
DELIVERY MENU

04 92 00 21
78  8 1  3 1  3 1

CALL US
FROM 8 AM T ILL  1 1  PM

All prices are in Lebanese Pounds and are VAT inclusive.

V . 2 . 1 / 2 0 1 6

ALL  OUR  CLUBS  ARE  SERVED WITH A  S IDE  SALAD

CLUB  SUB                                       1 4 ,250

Smoked  turkey,  sa lami ,  cheese ,  fr ied  eggs , 
beurre  d ’o l ive ,   l e t tuce  & mayo

PEANUT BEEF  15 ,750

Rose  roast  beef ,  l e t tuce ,  p ea nut  mustard 
sauce  & cheddar  cheese
 
CARAMEL IZED  BR IE                           1 3 ,750

Brie ,  caramelized onion, fresh crispy apple
& f ig  chutney 

SMOKED SALMON                             1 8 ,750

Smoked  sa lmon ,  cap ers ,  red  on ion ,  l emon 
segments ,  avocado ,  rocket ,  butter
& cream cheese 

COUNTRY CLUB

STEAK CAFÉ  DE  PAR IS        1 6 ,250

Filet Tenderloin, caramelized onion, fresh mushroom
& lettuce, mixed with our unique café de Paris sauce

CR ISPY BROWN STEAK       1 5 ,250

F i l et  Tender lo in ,  rocket  l eaves ,  l eek  ch ips
& homemade brown creamy sauce

HORSERAD ISH  STEAK       1 5 ,250

F i l et  Tender lo in ,  rocket  l eaves ,  marinated  tomato , 
p armesa n & horseradish  sauce ,

CH ICKEN PESTO        1 3 ,500

Marinated  roasted  ch icken ,  red  be l l  p epp er ,
rocket  & mozzare l la  mixed  with  p esto  sauce

CH ICKEN A IOL I        1 1 , 500

Marinated  roasted  ch icken ,  co l es law,  p ick l es
& French fries  with  a io l i  sauce

CH ICKEN TANDOOR I       1 3 ,750

Marinated  roasted  ch icken ,  l e t tuce ,  mayo ,  p ick l es , 
on ion  & be l l  p epp er  on  a  bed  of  avocado  sauce

BAGUETTE  BURGER       1 4 ,500

Gri l l ed  p atty,  bacon ,  caramel ized  on ion ,  rocket ,
swiss  cheese  & b lue  mayo sauce .

MERGUEZ  MOUTARDE        1 4 ,500

Gri l l ed  merguez ,  D ijon  mustard  on  a  bed  of
fresh  rocket  l eaves

CROQUE  MONS IEUR        1 5 ,500

Sup erior  smoked  turkey & creamy cheese
mix  in  country bread

FRESH RAV IOL I      1 8 ,500

R icotta ,  sp inach ,  p esto  sauce

FETUCC IN I  ALFREDO     1 6 ,750

Fresh  mushroom,  ch icken ,  white  sauce

PENNE ARRAB IATA     1 3 ,750

Sp icy red  sauce  

TARTUFFO  L INGU IN I     25 ,750

Fresh mushroom, pine nuts, homemade truffle sauce 

MACARONI  & CHEESE      1 2 ,500

Mixed  cheese ,  white  sauce

QUICHE OF THE DAY
14 ,500

PASTA 

30 ,250

Gri l l ed  sa lmon f i l et
served  with  vegetab l es
& l emon cap er  sauce

4  tender lo in  f i l e t  medal l ions
served  with  French fries

a nd our  sp e c ia l  café  de  Paris  sauce

24 ,750

HOT BAGUETTE

DESSERT
CHOCOLATE  FONDANT 10 ,750

CHOCOLATE  CRÊPE  SOUFFLÉ                   1 2 ,000

T IRAMISU   9 ,750

CHEESE  CAKE  9 ,750

SEASONAL  FRESH FRU IT  SALAD  8 ,500

CAKE OF  THE  DAY   6 ,500

COOK IES   3 ,000

BEVERAGES
FRESH JU ICES

{ORANGE  –  CARROT  -  APPLE }   5 ,000

CLASS IC  LEMONADE  4 ,500

SOFT  DR INK  1 ,500

SMALL  M INERAL  WATER   1 ,500

SPARKL ING  WATER   4 ,500

HOMEMADE ICED  TEA   4 ,500

COLD  MOCAFÉ  FRAPPE     9 ,000

HALAWI  BAGUETTE  7  ,000

Ha lawi  & butter

KNEFEH BAGUETTE  12 ,750

Warm knefeh  & sugar  syrup

JAM BAGUETTE  7 ,000

Jam (strawberry,  f ig ,  apricot  or  rasp berry )
on  sa l ted  butter

     

