
Salads 
Field salad (4 pers.)            
variety of greens & vegetables from the field,
with olives, lemon slices & tomatoes 

Al Falamanki’s tabbouleh                                       
tabbouleh with special sour grape dressing

Tabbouleh with beetroot                             
Al Falamanki’s tabbouleh with beetroot

My mother Souad’s fattouch                           
international awards winner 

Kale quinoa & shanklish           

Seasonal salad                                           

Greek salad             
tomatoes, cucumbers, lettuce, onions, black
olives & feta cheese

Rocket leaves, purslane & feta salad             

Rocket leaves, thyme & purslane salad                

Beetroot salad                               
beetroot, rocket leaves, purslane & thyme

Beetroot & feta salad 
beetroot, feta, purslane, thyme, spring onions, 
mint, walnuts, lemon & olive oil

Khalil’s salad  
rocket leaves, purslane, mint, spring onions,
cherry tomatoes, eggplant, Khalil’s cheese, 
walnuts, lemon & olive oil

Al Falamanki’s lentil & eggplant salad                           
lentil, eggplant, rocket leaves, fried bread,
yoghurt, sumac & almonds

Asian crab salad                                           
crab, carrots, cucumber, red cabbage, noodles &
special sauce

Al Falamanki Trays 
Served on an authentic tray with fresh vegetables

Mini mezza (2 pers.)  
hommos, carrot tahini, beetroot tahini &
eggplant with pomegranate molasses

Labneh & cheese (2 pers.)  
country style labneh, our labneh mix, Khalil’s 
cheese, thyme & oil, goat labneh and olive mix

Cold Mezze
Hommos                                                     

Hommos Beiruti style                 
hommos with broad beans on top

Hommos shawarma  chicken                                                  

Hommos shawarma  beef                                                  

Hommos with meat           

Carrot tahina            

Beetroot tahina     

Pomegranate eggplant  
grilled eggplant with pomegranate molasses
& olive oil

Seasoned eggplant               

Seasoned eggplant with our magical mix     
with thyme, mint, parsley, tomatoes, 
pomegranate,  spring onions & almonds

Homemade makdous                         

Country style labneh  

Our labneh mix  
labneh marinated with feta mixed
with vegetables

Goat labneh with green thyme              

Goat labneh selection              

Shanklish                              

Seasoned batata madkouka                        

Eggplant with kbaybiyat                                  
fried kbaybiyat with our magical mix

Muhamara mkamara                              
with goat labneh, and thyme

Khalil’s cheese from Hrajel                          
the Hrajly’s famous cheese

Vine leaves in oil & sour grape juice            
 
Seasonal pickles  

Olive mix  

Spicy olives                              

Side plate of veggies with olives                    

Seasonal Sides
Available all year long
Lupin beans                        
Carrots with lemon                       
Carrots with lemon & cumin                      
Soaked almonds                                  

Ask your waiter about any extra available
seasonal sides
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Hot Mezze
Foul medammas                                           
with a side order of veggies

Balila               
Balila mixed with veggies            
Musabbaha           
Falafel platter                                                   
with cut vegetables, pickles on the side & tarator

Grilled halloum steak                       
served with figs dipped in sugar syrup

Chicken mousakhan (4pcs)  
Beef shawarma rolls (4pcs)  
Kafta & tahini in a clay dish  
Kbaybiyet & yogurt  
fried kebbé in yogurt with coriander, 
garlic, & almonds

Mante in yogurt & sumac  
Mante in yogurt & tomatoes  
Sautéed diced chicken    
Hashed meat    
Sausages with potatoes &                                 
pomegranate molasses            
Sujok with tomatoes     
Shrimps provençal  
Seasonal birds       (6 pieces) 
fried in sumac and pomegranate molasses

Fried Hot Appetizers 
Cheese rolls (4pcs)  
Fried kebbé (4pcs)   
Crispy chicken  
Patatas bravas                              
grilled and fried potatoes with sour cream

Spicy potatoes   
Sumac potatoes with molasses       
French fries  
Spiced french fries  
french fries with a sprinkle of special spices with
sour cream

Grills & Mains
Two grilled meat skewers  
with french fries seasoned with spices, grilled
veggies and carrot or beetroot tahini

