In Broumana, in the middle of a forest of pine and

oak, there's a private vineyard, gardens, waterfalls,

and a panoramic view of the Mediterranean Sea. In

the heart of it all, there's Mounir, a four decade old
restaurant that stands for excellence in Lebanese

food. The restaurant was founded by Mounir Fadel,

whose fondness of nature and true authentic Lebanese

hospitality still echo today.

Memorable dishes, are crafted with ingredients
harvested straight from Mounir’s gardens and
delivered to your plate.

As a result of talent in the kitchen, devotion to good
ingredients, and a meticulous attention to perfection,
the restaurant gained huge popularity. It has also been
recognized for the impeccable quality and service of
fine Lebanese cuisine by food lovers and the multiple

awards received throughout the years.

[ )

Heinllayle hwg dajlihgihg digasll daaj e )
Jaidl.io aelng 6y dyiell olodl cuNl (pug Uaiullg
dsluall oyay19V. olc dio Junll @ilitll aolnglllaa
AULB Gyel Gog 6124l dslini 6agag
diuadl paliodl g e Banyig JaVl dddp cabudall glaj
uaull Iyl ale dlih ol dyolygill 2alitodlg dsNAll
s c1nAT cua gylalig gl o pio und] . Jawgigll

-61yac j§lga (qlc jlag ylagllagaa




Prices are in Lebanese Pounds and Include Service and VAT

ASK FOR OUR DAILY PLAT DU JOUR

. / .
APPETIZERS
<o o

G

Vegetable Platter 11 Jlasbl
Mixed Pickles 4 YA
Tabbouleh 6 doui
Fattouch 6 ubgld
Hommos 5 duah) oo
Hommos Beiruti 6 Yy LLoD
Moutabbal 5.5 il Jiio
Foul 5 Ugd
Hommos Balila 5 dylynon
Grapevine Leaves 6 Wiy
Stuffed Swiss chard (selek) 5 b glw
Labneh 5 oalwaiy
Labneh with Garlic 6 o9l iy
Goat Labneh 7 Gj=odiyl
White Cheese 7 sxdon
Cheese with Thyme & Olives 7.5 U9jg Hcj &o diun
Green Beans with 6 wilb gl
Tomatoes & Olive Oil
Butter Beans with Oil & Lemon 4.5 dAaycllgnld
Artichoke 5 $hgl gAl
Hindbeh 6 Lo
Pickled Eggplant with Oil & Garlic 7.5 ylkisbywgaso
Lentil (Modardra) 5.25 §j)3)a0
Thyme 3 e
Rocca 3 Ly
Purslane 3 4
Beetroot 3 Jriow
Shanklish 7.5 uvdaiw
Stuffed Spleen 6.5 o b
Basterma 8 lopnauy
Bottarga with Garlic 32 ogUl&o apy
Lamb “Cervelles” Salad 6.5 uwlclidnly
Seasonal Salad 6 owgolldnly
Eggplant Salad 6.5 waldalw
Tajen 7 wolb
Mojadara 5 ¢)ano
Beirut’s Harra 7.5 duiguuéin
Tripoli’s Harra 7.5 @uwllhhsia
Mixed Vegetable Garnish 7 oAn 9w
Mhamarra 8 0jon0

RAW MEATS

g

du <logal

Raw Spicy Lamb Kebbeh Orfali 16 @l9glasas
Raw Lamb Kebbeh 16 adaA
Raw Lamb Habra 16.5 4o
Raw Lamb Liver 15 diéagw
Raw Lamb Tenderloin 17 aua,ig
Raw Lamb Platter 31 didagl
Raw Lamb Kafta 16 4udioA



HOT MEZZE
diAlw cMudo

g

Hommos with Shawarma 11 lojglih o p0on
Hommos with Ghee & Pine Seeds 9 p9ingdiow &0 AoD
Hommos with Meat & Pine Seeds 11.5 p9ingdon) o pon

Balila with Butter & Pine Seeds 7.5 1ging6ayj&o ally
Makanek Sausages 11 Giléo
Chicken Liver 10.5 clbasagw
Lamb “Amourette” 15 dc an
Sambousik 1.5 Yuwgiow

Fried Kebbeh 2.25 aulbas
Pumpkin Kebbeh 1.75 pbdlas

Cheese Rolls 2 dauall @ilg)
Spinach Pie 1.75 &l ilng
Meat Pie 2 0w
Grilled Cheese Pita 7 olbels
Fried Eggplant 5.5 o ylaisb
French Fries 5 &ldo Uallay
Spicy Potatoes a la Provencale 6 6ol
Breaded “Cervelles” with Pine Seeds 11 pgin o aibulclai
Small Diced Meat with Pine Seeds 17 19in &0 )9onc yuljdonl
(Ras Asfour)
Fried Eggs 6 ylio Ay
Fried eggs with diced meat 11 donJ &o ylboan
Fried Frog Legs 13.5 &l
Grilled Halloumi Cheese 8.5 Gguroogla
Wings & la Provencale 10 Jlildgp adlga
Mhammasa 15 dnono

