hommos 27
foul 27
balila 28

served with pine nuts on top

labneh 27
grilled halloum 30
marmalade 30

hommos.foul.balila 73
served with mint, radish, pickles and olives

halloumi.labneh.mrabba 83
served with mint, radish, pickles and olives

lahem 39

3 servings of our homemade pastry filled
with marinated meat and pine nuts accompanied
by fresh yogurt and cucumber

jibneh 34

3 servings of our homemade pastry filled with marinated
cheese and parsley, served with tomato,
cucumber, olives and fresh mint on the side

jibneh harra 34

3 servings of our homemade pastry filled with a mix of
akkawi cheese, tomato, onion and chilli paste finished with
sesame. served with olives and fresh mint on side

zaatar mtabal 26

2 servings of our homemade ﬁastry filled with thyme,
tomato and onion, served with labneh dip on the side

ajeen combo 75
an irresistable combination of our savory homemade pastry:
2 zaatar, 2 jibneh, 2 jibneh harra and 2'lahem, served with
radish, olives, cucumber and fresh mint on the side
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bayd baladi 32

the simﬁlest way to start the day! 3 friedfeg%s
res

finished with sumac, served with olives and mint

bayd bi awarma 40

a lebanese classic! 3 fried egdgs with homemade awarma
finished with sumac, served with olives and fresh mint

cheese omelet 35
feta cheese stuffed omelet, served with a side salad

bayd bel sojok 38

scrambled eggs with cream topped with sojok served with
tomato, cucumber, mint and toasted Lebanese bread

bayd bel ashta 39

scrambled eggs with ashta topped with swiss cheese,
served with tomato, cucumber, mint
and toasted Lebanese bread

fattet shawarma lahmeh 35
served with fried bread and garlic yogurt

fattet shawarma djej 35
served with fried bread and garlic yogurt

fattet hommos 32

served with garlic ¥ogurt and fried bread
with a sprinkling of fried pine nuts on top

fattet chich barak 34

fried chick barak, topped with garlic yogurt,
pine nuts and red salsa
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tabbouleh 27

made the traditional way by café blanc

fattouch 28

served with fried bread. you can have it with pomegranate!

raheb salad 27
mashed grilled eggplant blended with tomato,
cucumber, green pepper, parsley and onions.
served with lemon and olive oil dressing

rocca zaatar 28

the peppery and powerful combination of rocket
and thyme leaves topped with onion and summac
served with lemon, garlic and olive oil dressing

rocca feta 32

. marinated feta cheese, served onabed of
mixed leaves, mint and tomato with lemon garlic dressing

tabbouleh chicken skewers 54

a double delight! our traditional Lebanese tabbouleh
served with marinated chicken skewers
and a side of lettuce and cabbage

fattouch lahmeh skewers 56

a match made in heaven.
all the fresh and healthy goodness of our fattouch salad
topped with marinated meat skewers

light salad 40

tenderly cooked carrot, zucchini, Ereen beans, potato
and cauliflower topped with fresh mint, served with
our lemon, garlic and olive oil dressing

halloumi rocca salad 49

grilled halloumi served on a bed of mixed leaves,
tomatoes, cucumber, green pepper and crispy
homemade bread served with lemon vinegar dressing

oriental shrimp salad 42

boiled shrimp butterfly
on a bed of rocca, lettuce, cherry tomato , cucumber
and red pepper with lemon garlic oil dressing

quinoa bel laban 49

a fresh mix of quinoa, cucumber, dried raisins, fresh herbs,
almond, walnut and pine nuts with a fresh herb
and yogurt sauce garnished with pomegranate

bulghari bel teffeh 40

a mixture of Romaine lettuce and rocket leaves,
with Bulgarian cheese, apple slices, and a combination
of fresh citrus, garnished with walnuts
and dried raisins served with peach vinegar sauce
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hommos 27
traditional hommos

hommos w awarma 35
served with pine nuts on top

hommos café blanc 29

moutabbal/baba ghannouj 27

moutabbal debes-el-reman 28

moutabal eggplant mixed with green onion,
parsley and topped with pomegranate

labneh 27
labneh bil toum 29

served with garlic and mint

shankleesh 27

the finest shankleesh cheese
served with tomato, onions and parsley

warak enab 29

warak enab bel laban 31

stuffed vine leaves topped with yogurt,
hot pepper paste and walnuts

mhammara 27

moukhallal 21
a tasty combination of pickles

khodra 26

assortment of fresh vegetables

batata meklieh 22
batata harra bil kouzbara 29

diced potato fried with garlic, red pepper & corriander

halloumi sticks 35

halloumi cheese breaded and fried.
served with bbqg tomato sauce

falafel mezze 28

fried traditional falafel,
served with turnip pickles and tarator dip
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hommos shawarma 39
our fine hommos topped with meat shawarma

