
Beirut Garden



Please let us know if you have any

food allergies or special dietary needs

We Cater for Parties
&

All Special Occasions

Please call us on:

020 7836 8824

or

ask a member of staff for more details

(Please allow 24 hours for large orders)



SET MENU
FOR 2 PEOPLE 

£60.00

SELECTION OF MIXED MEZE
HOMMOS V S / MOTABEL V S / BATATA HARRA V

KIBBEH MAKLIEH G N / FALAFEL V  PITTA BREAD V

MAIN
MIX GRILL & CHEF’S SPECIAL SERVED WITH RICE

SET MENU
FOR 4 PEOPLE 

£120.00

SELECTION OF MIXED MEZE
HOMMOS V S / MOTABEL V S / BATATA HARRA V

KIBBEH MAKLIEH G N / FALAFEL V / PITTA BREAD V

MAIN
2MIX GRILL & CHICKEN SHAWARMA, 

STUFFED LAMB, RICE & CHIPS
YOGHURT SAUCE

Please note:  We are using nuts in our kitchen and we can not guarantee that our food is nuts free 
V Vegetarian / C Celery / G Gluten / CR Crustaceans / E Eggs / F Fish / L Lupin / M Milk / MU Mustard / N  Nuts

 P Peanuts / S Sesame / SO Soya / S Sulphites / SSpicy

10% Service charge optional



Soups
1. LENTIL SOUP V G C  £7.50
 Puree lentils with celery, lemon & cumin 
 served with crispy bread

2. CHICKEN SOUP G C  £7.50
 Chicken breast, mushroom, sweet corn, parsley 
 & vermicelli

Cold Starters
3. HOMMOS V S £7.50
 Chick peas puree with sesame paste (tahine) & lemon juice
 
4. HOMMOS BEIRUTY V S £8.00
 Chick peas purée with hot peppers, parsley, garlic, 
 sesame paste (tahine) & lemon juice topped with broad beans

5. MOTABEL V S £7.95
 Purée of grilled aubergines with sesame paste (tahine) 
 & lemon juice

6. TABBOULEH V G £7.95
 Fine chopped parsley with tomatoes, onions, fresh mint, 
 crushed wheat, lemon juice & olive oil

7. WARAK INAB B’ZEIT V £7.50
 Grape vine leaves filled with rice, parsley tomatoes, 
 mint, onions, cooked in lemon juice & olive oil

8. MAKDOUS V N  £7.50
 Baby aubergine stuffed with Walnuts, pepper, garlic & olive oil.

9. FATTOUSH V G £7.95
 Lettuce, cucumber, tomatoes, onions, radish, 
 sumac, toasted Lebanese bread with lemon 
 & olive oil dressing
 
10. LABNEH V M £7.75
 Strained yoghurt topped with dried mint 
 & olive oil dressing (garlic optional)

11. MUHAMARA V N G S £8.95
 Mixed spicy nuts, bread crumbs, chili Paste with olive oil

12. RAHIB V £7.50
 Smoked aubergine, green peppers, tomatoes
 spring onion, garlic and lemon juice

13. MIXED PICKLES AND OLIVES V £7.00
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Please note:
We are using nuts in our kitchen and we can not guarantee that our food is nuts free 
V Vegetarian / C Celery / G Gluten / CR Crustaceans / E Eggs / F Fish / L Lupin / M Milk / 

 MU Mustard / N  Nuts / P Peanuts / S Sesame / SO Soya / S Sulphites / SSpicy

10% Service charge optional
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Hot Starters
17. HOMMOS KAWARMA N S £9.50
 Puree chick peas with sesame paste, (lemon juice, olive oil dressing)
 topped with fried diced marinated lamb & pine nuts

18. HOMMOS FAVA BEANS  S £9.00
 Puree chick peas with sesame paste, 
 (lemon juice, olive oil dressing) topped fava beans

19. HOMMOS OR MOTABEL CHICKEN SHAWARMA  S £9.50
 Puree chick peasor Purée of grilled aubergines with
 sesame paste (tahine) (lemon juice, olive oil dressing)
 topped with  chicken shawarma

