SOUPES ET HORS D'OEUVRES
Soups § Starters
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Soupe i L'olgnon caramélisé
caramelized onlon soup
s e g
warm, cozy, and flavourful, this French onlon soup Ls prepared with beef stock and caramelized onlons,
served Ln a brown bread bowl topped with melted Emumental cheese
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Velouté de citroutlle
Pruimpkin velouté
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Thick, creamy and full of flavour, gently spleed so the pumpkin savor shines above all, served with Parmesan
cheese crostind
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Tartare de Lo wmer
Seafood tartare
By ped)t NS 050
Light, fancy and deliclous, medley of raw salmon, crab, shrimps and avocado, topped with citrus
segment bn Lemon olive oil dressing
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calamars grillés
Grilled calamart
Esie SladS
Tender, bold flavour and inspiring, grilling calamari allows the naturally rich zest to emerge
This grilled calamari screams summer holiday by the sea
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All prices are in Syrian pounds and subject to 11.5% government tax. 1



PUJARDIN
From the garden
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Salade de poire et roquefort
Pear § Roquefort salad
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Tangy from the blue cheese, fruity from the pears, and crunchy from the caramelized walnuts
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Salade d’'artichauts & la Mozart
Mozart Artichoke salad
A tribute to the great composer, this bright and fresh artichoke salaol is abundant in vegetables and herbs. Each

bite is filled with wmarinateo artichokes, five voasted bell peppers, roasted pine nuts anol paired with fresh basil and
mustard balsamic vinaigrette

Lt saodl sially syl s aldlly L) S35 o)V e i) 57 (59 oleelly g aidy 5py ads amjllally 5,200 Sa o)1 abala o) Galgall LSS
ol adls el ey pad
22000

Salade César nux crevettes du Golden Mazzeh
colden Mazzeh Caesar shrivp salad
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This Shrimp Caesar Salad is one of our signature dishes, it tosses fresh Lettuce with a creamy) homemade and

flavourful caesar dressing, shaved parmesan cheese, juicy spiceo shrimp and serumptious garlic croutons. This
WiLL be the best Caesar you've ever hadl
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Salade de Bresaola
Bresaola salad
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This refreshing fuses together everything You love about an antipasto dish, mixing together paper-thin slices of
Lean alr-dried beef along with rocket leaves, goat cheese and parmesan flakes, dressed tn balsamic vinegar ano
olive oil. You are bownd to fall tn Love with this light and flavouwrful creation
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DE LA MER
From the sea

e

Filet de dornde grillée
Grilled sea bream fillet
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Whole deboned sea bream fish, grilled with art, served on a bed of spinach with roasted cherry) tomatoes and
delicious parsley sauce, it is bursting full of summer flavours
Bodeal) SLSAL e W1 gt (5gil) Baloy Bipior 155 50 o bl (r e 8 B (ks Bppdon (k) B e dllS o aSe
90000

Pave de saumon
Salmon pavé
Ogaddt 42
our aromatic quinon risotto pairs perfectly with the complex yet delicate flavours of the Salmon,

the spinach puree, the homemade sundried cherry tomatoes and the Lemon butter sauce add sensational feelings to
the dish
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DE LA TERRE
From the land
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NOTRE SIGNATURE FILET DE BCEUF WELLINGTON
OUR SIGNATURE BEEF WELLINGTON
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our Beef Wellingtow celebrates the luxurious and very tewder fillet of beef, it is
flavoured with mustard, coated with mushroom duxelles and then wrapped tn a light buttery puff pastry and
baked perfectly to a gorgeous color, depth, and the richest of flavours
This Ls an experience that you will never forget
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(Beet Wwellington is a classic British dish known for its full-bodied, multi-layered taste and tender, melt-in-
Your-mouth character
The origins of the dish are as vich as its flavour, it was named after Arthur Wellesley, the first duke of
Wellington (1769-1852), who is best known for defeating Napoleon Bonaparte at the Battle of Waterloo in 1815
and later serving twice as British Prive Minister)
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Médaillon de beeuf de Tehatkovski
Tehatkovsky Beef Medallion
(S gSoLas Jomall Ogdltes
Named after the creator of one of the most popular ballets of all time, ‘Swan Lake’, our Tehaikovsky Beef
Medallion comes from a prime temderloin, which is the cut used for filet mignon, we ave searing the medallions,
then using the fond tn the pan to make rich, bright sauces for spooning on top
The Tchatkovsky is servedt with mashed potato and sautéed vegetables
and Your chotee of mushroom, pepper, bearnaise, or Rogquefort sauce
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Tournedos au poivre
Tournedos with peppercorns
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This French bistro classic packs a pleasant punch of peppercorns, a great beef cut built on top of sauteed spinach
and toasted baguette slice, a luxurious and elegant tower relaxed on Fremch style carrot puree
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Jarrets d'agnenu bratsés au jus de romarin
Bratsed lamb shanks in rosemary) sauce
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Lamb shanks are the king of all lanb cuts, slow bratsed until meltingly tender and falling off the bone,
in a rich, deeply flavo2*ured rosemary sauce
This is a hearty, bold and deliclous winter meal
Served with pumpkin potato mash and sautéed green peas
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All prices are in Syrian pounds and subject to 11.5% government tax.



Coquelets rtis au jus de thym
Grilled baby chicken in thywme sauce
S o ke 5ia g
Roasting chicken with delicate herbs Like thywe is a great way to bring the light flavour of the meat to Life.
Served alongstde hand cut potatoes, sautéed spinach and puwmpkin puree
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LES FROMAGES
Cheeses
RIS

Plateau de fromages Tour du monde
Around the globe cheese platter
gt g Olerf
International cheeses with complex flavours to explore, served with jam, fruits, nuts, and fine crackers
AU g Sy Sy STdlly g ar 2 (OLESE I skine DS 25 3lle Ol
&4000

Ccomblez votre dent sucrée avee nos desserts matson
Satisfy Your sweet tooth with our homemade desserts
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Debussg pain perou
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we named this mouth-watering Fremeh oessert after the famed Fremeh composer Claude Debmssg (1g€62-1918) it
has crisp, bt/tttelqj outstde and rich, custardy nterior
Served with vantlla Lee creame and warm caramel
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All prices are in Syrian pounds and subject to 11.5% government tax.



Traditional Tiramisu
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Layered with delicately sweetened mascarpone cheese, topped with a dusting of cocon powder
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Frangelico atfognto
Sl A1
Can't dectde between hot or cold? Why not both? vanilla iee cream, espresso, Frangelico Liquenr
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Coupe Colonel
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This classic sorbet has a zesty Lemon flavour and s spileed with vodien
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