHU, MapMHOBaHU B cepef3eMHOMOPCLKMX TpaBax
/Lebanese style veal shish kebab.

Kypsuni wawnwuk/Chicken Grill Cubes 200g /509 / 50g /216 UAH
Hi>KHUI Ta COKOBUTUN KypSAYUIA LLALLMNK, MapMHOBAHUN B cepeA3eMHOMOPChLKMX TpaBax
/Charcoal grilled Mediterranean style tender chicken shish Tawook served with Arabic bread and salad.

Dear Guests, Our food may contain nuts and peanuts and/or different allergens, please ask the service
crew about the ingredients in case you suffer from any food allergy.



IHwicrpasu-rpunb /Grill section

Kape 3 6apanunn/Lamb chops 2509 / 50g / 50g / 336 UAH

Hi>xkHe Ta cokoBuTe kape 3 6apaHuHM B cepef3eMHOMOPCbLKOMY MapuHagi, NogaeTbcs
3 canatom Koyn Cnoy Ta coyCOM/Lebanese style tender lamb chops served with Arabic hot
bread, Sauces & salad.

Kape 3 Tenstuaun/Veal Chops 2509 /509 / 509 / 328 UAH

Hi>xkHe Ta cokoBUTe Kape 3 TENATUHU B CEPEA3EMHOMOPCLKOMY MapuHazi, NofaeTbes
3 coyCOM/Lebanese style tender veal chops served with Arabic hot bread, Sauces & salad.

Kypsiui kpunbus rpunb/Grilled Chicken Wings 200g / 50g / 50g / 176 UAH

MopatoTbes 3 canatom Koyn Cnoy Ta coycom BBQ/Charcoal grilled chicken wings marinated
with BBQ Sauce served with sauce and salad.

Mpunb-mike/Mix Grill 1900g / 1360 UAH
Keb6ab i3 6apaHunHu, kebab i3 TENATUHMN, LLALLNNK i3 TENATUHWN Ta KypPAYMIA LWaLLNKK, Kape

3 6apaHuHK, JoMaLlHi KOBOACKM rpuib, OBOYI FPUb, KapTOMMsA rPUib, COYC i3 YaCHUKY

Ta coyc BBQ/Charcoal grilled mixed of chef’s choice Meat, Lamb, Veal Kebab, Chicken, Veal

Shish Kebab, Mutton Chops, Makanek, Grilled mixed vegetables, sliced potato,

served with Arabic hot bread, sauces and salad.

Puba/Fish

Crelik i3 nococa/Grilled Salmon fillet 200g / 100g / 288 UAH

CMaxeHuWI Ha rpui CTEeNnK i3 mococs, NogaeTbCA 3 KApTONNAHUM Niope Ta wnuHarom/Charcoal
grilled salmon fillet served with mashed potato and spinach.

®ine popano Ha rpuni/Grilled seabream fillet 150g / 100g / 50g / 288 UAH

dine gopano, 3anevyeHe Ha rpuni, NOJAETLCS 3 3aNeYeHO LWMaTo4YkaMmn KapTonsnero
Ta 6inum coycom/Gri//ed seabream fillet served with sliced potato and white sauces.

LLlaHoBHI rocTi, 4O cknagy HaluMx CTpaB BXOAATb Pi3Hi BUAM ropixiB Ta apaxic Ta/um iHwi aneprexu, 6yab
nacka, yTouHonTe y odiliaHTiB Lo iHdhopmaLitlo, SKLWO Yy Bac € anepris Ha SKUACh IHFpeaieHT



[apHip/Side Dishes

Kaptonns gpi no-nisaHcbku/Lebanese Fries

Kaptonns dpi 3 YaCHUMKOM, 3efleHHI0 Ta COyCOM CymaK/Sumac, parsley, garlic whip.

Bartarta Xapa/Batata Harah
MikaHTHa cmaxkeHa KapTOI‘IJ'Iﬂ/Sp/CG Potatoes.

Puvc no-niBaHcbku/Lebanese rice
KaptonnsiHe ntope/Mashed potato

OBoui rpunb/Grilled Mixed Vegetab/e

BaknaxaH, kabayok, rpubu, Tomatn Ta 6onrapcbkuin nepeLb
/Grilled Eggplant, cabbage, mushrooms, tomato, sweet pepper.