SWEET BAGUETTE

ADD
CHOCOLATE          2 ,500

BANANA             2 ,000

STRAWBERRY      2 ,000

WALNUT             1 , 500

ALMOND             2 ,000

HONEY               1 , 500

I N  MTAYLEB
V I S I T  U SMAIN COURSE 

CHEESE  CAKE CRÊPE  SOUFFLÉ KNEFEH BAGUETTE
PENNE ARRAB IATA TARTUFFO  L INGU IN I



CRAB      1 6 ,250

Ice noodles, cucumber, carrots, crab sticks, coriander
and roasted peanuts mixed with ginger soy dressing

LENT ILLES  DE  PUY      1 3 ,750

Lentilles de puy, mixed with coriander, pomegranate,
Julienne carrot, cucumber & halloumi
with pomegranate molasses sauce

BEETROOT  SP INACH      1 1 , 500

Fresh spinach, beetroot carpaccio, feta cheese
& roasted pine nuts mixed with citrus dressing

KALE        1 6 ,750

Fresh kale, apple, quinoa seeds, dried grapes, Parmesan, 
almonds & goji berries in fresh apple vinegar dressing

CASARECCE  PASTA       1 6 ,500

Casarecce pasta, rocket leaves, marinated tomato, pine nuts, 
Parmesan, fresh basil & homemade pesto sauce

POTATO  END IVE       1 3 ,750

Boiled potato cubes, endive, fresh apple, radish
& walnuts, mixed with our special blue cheese sauce

ROCKETBERRY      1 0 ,500

Rocket, fresh mushroom, Parmesan cheese,
strawberries & pine with balsamic dressing

THA I  BEEF        1 5 ,250

Marinated beef, soba noodles, bean sprouts, pepper, ginger 
pickles & sesame seeds served with Thai dressing

CLASS IC  CAESAR       1 0 ,000

Romaine lettuce mixed with Caesar dressing, topped
with crispy crouton & Parmesan
SUGGESTED  WITH 

CH ICKEN               3 , 000

SALMON               7 ,250

GR ILLED  VEGETABLES        9 ,750

Grilled Zucchini, eggplants, carrots, bell pepper,
fresh mushroom & goat cheese, with balsamic dressing

GR ILLED  HALLOUMI       1 4 ,750

Fresh greens, cherry tomato, cucumber, mint, thyme,
grilled halloumi and pomegranate, roasted pine,
with lemon molasses dressing

FRESH TUNA N IÇO ISE       1 7 ,250

Fresh greens, seared fresh tuna, quail eggs, olive,
green beans, potato, cherry tomato & anchovies
with lemon mustard dressing

FRESHLY BAKED BREAD 

PLAIN EGGS  6 ,500

Your choice of scrambled, omelet or sunny side up eggs
served with side salad

HOMEMADE FLAVOURED YOGURT                                9 ,750

Muesli crisps, fresh flavoured yogurt and dry fruits
topped with maple syrup

TRUFFLE OMELET                                                             1 3 ,750

Creamy scrambled eggs, croissant, crispy bacon
& grilled tomato

FRENCH BREAKFAST                                                         1 2 ,750

Crêpe, cheese, ham, mushroom & cream
topped with a fried egg

BREAKFAST

E g g s   1 , 5 0 0

H a m  2 , 5 0 0

Tu r k e y  3 , 5 0 0

B a c o n  3 , 0 0 0

C h e e s e  2 , 5 0 0

J a m   1 , 5 0 0

M u s h r o o m  3 , 0 0 0

V e g e t a b l e s  2 , 0 0 0

S m o k e d  s a l m o n  7 , 2 5 0

ADD

TO START

QUINOA  16 ,250 

Mixed quinoa, wild thyme, chives, avocado,
cucumber, cranberry & Bulghari,
with honey grain mustard sauce.
SUGGESTED  WITH