20. FOUL MOUDAMAS V £8.50
 Boiled broad beans, chick peas seasoned 
 with tomatoes, garlic, lemon juice & olive oil

21. FALAFEL V S £8.50
 Deep fried broad beans, chick peas & fine herbs, 
 croquettes served with tahine sauce

22. KIBBEH MAKLIEH G N £8.95
 Lamb & cracked wheat shell filled with seasoned
 minced lamb & pine nuts (deep fried)

23. KIBBEH LAKTEEN V G £8.50
 Deep fried pumpkins & cracked wheat shells,
 filled with seasoned spinach & chick peas

24. MIXED KIBBEH  G £8.95
 Selection of mixed lamb and pumbkin kibbeh

Mezze Plaer
14. MIXED MEZZA PLATTER G N S M £19.95
 Hommos, Motabel, Tabbouleh, Falafel, 2 Kibbeh, 
 1 Lamb Saboussek, 1 Cheese Samboussek

15. VEGETARIAN MEZZA PLATTER G N S M £19.95
 Hommos, Batata Harra, 1Falafel, 2 Kibbeh Lakteen, 2 Warak Inab 
 2 Fatayer B’sabanekh, 1 Cheese Samboussek

16. VEGAN  PLATTER G N S M £19.95
 Rahib, Muhamara, 2 Falafel, Motabel, 2 Veg. Roll
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25. SOJUK S 9.50
 Home-made Lebanese spicy sausages, sautéed in lemon juice

26. BATATA HARRA V S £8.50
 Cubes of potatoes fried with fresh coriander, peppers & garlic

27. JAWANEH MESHWIYEH E £8.50
 Charcoal-grilled marinated chicken wings 
 served with or without (garlic sauce/contain eggs)

28. FATAYER B’SABANEKH V N G £8.50
 Baked Lebanese pastry filled with spinach, onions, 
 pine nuts, lemon juice, olive oil & summac

29. CHEESE SAMBOUSSEK V M G £7.95
 Baked Lebanese pastry filled with 
 fetta cheese & herbs

30. LAMB SAMBOUSSEK M N G £7.95
 Baked Lebanese pastry filled with minced lamb, 
 onions & pine nuts

31. CHEESE ROLL  V M G £7.95
 Fried puff pastry filled with white cheese

32. VEG. ROLL V M G £7.95
 Fried puff pastry filled with mixed vegetable

33. HALLOUMI CHEESE V G M £8.50
 Cypriot cheese served grilled or fried 

34. MOUSSAKA’A V £8.50
 Fried aubergine baked with tomatoes, chick peas, 
 onions, red and green pepper & spices
35. BAMIEH BIL-ZEIT £8.50
 Okra cooked with Tomatoes, onions,  fresh coriander & olive oil 

36. KALLAJ (CHARCOAL GRILLED) V M G £8.95
 Grilled Lebanese bread filled with halloumi cheese

37. ARAYES (CHARCOAL GRILLED) G £8.95
 Grilled Lebanese bread filled with seasoned minced lamb, 
 onions & parsley

Please note:
We are using nuts in our kitchen and we can not guarantee that our food is nuts free 
V Vegetarian / C Celery / G Gluten / CR Crustaceans / E Eggs / F Fish / L Lupin / M Milk / 

 MU Mustard / N  Nuts / P Peanuts / S Sesame / SO Soya / S Sulphites / SSpicy

10% Service charge optional
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Main Courses
 MEAT DISHES
38. KIBBEH BESSENEYEH G M N £17.50
 Baked minced meat, crushed wheat filled with meat, 
 pine nuts & onions served with yoghurt & 
 cucumber salad

39. STUFFED LAMB (KABSA) M N £19.95
 Roasted lamb chunk with rice, minced lamb, 
 spices & nuts served with yoghurt

40. BAMIEH BIL-LAHME (STEW) £17.50
 Okra cooked with cubes of lamb, tomatoes,
  onions,  fresh coriander & olive oil 
 served with rice

41. KIBBEH BIL-LABAN G M £17.95
 Kibbeh cooked with yoghurt and 
 topped with garlic and coriander,
 served with white rice

 CHICKEN DISHES
42. STUFFED CHICKEN (KABSA) M N £17.95
 Roasted chicken on a bed of rice, herbs & 
 nuts served with yoghurt

43. CHICKEN ESCALOPE  G E £17.50
 Breaded chicken escalope, served with french fries
 and garlic spicy sauce

44. CHICKEN SHAWARMA S E  £17.95
 Roasted thin slices of marinated chicken breast
 served with sesame sauce or garlic sauce, 
 onions, parsley, tomatoes & pickles