SEAFOOD "
udllos

Prices vary according to weight
vjgd! \,uua)la.will

Sea Bass, Grouper, Red Mullet, Red Snapper
Loyo (gloj (5pam Ylladuw (Gl (5248 jo

Shrimp (served to your liking: a la Provencale, pané or grilled)
(5940 gl (il | Jlud8gp sudlall wiuun) yuayd

Lobster (local, Canadian)
(@_\_ié ‘@A_L_J) RSLYEN

Prices are in Lebanese Pounds and Include Service and VAT



Prices are in Lebanese Pounds and Include Service and VAT

ON THE GRILL

o,.aa.éJILgl.Lco

Grilled Whole Chicken

Shish Taouk

Spicy Shish Taouk

Chicken Wings

Quail (Per Piece)

Birds

Meat Shawarma

Chicken Shawarma

Lamb Chops

Spicy Lamb Chops

Grilled Lamb

Spicy Grilled Lamb

Kafta

Spicy Kafta

Kafta Orfali

Kafta Antabli

Grilled Kafta in Pita (Arayes)
Daran

Heart

Thalat

Grilled Lamb Tenderloin
Spicy grilled lamb tenderloin
Grilled Lamb Liver

Habra Burger

Stuffed Kebbeh

Grilled Kebbeh on Skewers
Whole Lamb with Rice (Ouzi)
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EXTRAS

Nuts

Olives

Lettuce

Tomato

Cucumber

Crushed Garlic Paste
Sliced Tomatoes
with Summac and
Garlic
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FRUITS
dAlgs

o DJ
Mixed Fruits 6 lwAlaslgd
(Including Watermelon) (Aulny &o)
Your Choice of 4 Fruits 5 a4lgd @linl dsy)
Your Choice of 2 Fruits 4.5 (uoinaslgd
Pineapple JjoAa ywdll
Mango ilo
Watermelon Qulny
Strawberries Jjus8
Figs O
Prickly Pear A

DESSERTS
ebgla

Ask for the season’s special

owgoll gla (e JLuwl

Ice Cream Scoop 3 JgdAdiodlhgy
Ashta With Honey 9.5 Juw=llLaniig
Ashta with Dates 10 b danig
Halewet el Jeben 8.25 (ulsgla
Katayef 7.5 Wlnd
Fig Jam 5 .agd=0 (i
Pumpkin Jam 4.5 kol su0
Bitter Orange Jam 4.5 90 g) 50
Karabij 10 awlba
Ossmaliyyeh 8 daoic
Biscuit and Loukoum 5 d&aljgugsuy
Mouhalabieh and Dates 7 &b asdoo
Mouhalabieh 6 d4loo
Halva 7 d9la
Debs (Molasses) with 6 dunlny s
Tahini

NARGUILE & CIGARETTES
plaww g dis)l

Narguile Ajamy/Moassal 8 Jw=o/50nc d_l__;_sﬂ
Regular Cigarettes Gale plaw
Cigarettes Extra oAl Blaw

Prices are in Lebanese Pounds and Include Service and VAT



Prices are in Lebanese Pounds and Include Service and VAT

BEVERAG ES
< Ugpaodl

Local Mineral Water (Big) 2 (6)u8) diamoolio
Soft Drink  2.25 jlé wgpiio
Diet Soft Drink ~ 2.75 iyl jlé wgyiino
Sparkling Water 2.75 djlé obo
Tonic 2.75 <luigi
Soda 2.75 lign

Lemonade 3 dnligod
Fresh Juice 4 ojlbpnc
(J 9

BEER
o)y

(9 D)
Local Beer 4 dihgdpy
Imported Beer 5 63)9iuuo 8j
Non-Alcoholic Beer 4 JgoA g by
[J D)

ARAK
dj<

g DJ
Glass 1/4 1/2 Bottle
Arak Extra 4 10.5 16 21 sl g
Arak Regular 7.5 11 17 J)c
Arak El Rif ol Gpe
(J 9

WHISKEY
(g

9 9
Glass 1/2 Bottle
Whiskey 15 Years & lo A ung
Whiskey Extra 12 66 105 Al A ugg
Whiskey Regular 10 38.5 72 Gale A g
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VINS DU LIBAN

D4

Glass 1/2 Bottle

Vins Rouges 7 18.5 31.5
Vins Blancs 19.5 33
Vins Rosés 19.25 33
[(J o

COGNAC
“luiga

6 D}
X.0. 49.5
V.S.0.P 27.5
Liqueur 10

COFF.EE & TEA
\.sl.ﬁ!qﬁq.aﬁ

Turkish Coffee  2.25 &9nd

White Coffee 2 claysgmd
Espresso 2.5 gquwpuwl
Nescafe 3 k]

Tea 2.5 @hu

Joal a4y
6J9) A

Prices are in Lebanese Pounds and Include Service and VAT
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Ki1(©) MounirRestaurantLB
mounirs.com