CHICKEN     3 , 000

SALMON     7 ,250

GOAT  CHEESE   1 5 ,750 

Mixed greens, fresh apple, walnuts, sundried 
tomato & goat cheese with balsamic sauce

LABNEH     7 ,500

O l ive  baguette  stuffed  with  labneh ,  cucumber ,

tomato ,  o l ive ,  fresh  thyme ,  sa l t  & o l ive  o i l

HALLOUMI     1 0 ,500

Gril led halloumi,  ol ive paste,  tomato,  cucumber

& o l ive  o i l

BULGHAR I      8 ,500

Special Bulghari mix, tomato, cucumber & olive oil

SCRAMBLED OR  BO ILED  EGGS      7 ,500

Scramb led  or  b o i l ed  eggs ,  mayo ,  d ijon  mustard ,

rad ish  & smoked cheese

BR IE     1 0 ,750

Brie ,  b lueberry jam & iceberg  l ettuce

 
JAMBON SUPÉR IEUR     1 0 ,750

Sup erior  smoked  ham,  butter  & pick l es

SPECK    1 6 ,000

Wild speck, rocket, sundried tomato, pickles,

balsamic glaze & Parmesan cheese on salted butter

BRESAOLA    1 6 ,500

Sundried  tomato  baguette  stuffed  with  p armesa n 
cheese  f l ex ,  b resao la ,  rocket  & fresh  mushroom 
with  ba lsamic  sauce

SMOKED ROAST  BEEF     1 2 ,750

P ink  roast  beef ,  tomato ,  p ick l es  & smoked cheese 
with  D ijon  mustard

SMOKED TURKEY     1 1 , 750

Rustic baguette stuffed with superior smoked turkey,
swiss  cheese ,  tomato ,  D ijon  mustard ,  mayonnaise 
l ettuce  & pick l es

SALMON R ILLETTES         1 8 ,750

Homemade sa lmon mix  on  a  bed  of  sp inach

CRAB     1 0 ,750

Crab ,  l e t tuce ,  ora nge  segments ,  coria nder ,
cockta i l  sauce  & avocado  cream

HIGH PROTE IN     1 8 ,500

Low-carb baguette  stuffed with tuna mix ,
edamame,  b o i l ed  eggs ,  tomato  & sp inach

COLD BAGUETTE

FRESH CORNER

C R O I S S A N T

3,5003 ,000

{ P la in  -  Zaatar  -  Cheese  } { C h o c o l a t e  -  A l m o n d  }

White baguette                                           1 ,000              3 ,000

Brown baguette                                      1 ,500                 3 ,500

Olive baguette                           2 ,000                 4 ,000

Rustic baguette                           2 ,000                4 ,000

Low carb baguette                                           4 ,500

Sundried tomato baguette                2 ,000

Herbs baguette                                2 ,000

28 cm        55  cm

BAGUETZZA      1 0 ,750

Tomato sauce, cheese, ham, oregano, baguette

EDAMAME      8 ,500

Soya sauce

FRENCH FR IES       6 ,500

FR ITES  POUT INE      1 2 ,500

With traditional Poutine sauce, cheddar cheese
& jalapenos

TRUFFLE  FR IES       9 ,750

served with aioli truffle dip

M IN I  BURGERS      1 4 ,750

3 mini burgers: BBQ, Mexican & Asian,
served with French fries

TORT ILLA  GOAT  P IZZA      1 3 ,750

Tomato sauce, mixed cheese, rocket leaves,
goat cheese chunks, cherry tomato on crispy tortilla

TORT ILLA  TRAD IT IONAL  P IZZA      1 4 ,750

Cheese, ham, fresh mushroom, artichokes, olive,
oregano on crispy tortilla bread

F INGER  SHR IMPS      1 4 ,750

Breaded shrimps served with ginger lime sauce

BREADED RAV IOL I       9 ,500

Breaded raviolis served with special pink sauce

FLAVOURED YOGURTOMLET CRO ISSANT LABNEH SALMON R ILETTEH IGH-PROTE IN  TUNA

KALE THAI  BEEF CASARECCE

CASARECCEMIN I  BURGERBREADED RAV IOLL I

OF  THE  DAY
SOUP WINTER

T IME  ONLY 9 , 500