rakakat jibneh 31
6 cheese-filled pastry delights

marinated calamari 35
cooked to perfection with garlic, lemon and corriander

marinated shrimp 37
shrimp cooked with a garlic lemon tomato sauce

ras asfour 39
diced marinated beef and sauteed onions

rass asfour bel karaz 40

diced marinated beef sautéed with cherry jam
garnished with pine nut

chicken liver 32
with debes el remmen

mixed mouajanat platter 30

2 pcs of rkakat jebneh, 2 pcs of fatayer baqgli
and 2 pcs of sanbousik

ravioli shish barak 30

6 pieces of homemade ravioli stuffed with minced meat
and pine nuts, served with yogurt, pine nuts,
parmesan cheese and coriander sauce

fokharet sojok bel akkawi 37

melted akawi cheese topped with sojok,
green onion and tomato
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shrimp pané 30

breaded and fried shrimp
served with chili tartar sauce and lemon wedges

calamar pané 29

breaded and fried calamari rings
served with chili tartar sauce

asabe3 lahem b3ajin 40

5 pieces of oven baked puff pastry dough stuffed
with marinated meat and
pine nuts, served with spicy yogurt and mint sauce

sultan lbrahim pané 30

sultan Ibrahim breaded and fried
served with lemon mint sauce

nakanek 35

pan fried lightly spiced sausages
served with [emon or pomegranate

sojok 35

pan-fried marinated spicy sausages with tomato,
cabbage, pickles and green pepper

kebbeh krass 30

5 pcs of crispy kebbeh filled with marinated meat

jweneh bil kouzbara 30
chicken wings fried with red pepper and corriander
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arayess kafta 50

kafta the way we all like it! deliciously grilled
between bread, with yoghurt on the side

arayess halloum 45

a combination of halloum cheese with parsley and onion
toasted in arabic bread and served with rocca and olives dips

halloumi and eggplant 49
fried eggplant with halloumi cheese, corriander paste
and lettuce on our homemade olive oregano bread

arnabit 38
crunch?/, fried cauliflower in traditional lebanese bread
with lettuce and radish, choose your dressing from
tarator or lemon, oil and garlic accompanied
by a bagli salad on the side

chicken wrap 50
marinated chicken filet wrapped in our homemade
lebanese bread with garlic, pickles and lettuce,
served with fries

djej msakhan 51
a mix of grilled'and shredded chicken breast
with sumac, garlic paste and pickles wrapped with
toasted markouk bread served with french fries

kabab burger 50
kabab with hommos, biwaz, tomato and onion
served on an oriental burger bun
with batata harra bil kouzbara on the side

arayess kharouf 50
a delicious mix of lamb with onion, parsley,
sumac and red pepper paste
served on markouk bread with french fries on the side
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kebbeh bil saynieh 70
oven baked the traditional way! served with your choice of
cabbage mint salad or garlic yoghurt and cucumber

filet samak 78
a tasty fish filet baked with café blanc’s special sauce
and topped off with fried bread,
served with our potato wedges on the side

shawarma djej 68
café blanc chicken shawarma with green and red pepper
and onion served with our homemade bread, garlic dip
and your choice of fries or potato wedges

oriental chicken escalope 62
grilled rosemary marinated chicken breast
topped with green chili garlic paste sauce.
served with fried potato cubes flavored with lemon sauce

oriental beef escalope 62

grilled steak with pomegranate, topped with
red chili paste and served with mashed potato

fajita shawarma 68
make your own wrap. sizzling beef shawarma mix,
served with dips of hommos, pepper paste, tarator,
pickles, biwaz and Lebanese bread

salmon rolls 68

grilled salmon wrapped with banana leaves
served on a bed of basmati rice
with garlic coriander sauce

djej bel ajin 65

filo pastry filled with a mix of chicken and rice
baked and served with an oriental sauce
and mixed nuts

kharouf bel ajin 65
filo pastry filled with a mix of lamb and rice,
served baked with an oriental sauce and mixed nuts
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your choice of 2 or 3 grilled skewers

lahmeh platter/harr 52<74

rilled meat skewers served with your choice of
café blanc’s rice or our potato wedges & hommos dip

taouk platter 48<68
grilled marinated chicken skeweres

: served with your choice of .
café blanc’s rice or our potato wedges & garlic paste

kafta platter/harr 49<70

rilled kafta skewers served with your choice of
café blanc’s rice or our potato wedges & hommos dip

kabab djej 48<68

grilled skewers of chicken kabab
served with your choice of café blanc’s rice
or our potato wedges & hommos dip

mixed platter 51<73

mixed grill platter of:
1 meat, 1 taouk and 1 kafta skewers served with your
choice of café blanc’s rice or our potato wedges, garlic
paste & hommos dip

masheweh combo platter 197
a platter of 9 mixed grill skewers of:
3 meat, 3 taouk, 3 kafta skewers
served with garlic paste, hommos and biwaz bread
riyash 75
tender lamb cutlets cooked to perfection
to our special recipe and served with mashed potato

farouj aal fahem 64

chargrilled half chicken marinated to our special house
recipe accompanied by french fries,
garlic paste and our special dip

grilled jumbo shrimps 98
served with mashed potato, oriental tomato salsa
and pink tartar sauce

