LUBANLESE

B LUBNAN A'LA CARTE RESTAURANT. )

LLAB

Jallab | Date And Raisins, Rose Water, Hazelnut)
Hurma Ve Kuru Uzam Gl Suyu, Findik

Jallab { Datums- Rossenwasser, Haselnuss

APPETIZERS VARIETIES / SERPME MEZE CESI

folah

Chickpea balls,cumin sesame flour, anions, garlic,
Lebanese spices, parsley, dill

PEISEN SORTEN

Nohut kéftesi, kimyon susam, un, sogan, sanmsak,
Libnan baharatlan, maydonoz dereotu

Kichererbsenknodel, Kreuzkummel, Sesam, Mehl, Zwiebeln, Knoblauch,
Libanesische gewurze, Petersilien, Dill

Hotus

Sesam puree, Chickpea,
Garlic and Spices purees

Tahin, nohut, sanmsak ve
baharatlardan olusan nohut paresi

Sesampuree, kichererbsen,
Knoblauch und Gewlrzen puree

B

Roasted eggplant, black cumin, sweet fresh red pepper, onion, garlic

Kazde pismis pathcan, corek otu, tath taze larmizi biber sogan sanmsak

Gerdstete Aubergine, Schwarzkimmel, sisser frischer rote
Paprika, Zwiebel, Knoblauch

Wtehpel

Roasted Eggplant, Garlic, Tahin sesam sauce and Lemon sauce
Kozde pismis patlican sanmsak tahin sos limon suyu

Gerdstete Auberginen, Knablauch, Tahin Sesam sosse und Zitronensaft

(Vhart¥tara

Pepper and Tomato paste, Bread, Walnuts, Garlic,
olivecil and Pomegranate sauce

Biber ve domates salcasi, ekmek, ceviz, sanmsak, zeytinyad, nar eksisi

Paprika-Tomatenmark, Brot, Walnlsse, Knoblauch,
Olivendl und Granatapfel sosse

Tapule

Wheat, mint, green onions, parsley,
pomegranate sauce, Narzevn oil, tomato

Iince bulgur, nane, yesil sogan maydonoz,
nar eksisi, narzeyn yag, domates

Weizengritze, Pfefferminze, griine zwiebeln,
Petersilie, Granatapfel sosse, Narzen 6l, Tomaten

Bt ftutus | Pncary Hfuntus

Sesam puree with chickpea, red beetroot, garlic and Spices

Tahin, nohut, kirmizi pancar, sanmsak ve baharatlardan
clusan nohut plresi

Sesam plree, Kichererbsenplree, rote ribe, Knoblauch und Gewdrzen

el (reant (heese / flo [ahre

Dark yoghurt, cream chese, hot Lebanese paprika,
Spinach root and leaves

Keyu yogurt, krem peynir, aci Labnan biberi, 1spanak kokl ve yapraklan

Joghurt, Frische Kaese Quark, scharfe Libanesischer Paprika,

Welila §aap / (Metldia (orbas / Mahlile uppe

Lentil soup with cummin
Kimyonlu mercimek gorbas:

Kreuzkimmel-Linsensuppe

b Sige fond gl g
fran g Bl obe (e

Pumpkin in chicken broth, green zucchini,Celery, onion, garlic, Almond

Tavuk suyunda bal kabad), yesil kabak, kereviz sodan, sanmsak, badem

Kirbis in Huhnerbrihe, grine zucchini, Sellerie, zwiebel,
Knoblauch und Mandel

PASTRY AND RICES /BOREK VE PILAV CESITLER| / GEBAECK UND REISARTEN

fau

Crispy dough stuffed with sumac and spinach, served with sesame yoghurt
Sumakl ispanak ile doldurulmus gitir harmur, susamh yodurt ile servis edilir

Knuspriger Teig gefgllt mit Sumach gewlirze Spinat serviert mit Sesam joghurt

fibbeh

Wheat balls stuffed with mince meat and Lebanese spices
Lubnan baharatlan ile tatlandinlmus dana etli bulgur kizartmas, icli kifte

Weizenballchen gefillt mit Hackfleisch und Libanesischen Gewlrzen

Gl

Lebanese rice cooked with spicial spices and fish slice, &8
served with fishgravy sauce

Ozel baharatlarla pismis Libnan pilawvi ve balik dilimi,
balik gravy sos ile servis edilir

Libanesischer Reis mit speziellen gewlrzen,
Fischscheiben mit fisch gravyer sosse serviert

Haruf Mahsi

Lebanese pilaf | rice ) in Lamb broth with special spices,
Served with Lamb meat and pine nuts

Kuzu suyunda ,6zel baharatlarla pismis Lubnan pilaw,
kuzu eti ve cam fistiklan ile servis edilir

Libanesischer Pilaw (reis) gekocht in lammbrabe mit speziellen Gewlrzen,
Lammfleisch wird mit Finienkernen serviert

MAIN COURSE / ANA YEMEKLER / HAUPTSPEISSE

Lebanese style meat sausage, fattoush salad with
Pomegranate sauce and pine nut

Labnan usuld etli sosis, nar eksili cam fistikh fattoush salatasi
ile servis edilir

wurst nach Libanesischer Art, serviert mit Granatapfel sosse
und PFinienkern fettouschsalat

£l Aotug

Roasted lamb in chickpea-sesam puree,
served with fattoush salad

Tahinli nohut poresi icerinde
kavrulmus kuzu eti,
fattoush salatas ile servis edilir

Gebratenes Lammfleisch in sesam-
Kichererbsen puree mit fattouschsalat serviert

i Shary bl

Lamb & Veal Mince meat with sesam piree and garlic,
served with fattoush salad

Sanmsakl tahin soslu kuzu ve dana laymasi,
fattoush salatasi ile servis edilir

Crange blossom and rose water flavored Lebanese style kiinefe

Portakal gicedi ve gl suyu aromali Libnan kunefesi

Libanesisches Kunefe mit Organgenbliten-Rosenwasser geschmack

Batlaya

Baklava with walnut, rose and orange
blossom flavored

Cevizli, gul ve portakal cicedi
suyu aromal baklava

Baklava mit Walnuss, aromatisiert mit rose und
Orangenbliten

KIDSMENU
COCUK MENUSU
KINDER MENUE

Chicken velute with vegetables
[Chicken meat, Chicken broth, potatoes, carrots, onions, rice and parsley)

Meatballs wrapped in rice crepe with vegetables
Spaghetti Bolognese
Mashed potatoes and Boiled Sausage
Cream Chocolla

Ice cream

Tavuk veliite sebzeli
(tavuk eti, tavuk suyu, patates, havug, sodan, piring, maydanoz)

Piring krepinde sebzeli kéfte sarma
Spagetti bolonez
Patetes plresi ve haslanmis sosis
Krem sokola

Dondurma

Hihnchen Velute mit Gemise
(Hahnchenfleisch, Huhnerbrihe, Kartoffeln, Karotten,
Zwiebeln, Reis und Petersilie )

Elai

hbéllchen eing It in krep mit Gemiise
Spaghetti Bolognaise
Kartoffelpiiree mit gekochtes Wurst
Cream schokolla

Eis cream
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