TABOULEH

A medley of parsley, burghul, tomato and
onion seasoned with lemon and olive oil

FATOUSH

A selection of fresh vegetables and herbs
seasoned with a tangy sumac and
pomegranate molasses dressing topped
with crispy fried bread

SALATET JARJEER

Middle eastern arugula mixed with sumac
ﬂavored onions drizzled with lemon and
olive oil

ﺗﺒﻮﻟﺔ
ﻓﺘﻮش

ﺳﻠﻄﺔ ﺟﺮﺟﻴﺮ

SALATA SHARKIYEH

ﺳﻠﻄﺔ ﺷﺮﻗﻴﺔ
ﺑﺎﻷﻋﺸﺎب

SALATA ARMANIYEH

ﺳﻠﻄﺔ أرﻣﻨﻴﺔ

A medley of fresh herbs and vegetables
seasoned with lemon and olive oil
Finely diced vegetables seasoned with
chili ﬂakes lemon and olive oil

FATOUSH BAZINJAN

Fried eggplants mixed with herbs and
vegetables seasoned with tangy sumac
and pomegranate molasses dressing
topped with crispy fried bread

Artichoke and goat Labneh
salad
SALATET PATATA

Crispy potato mixed with herbs seasoned
with lemon and olive oil

ﻓﺘﻮش اﻟﺒﺎذﻧﺠﺎن

ﺳﻠﻄﺔ اﻷرﺿﻲ ﺷﻮﻛﻲ
و ﻟﺒﻨﺔ اﻟﻤﺎﻋﺰ
ﺳﻠﻄﺔ اﻟﺒﻄﺎﻃﺎ ﻣﻊ
اﻷﻋﺸﺎب

SOUPS
SHORBET AL-ADAS

Lentil soup served with lemon wedges
and crispy fried bread.

SHORBET AL AMEH
Organic wheat Soup

SHORBET ALKHODAR
W ALSHEERYEH

اﻟﺸﻮرﺑﺎت
ﺷﻮرﺑﺔ اﻟﻌﺪس

ﺷﻮرﺑﺔ اﻟﻘﻤﺢ اﻟﺒﻠﺪي
()ﻣﻮﺳﻤﻴﺔ
ﺷﻮرﺑﺔ اﻟﺨﻀﺎر و اﻟﺸﻌﻴﺮﻳﺔ

Vegetable and noodle soup

SALADS
SALATA RIFYEH

Chopped cabbage parsley pomegranate
seeds radishes seasoned with cumin
seeds lemon and olive oil

TABOULET JARJEER
W SHAWANDER

اﻟﺴﻠﻄﺎت
ﺳﻠﻄﺔ رﻳﻔﻴﺔ

ﺗﺒﻮﻟﺔ اﻟﺠﺮﺟﻴﺮ و اﻟﺸﻮﻧﺪر

Beetroot and middle eastern arugula
burghul onions seasoned with lemon and
olive oil

SALATET SHAWANDAR MASHWY

Oven roasted beetroot mixed with herbs
and crunchy almonds seasoned with
yoghurt and tahini

ﺳﻠﻄﺔ اﻟﺸﻮﻧﺪر اﻟﻤﺸﻮي

ﺗﻘﺪم ﻣﻊ ﺧﻠﻴﻂ ﻣﻦ اﻷﻋﺸﺎب و اﻟﻠﻮز
و ﺻﻠﺼﺔ اﻟﻠﺒﻦ ﻣﻨﻜﻬﺔ ﺑﺎﻟﻄﺤﻴﻨﺔ

YALANGEE

Wine leaves rolls stuﬀed with seasoned
rice and herbs simmered with lemon
and olive oil

BABA GHANOUJ

Grilled eggplants mixed with fresh
vegetables and lemon drizzled with olive
oil

MOUTABAL SHAWANDER

ﻳﺎﻟﻨﺠﻲ

ﺑﺎﺑﺎ ﻏﻨﻮج

ﻣﺘﺒﻞ ﺷﻮﻧﺪر

Beetroot seasoned with tahini and
lemon drizzled with olive oil

MOUHAMARA

A mix of sweet and chili red pepper
paste onions and walnuts seasoned with
tahini drizzled with olive oil

KISHKEH

Labneh mixed with burghul and walnuts
drizzled with olive oil

BAZINJAN WA DEBS REMMAN

Fried eggplants with a medley of fresh
herbs seasoned with pomegranate
molasses

JEIFOORA

Fermented cheese rolled in thyme
served with tomato onion and parsley
drizzled with olive oil