Two taouk skewers  
with french fries seasoned with spices,
grilled veggies and garlic

Mixed skewers                                 
meat and taouk with french fries seasoned with 
spices, grilled veggies, and carrot or beetroot tahini

Mixed grill                                       
meat, taouk, and kafta with french fries seasoned 
with spices, grilled veggies and carrot tahini or 
beetroot tahini

Disciplinary kafta  
with french fries seasoned with spices, 
grilled veggies and hommos

Cherry kafta  
grilled kafta in yogurt with cherries

Grilled chicken breast                      
with french fries seasoned with spices and garlic

Spicy grilled chicken breast                      
with french fries seasoned with spices and garlic

Chicken escalope  
with french fries

Grilled marinated jumbo shrimps  
five pieces served with tartar dip

Khalil’s deluxe steak  
grilled steak with our special sauce and white rice

Nationalized Platters
Grilled chicken breast burger  
with french fries and coleslaw

Lebanese burger  
with french fries and coleslaw 

Lebanese burger & halloumi  
with french fries and coleslaw

Penne pomodoro  

Pasta alfredo  
fettuccine with alfredo sauce

Add Chicken                            

Fatteh
Hommos fatteh  
Eggplant fatteh   
Brisket fatteh              
Shrimps fatteh   

Eggs
3 eggs of your choice

Sunny side up                            

Scrambled                     

Eggs & shanklish  
“Property of Al Falamanki”

Eggs & cheese                   

Scrambled & meat        

Scrambled & sujok                     

Scrambled & awarma                    

Eggs shakshouka                     
eggs with tomatoes and onions
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All ingredients used at 
Al Falamanki are of premium quality 
and from various Lebanese villages.

Desserts
Ice cream (scoop)                       
Chocolate | Vanilla | Strawberry | Mango |
Ashta | Pistachio
Bouquet ice cream sticks by Flocon                       
chocolate, cheesecake, snickers, mango-passion,
blackberries and lemon
Special daoukieh ashta ice cream                     
Anis’ cotton candy                         
cotton candy with ashta ice cream
Chocolat mou                         
Strawberry mou                         
Seasonal fruits plate                        
Seasonal fruits platter                         
ô kindness on baklava                                    
baklava with ashta ice cream
The beautiful Naia (4 pers.)                                    
nutella, galaxy & crunch pie, mozzarella with kiwi
and strawberry on top
Knefeh                         
Sweet pistachio                                           
Fondant by Flocon topped with pistachio ice cream, 
Anis cotton candy and pistachios on top
Chocolate fondant by Flocon                      
served with vanilla ice cream
Shil ya Khalil                                                   
Halawet el jebn, ashta, baklava, ghazal anis, honey, 
pistachio & rose jam

Sweet Saj 
Nutella         
Nutella & banana     
Nutella & halawa     
Halawa & banana           
Rocket saj                                             
nutella, halawa & banana
Apricot jam           

Meshtah

Spinach & cheese meshtah satour        
Meshtah ossa             
with feta & kashkaval cheese

Our kafta's meshtah            
Our kafta with cheese meshtah           
Meshtah pepperoni & jalapeño        

Frozen yogurt
Honey with caramelized almonds  
Falamankiyé  
pistachio & chocolate sauce with vermicelli on 
top            
Lebanese                                                        
olive oil, pinch of olives & fleur de sel

Sunrise                                                        
orange & lemon zest, pistachio & honey

Red fruits  
mixed berries

Oven
The dough used for oven is light, and is low in 
sugar & fat

Thyme  
Thyme & labneh  
Labneh & awarma      
Thyme on cheese pie  
duplex cheese on thyme         
Flu!y cheese on cheese  
provolone, kashkaval, mozzarella, feta &
parmesan cheese mix
*add jalapeño

Al Falamanki’s mankoushé  
thyme, onions, and tomatoes             
Cheese akkawi  
Spicy akkawi cheese  
Turkey & cheese  
Bulgarian cheese & vegetables  
Traditional kishk  
Legendary meat on dough  
Our kafta  
with mayo, tomatoes & pickles             

Pizza
Margherita  
Vegetarian  
Pepperoni  
Lebanese  
turkey, black olives, mushrooms and corn          

Add vegetables  | Add pickles 

Khalil's Saj
The dough used for saj is two thirds whole 
grain and contains no sugar, oil & milk.