1509 / 90 UAH

2009 /105 UAH

2009 /110 UAH
200g /90 UAH

2509 /135 UAH

Dear Guests, Our food may contain nuts and peanuts and/or different allergens, please ask the service

crew about the ingredients in case you suffer from any food allergy.



Neceptu/Deserts

Hanoneon/Napoleon Cake 1509 / 125 UAH

Uiskenk/Cheesecake (different flavors cheesecake) 1509 / 140 UAH

BuwHesun abo s6nyuHun wrpyaens/Cherry or Apple Strudel 150g / 125 UAH

lMopgaeTbcs 3 KyNbKOI BaHINIbHOIO Moposwsa/Served with one scoop of vanilla ice cream.
Mopo3suBo B acoptumeHTi//ce cream (different flavors) 100g / 90 UAH

®pykToBa Tapinka/Fruit plate 3009 / 150 UAH

LLlaHOBHI rocTi, 4O cknagy HalwuxX CTpaB BXOASTb Pi3Hi BUAW ropixiB Ta apaxic Ta/uu iHwi aneprexun, byab
nacka, yTovHonTe y odiuiaHTiB L0 iHOpMaLito, AKWO y Bac € aneprisa Ha SKUACb iHrpedieHT



	Here at Lavender we offer an extensive, diverse menu packed full of Lebanese favorites’ and contemporary dishes bursting with food flavors.
	Сніданок/Breakfast
	with honey.
	90g / 96 UAH
	200g / 176 UAH

	Холодні закуски/Cold Mezzeh
	Традиційна східна холодна закуска з нуту та кунжутної пасти, заправлена лимонним
	lHummus purre topped with pine nuts and meat.


	Гарячі закуски/Hot Mezzeh
	Домашні ковбаски-гриль (Маканек)/Makanek 200g / 224 UAH

	Салати/Salads
	Традиційний ліванський салат із булгуром, цибулею, петрушкою, м’ятою та томатами,

	Супи/Soup
	300g / 72 UAH

	З печi/From The Oven
	mixed with olive oil, sesame seeds backed on dough.

	Сендвічі/Sandwiches
	М’ясна шаурма-сендвіч, загорнута в лаваш із мікс салатом та картоплею фріlSpice
	infused Lebanese style shawarma sandwich rolled on Arabic bread with fries and salads.


	Основнi страви/Main course
	lamb deep in sauce.
	lBacked dough stuffed with spicy pine nuts minced meat.

	Пiца та Бургери /Pizza & Burger
	200g / 50g / 50g / 180 UAH
	220g / 50g / 50g / 180 UAH

	Куточок гриль/Grill Corner
	Люля-кебаб із соковитого фаршу баранини, приготований на відкритому грилі
	Люля-кебаб із соковитого фаршу телятини, приготований на відкритому грилі

	Шашлик по-схiдному/Shish Kebab
	Ніжний та соковитий шашлик із телятини, маринований в середземноморських травах
	/Lebanese style veal shish kebab.

	Ніжний та соковитий курячий шашлик, маринований в середземноморських травах
	/Charcoal grilled Mediterranean style tender chicken shish Tawook served with Arabic bread and salad.


	Iншi страви-гриль /Grill section
	Ніжне та соковите каре з баранини в середземноморському маринаді, подається
	bread, Sauces & salad.

	Ніжне та соковите каре з телятини в середземноморському маринаді, подається
	з соусом/Lebanese style tender veal chops served with Arabic hot bread, Sauces & salad.

	Кебаб із баранини, кебаб із телятини, шашлик із телятини та курячий шашлик, каре з баранини, домашні ковбаски гриль, овочі гриль, картопля гриль, соус із часнику
	та соус BBQ/Charcoal grilled mixed of chef’s choice Meat, Lamb, Veal Kebab, Chicken, Veal


	Риба/Fish
	Гарнiр/Side Dishes
	Баклажан, кабачок, гриби, томати та болгарський перець
	200g / 110 UAH
	250g / 135 UAH

	Десерти/Deserts
	Чізкейк/Cheesecake (different flavors cheesecake)