 VEGETARIAN MAIN COURSES
45.  MOUSAKAA B’ZEIT V £17.50
 Fried aubergines baked with tomatoes, chick peas, 
 onions & spices served with rice

46. BAMIEH B’ZEIT V £17.50
 Okra cooked with tomatoes, onions, fresh coriander 
 & olive oil served with rice

Please note:
We are using nuts in our kitchen and we can not guarantee that our food is nuts free 

V Vegetarian / C Celery / G Gluten / CR Crustaceans / E Eggs / F Fish / L Lupin / M Milk /  MU Mustard / N  Nuts / P Peanuts / 

S Sesame / SO Soya / S Sulphites / SSpicy

10% Service charge optional
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Charcoal Gris
47. FARRUJ MUSAHAB £19.95
 Grilled marinated boneless baby chicken served
  with chopped tomatoes, garlic sauce optional
48. SHISH TAOUK £17.50
 Grilled cubes of chicken breast marinated in garlic,
 lemon juice & olive oil

49. LAHEM MESHWI £18.95
 Grilled tender lamb cubes grilled on skewers with 
 tomatoes & onions

50. KAFTA HALABIYEH  £17.50
 Grilled seasoned minced lamb, onions & parsley 

51. MIXED GRILL £19.95
 Lamb cubes, seasoned minced lamb, chicken cubes 
 served with onions & tomatoes

52. KAFTA KHASHKHASH £18.50
 Minced lamb, parsley, garlic & tomato puree 
 served on a bed of spicy sauce

53. KAFTA YOGHURTIEH N £18.50
 Grilled minced lamb skewers, Yoghurt and tomato sauce 
 topped with nuts.

54. LAMB CUTLETS £20.95
 Grilled marinated lamb cutlets

Fish
55. SEA BASS F  £21.50
 Grilled served with salad, rice or french fries

56. SALMON FILLET F  £19.95 
 Grilled salon fillet served with salad, rice or french fries

57. KING PRAWNS CR  £21.95
 Grilled served with salad, rice or french fries

Salads 
58. BBEIRUT SALAD V  £7.75
 Mixed salad drizzled with the chef's special dressing
59. SPICY LEBANESE SALAD V S £7.90 
 Lettuce, tomatoes, cucumber, parsley, fresh mint, onions, 
 chopped green chilli, fine spices with lemon 
 & olive oil dressing

60. ROCKET LEAVES SALAD V £7.75
 Rocket leaves, onions, tomatoes and radish
 with lemon & olive oil dressing

61. FETA CHEESE SALAD V M £9.50 
 Feta cheese, tomatoes, lettuce, olives, 
 cucumber & olive oil

62. CHICKEN SALAD V M £12.95
 Mixed salad topped with chicken cubes and chef’s dressing

63. CUCUMBER AND YOGHURT  V M £7.50 
 Finely chopped cucumber mixed with Yoghurt
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Side Dishes
66. FRENCH FRIES V  £3.50 
67. VERMICELLI RICE V E £6.00
68. RICE & MINCED MEAT £6.00
69. TURMERIC RICE £6.00
70. PITTA BREAD £2.50
71. EXTRA CHILI OR GARLIC SAUCE  £1.50

Kids Menu
SERVED WITH CHIPS
64. CHICKEN NUGGETS G M  £8.95

65. FISH FINGERS G M F £8.95

Sandwiches
72. CHICKEN SHAWARMA G E  £7.50
 Roasted thin slices of marinated chicken breast
 served with  garlic sauce, onions, parsley, tomatoes & pickles

73. SHISH TAOUK  G E £7.50
  Grilled chicken cubes, garlic sauce, tomatoes & pickles

74. LAHEM MESHWI G S £7.50
 Grilled skewer of lamb cubes, sesame sauce, tomatoes, parsley, onions & pickles

75. KAFTA G S £7.50
 Grilled skewer of minced lamb, onions, 
 parsley, tomatoes, onions, sesame sauce & pickles

76. SOJUK G £7.50
 Fried spicy Lebanese sausages with lemon, tomatoes, garlic sauce & pickles

77. FALAFEL  V G S £7.00
 Deep fried broad beans, chick peas & fine herbs croquette,
 sesame sauce, parsley, tomatoes, pickles & lettuce