kids pizza 33
taouk nuggets 36

mini mix shawarma sandwich 36
beef and chicken shawarma
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byzance 32
the finest oriental cheesecake topf)ed off with rose
loukoum. our specialit

aysh el saraya 35
soft and juicy bread topped with kashta and nuts,
served with a syrup dip on the side

halawet el jeben 40
served with sugar syrup on the side

wein el esmalieh? 35
our own special twist on the esmalieh dessert

lebanese night 35

a tiered selmolina cake filled with delectable combination
of ashta, bananas and cashew nuts,
with carmelized bananas and syrup on the side

seasonal fresh fruit salad 30
a selection of the season’s freshest fruits

jabal lebnen coupe 30
ghazel el sobiyen with ashta ice cream and crushed pistachio

galette de l'orient 32
a delicious galette stuffed with a mix of
apple cinnamon and served with vanilla ice cream

tiramisu halawi 35
oriental style tiramisu!

cherr%/ cheese cake 32
delicious oriental cheese cake topped with cherry jam

sweet sahlab 35
traditionally eaten at dawn! our sweet and creamy sahlab
is served with a dusting of cinnamon and kaak on the side

knefe a l'orange 36
made to a special recipe,
our delightful homemade orange knefeh

oriental fondant 35
served with vanilla ice cream

em ali 35
toasted bread topped with coconut flavored milk
and dried raisins, finished with nuts and coconut

meghleh 26
homemade meghleh topped with the finest selection of
almonds, pistachios, walnuts, pine nuts, and desiccated coconut

trio pudding 35
3 of our finest in one serving!
rice pudding, mouhallabieh and meghleh

rice pudding 35
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fruity-trio sorbet 45
sumptuous colors and tastes, strawberry,
mango and blackberry sorbet

trio-digestive sorbet 45
refresh your palette with
the delicate flavors of rose, lemon and mint sorbet

trio-nut ice cream 45
walnut, almond and pistachio ice cream

sultana’s delight 35
a superb blend of cool vanilla ice cream, light biscuit bites,
exotic loukoum and coffee sauce, topped off with hazelnuts

desert rose 28
rose syrup, peach syrup and cranberry juice

eastern delight 31
fresh avocado, banana syrup, milk,
amar el dine syrup and dry apricot

alef layleh wa layleh 31

fresh avocado, rose syrup, milk, jellab and dry apricot

hanayen 28

a rainbow of tastes to tantalise you! one layer of blended
mango pulp with jasmine and violet syrup followed by
another lavender syrup, fresh banana and apple juice,

finished off with a generous hint of blue curacao

andalousia 27
fresh banana with blackberry syrup,
vanilla ice cream and fresh milk

rabih 25

all the sweet freshness of a spring breeze! fresh lemon and
mint blended with ice topped off with a dash of violet syrup

reen valley 28
fresh avocado, banana, fresh milk and debes

miskeh avocado 28
fresh avocado with miskeh ice cream, rose
and jellab syrups, topped with ashta and honey

regular shake 28

vanilla, strawberry or chocolate

oreo shake 28
topped with whipped cream and oreo cookies

exotic shake 28
an exotic shake of mango strawberry and peach
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add your favourite soda to the cocktails below
for a sparkling sensation

zalghouta 31

amar el dine and fresh IemonHuice along
with your choice of red bull or 7up

shallal 31

rose syrup and blackberry syrup along with your
choice of red bull or 7up!

juices
choose from the freshest ingredients
squeezed upon your request!
orange, apple, carrot 27

banana, strawberry, kiwi, mango or melon 28

sharab 25

take your pick from blackberry, rose, amar el dine,
jellab or tamer hindi

lemonade 24
everyone’s favourite juice from the freshest lemons

minted lemonade 24
traditional lemonade with a sensational minty twist

iced tea 25

cool and refreshing! choose your own favorite flavor
peach, lemon, mango, raspberry and peppermint

minted yoghurt 24
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soft drink 14
pepsi, mirinda, 7up,
diet pepsi, diet 7up

red bull 20
perrier 20
large mineral water 16
small mineral water 10

lebanese coffee 16

brewed the traditional way and
served with its fine grounds

traditional coffee 16
served with a hint of cardamom

espresso 16
a fresh straight shot

doppio 20

a freshly served double shot of espresso

cappuccino 24
the warmth of espresso and frothed milk

café latte 24

an espresso shot and fresh steamed milk topped with foam

flavoured latte 25

an espresso shot and fresh steamed milk topped
with foam with your choice of syrup

instant coffee 18
hot chocolate 23

a frothy blend of chocolate and steamed milk

café blanc 10
served in traditional cups, Lebanon’s favourite drink!
a blend of hot water and orange blossom water
that delivers the perfect finish to any meal!
café blanc surprise 12
our exclusive house recipe that is a colourful
take on the traditional café blanc!
tea 16

choose your own flavour from café blanc’s tea selection

maassal 59

2apples, grape, strawberry, melon,
enab and tout, lemon and mint
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