LIB VALENTINE’S DINNER
SALADS
Tabbouleh
Lebanese traditional salad made from parsley, tomatoes, and ground wheat, in lemon and extra virgin olive dressing

Fattouch
Combination of tomato, onion, green pepper, lettuce, and sumac, with pomegranate dressing

COLD MEZZA
Hommos
Chick peas with sesame oil

Moutabal
Eggplant with sesame oil

Labneh bil Toum
Goat yogurt with garlic and mint

Warak Inab
Stuffed vine leaves with rice, and parsley, with lemon and extra virgin olive oil dressing

Batata Harra

Cubes of potato with coriander and garlic in a spicy sauce

Kabiss Mouchackal
Assorted mixed pickles

HOT MEZZA
Sambousak Bil Jibin

Puff Pastry stuffed with Akawi white cheese

Sambousak Bi Sabanikh

Puff Pastry stuffed with spinach

Sambousak Bil Lahim

Puff Pastry stuffed with Meat

Fried Kebbeh

Fried minced meat balls with ground wheat and pine nuts

Jawanih Dajaj

Chicken wings with coriander and garlic

Makanik
Lebanese babe sausage with pomegranate dressing

MAIN COURSE
Oriental Mixed grills

A combination of Kabbab, Shish Tawook, Kofta, served with French fries and grilled tomato

SWEETS

Fresh Fruits Platter

Or
Assorted Ice Creams