78. FALAFEL & HALLOUMI V G S M £7.50
 Falafel with halloumy cheese, sesame sauce, parsley, tomatoes, pickles & lettuce

79. CHEESE  V G M £7.00
 Cypriot cheese, cucumber, tomatoes & fresh mint

80. LABNEH V G M £7.00
 Strained yoghurt, cucumber, thyme & olive oil

81. BATATA HARRA (SPICY) V £7.00
 Cubes of potatoes fried with fresh coriander,  peppers, garlic & spices

82. LAMB BURGER  £8.50
83. CHICKEN BURGER  £7.35

Please note:  We are using nuts in our kitchen and we can not guarantee that our food is nuts free 

V Vegetarian / C Celery / G Gluten / CR Crustaceans / E Eggs / F Fish / L Lupin / M Milk / MU Mustard / N  Nuts / P Peanuts / S Sesame / SO Soya / S Sulphites / SSpicy

10% Service charge optional



So Drinks
84. MINERAL WATER (LARGE £4.50
85. SPARKLING WATER (LARGE) £4.50
86. SOFT DRINKS CAN £2.50
  (PEPSI,  COKE, 7UP ETC..)
87. SPARKLING WATER (SMALL) £2.50
89. MINERAL WATER (SMALL) £2.50

Hot Drinks
90. LEBANESE COFFEE £3.00
91. ESPRESSO £3.00
92. DOUBLE ESPRESSO £3.50
93. CAPPUCCINO £3.50
94. LATTE £3.50
95. NESCAFE £3.50
96. HOT CHOCOLATE £3.50
97. TEA Camomile, red bush, very berry, earl grey, lemon, ginger £3.00
98. GREEN TEA £3.00
99.  FRESH MINT TEA £3.00
100. ORANGE BLOSSOM WATER £3.00

Desterts
101. BAKLAWA (6 PIECES) N G £6.50
 Selection of traditional Lebanese layered 
 pastries filled with pistachios, pine nuts or almonds
102. MAAMOUL  DATE (6 PIECES) G N £6.00
 Home made cake filled with fresh dates and pine kernel
103. MAAMOUL  PISTACHIO (6 PIECES) G N £6.50
 Home made cake filled with fresh dates and pine kernel
104. KENAFE M G N    £6.50
 Oriental cheese cake, served warm, topped with syrup
105. MOUHALLABIEH M N £6.00
 Lebanese milk pudding flavoured with rose water,  
 topped with crushed pistachios & syrup
106. RIZ BILHALIB  M G N £6.00
 Lebanese rice pudding flavoured with rose water,  
 topped with crushed pistachios & syrup
107. SLICE OF CAKE  M G N £6.00

Please note:  We are using nuts in our kitchen and we can not guarantee that our food is nuts free 
V Vegetarian / C Celery / G Gluten / CR Crustaceans / E Eggs / F Fish / L Lupin / M Milk / MU Mustard / N  Nuts / P Peanuts / S Sesame / SO Soya / S Sulphites / SSpicy

10% Service charge optional

108. WAFFLE WITH ICE CREAM Small £4.95 Large £9.00
109.  ICE CREAM 1SCOOP £3.00 2 SCOOPS £5.50 



Juices FRESHLY SQUEEZED TO JUICES

110. ORANGE JUICE  £5.00

111. CARROT JUICE   £5.00

112. APPLE JUICE    £5.00

113. MANGO JUICE £5.00 

114. MELON JUICE  £5.00

115. COCKTAIL JUICE £5.50
 Banana, mango, strawberry, melon, pineapple

116. GRAPEFRUIT JUICE  £5.00

117. PINEAPPLE JUICE  £5.00

118. LEMONADE mint optional £5.00

119. APPLE, CARROT, GINGER £5.00

120. JALLAB Dates, grapes, pine nuts £4.50
 

121. TAMER HINDI Dates, rose water £4.50

122. AYRAN YOGHURT  DRINK £4.50
 Freshly made with dried mint 

123. BANANA MILK SHAKE £5.00

124. MANGO MILK SHAKE  £5.00

125. BANANA, MANGO MILK SHAKE  £5.00

126. STRAWBERRY, BANANA MILK SHAKE  £5.50

127. AVOCADO JUICE & HONEY £6.50

Please note:  We are using nuts in our kitchen and we can not guarantee that our food is nuts free 

V Vegetarian / C Celery / G Gluten / CR Crustaceans / E Eggs / F Fish / L Lupin / M Milk / MU Mustard / N  Nuts / P Peanuts / S Sesame / SO Soya / S Sulphites / SSpicy

10% Service charge optional