Thyme  
Labneh  
Labneh & thyme  
Khalil’s saj  
Khalil’s cheese with tomatoes & onions,
thyme and mint

Traditional kishk  
Kashkaval cheese  
Kashkaval cheese & turkey  

Add vegetables 1.0 | Add pickles 1.0

NEW

NEW
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Cold drinks
Homemade drinks  
Rose | Julep | Berries | Tamarind | Qamar al-Din | 
Homemade yogurt | Homemade yogurt with fresh 
mint

Fresh juices                
Orange | Carrot | Orange & Carrot | Watermelon |
Melon | Mango | Strawberry | Apple | Banana | 
Pomegranate

Smoothies         
Mango | Strawberry | Apple

Lemonade         
Lemonade | Orange lemonade | Mint lemonade |
Strawberry lemonade | Pomegranate lemonade |
Kiwi lemonade | Kiwi ginger lemonade

Milk shakes  
(fresh milk , fresh cream & ice cream)
Chocolate | Oreo | Vanilla | Strawberry

Iced tea                      
Peach | Apple | Lemon 

Cold co!ees             
Blueberry | Strawberry | Caramel | Oreo |  Banana 

Fresh juice in carafe           
Basil lemonade  
lemonade mix with basil leaves

Orange passion fruit  
Beetroot  
beetroot with ginger and lemon

Green tea with apples & kiwi

Hot drinks
Hot teas              
Regular tea | Tea & mint | Tea & cinnamon |
Green tea | Ginger tea 

Hot & healthy               
Flowers |  Anise | Camomile | Mint | Zufa

Hot co!ees
Espresso 
Doppio  
Nescafe  
American coffee                   
Cappuccino 
Lebanese coffee  
White coffee      
Café latté           

Hot chocolate           

Cold & Refreshing 

Small water  
Large water   
Small imported sparkling water  
Large imported sparkling water  
Small local sparkling water            
Soft drinks  
Energy drink  
Soda / tonic  
Local beer   
Imported beer  
Non-alcoholic beer   

Shisha
Choose your shisha flavor 
Apple | Grape | Mint | Rose | Mango | Strawberry | 
Orange | Melon | Lemon | Cherry | Apple & mint  |  
Lemon & mint | Grape & mint | Lemon & mango 
| Zaghloul | Watermelon & mint | Grape & berry | 
Cocktail.
•Mouassal 
•Al Falamanki’s mix                            
•Asfahani 
•Shisha head top-up                                            

Alcohol 
Al Falamanki’s arak glass                                
Al Falamanki’s arak 1/4 bottle                   
Al Falamanki’s arak 1/2 bottle                   

Brun arak 1/4 bottle                                     
Brun arak 1/2 bottle                                     

Ksara arak 1/4 bottle                                    
Ksara arak 1/2 bottle                                    

Regular spirit glass                                          
Premium spirit glass                                        
Regular spirit bottle                                      
Premium spirit bottle                                    

Prosecco brut bottle                                    

Shot 
Premium shot                                                 

Wine
Local wine
Red - Ksara Réserve Du Couvent
White - Ksara Blanc de Blancs
Rosé - Ksara Sunset

Local premium bottle
Red - IXSIR Grande Réserve                                   
Red - Chateau Ksara                                  
White - IXSIR Grande Réserve                               
White - Ksara Chardonnay                              
Rosé - IXSIR Grande Réserve                               

Imported wine bottle                                       
Red - Astoria Pinot Noir                              
White - Astoria Pinot Grigio                              

Deck of cards            

Mocktails  
Falamanji
mango, strawberry, banana & passion fruit

Tazaji
fresh orange juice, strawberry & banana

Mazaji
strawberry, banana, milk & vanilla ice cream

Mkhafaaji
strawberry, orange & mixed berries

Leymounji
lemon wedges, mint & soda 

Fostokji
blended pistachios, milk & pistachio ice cream 

Bawradji
apple, lemongrass & ginger

Glass     Bottle
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