ﻣﺤﻤﺮة

ﻛﺸﻜﺔ ﻣﻊ ﺑﺮﻏﻞ

ﺑﺎذﻧﺠﺎن ﻣﻔﺴﺦ ﻣﻊ
دﺑﺲ اﻟﺮﻣﺎن

ﺟﻌﻴﻔﻮرة

COLD APPETIZERS
LABNET NARANJ

اﻟﻤﻘﺒﻼت اﻟﺒﺎردة
ﻟﺒﻨﺔ ﻧﺎرﻧﺞ

Labneh mixed with red pepper paste and
walnuts drizzled with olive oil

NARNJ HUMMUS

Hummus ﬂavored with Levantine herbs
topped with thyme and olive salad
drizzled with pomegranate molasses

LABNETNA

Minted garlic Labneh topped with marinated eggplants stuﬀed with walnuts and
red pepper paste

HARHOORA

Burghul and walnuts seasoned with chili
red pepper paste tahini and pomegranate molasses drizzled with olive oil

KIBBET AMTI

Boiled kibbeh dough cooked with onions
red pepper paste and olive oil

HUMMUS

Chickpea dip seasoned with tahini and
lemon drizzled with olive oil

MOUTABAL

Grilled eggplants seasoned with tahini and
lemon drizzled with olive oil

ﺣﻤﺺ ﻧﺎرﻧﺞ

ﺑﺎﻷﻋﺸﺎب و ﺳﻠﻄﺔ اﻟﺰﻋﺘﺮ
و اﻟﺰﻳﺘﻮن

ﻟﺒﻨﺘﻨﺎ

ﻟﺒﻨﺔ ﺑﺎﻷﻋﺸﺎب ﻣﻊ ﺧﻠﻴﻂ
اﻟﻤﻜﺪوس

ﺣﺮﺣﻮرة

دﺑﺲ ﻓﻠﻴﻔﻠﺔ ﻣﻊ اﻟﺒﺮﻏﻞ و اﻟﺠﻮز
ﺑﺎﻹﺿﺎﻓﺔ إﻟﻰ اﻟﻄﺤﻴﻨﺔ ودﺑﺲ
اﻟﺮﻣﺎن وزﻳﺖ اﻟﺰﻳﺘﻮن

ﻛﺒﺔ ﻋﻤﺘﻲ

ﺣﻤﺺ

ﻣﺘﺒﻞ

HOT APPETIZERS
HUMMUS BIL LAHMEH

Chickpea dip topped with stir fried lamb

PATATA HARRA

Fried potato cubes seasoned with garlic
coriander red pepper paste and lemon

SUJUK ROLLS

A specialty from Aleppo deep fried rolls
of bread and sujuk

TOSHKA

Triangles of charcoal grilled Arabic
bread stuﬀed with seasoned lamb and
cheese

MARIA

Triangles of charcoal grilled Arabic bread
stuﬀed with seasoned lamb

DJAJ MOUSAKHAN

Shredded chicken cooked with onions
sumac and olive oil rolled in crispy saj bread

NAKANEK MOUTAFAYEH

Charcoal grilled middle eastern sausages
seasoned with garlic and lemon

HARISS AL DJAJ (Seasonal)

A specialty from the coastal mountains ;
cooked organic wheat with chicken

اﻟﻤﻘﺒﻼت اﻟﺴﺎﺧﻨﺔ
ﺣﻤﺺ ﺑﺎﻟﻠﺤﻤﺔ
ﺑﻄﺎﻃﺎ ﺣﺮة

ﻟﻔﺎﺋﻒ ﺳﺠﻖ

ﺗﻮﺷﻜﺎ

ﻣﺎرﻳﺎ

دﺟﺎج ﻣﺴﺨﻦ
ﻧﻘﺎﻧﻖ ﻣﻄﻔﺎﻳﺔ

(ﻫﺮﻳﺲ اﻟﺪﺟﺎج )ﻣﻮﺳﻤﻴﺔ

Goat Labneh served with fresh thyme
leaves and green olive

ﻟﺒﻨﺔ ﻣﺎﻋﺰ ﺗﻘﺪم ﻣﻊ أوراق
اﻟﺰﻋﺘﺮ و اﻟﺰﻳﺘﻮن

Boiled potatoes seasoned with garlic and
sumac drizzled with olive oil

ﺑﻄﺎﻃﺎ ﻣﺜﻮّﻣﺔ ﻣﻊ ﺳﻤﺎق

HIRAK ISBAOO

A vegetarian specialty of Lentil and
dough cooked with tamarind seasoned
with fried coriander and garlic topped
with crunchy onions and dough

SEASONAL VEGETABLE OLIVE
OIL BASED DISHES

ﺣﺮاق اﺻﺒﻌﻮ

أﻛﻼت زﻳﺖ ﻣﻮﺳﻤﻴﺔ

KIBBEH NAYEH

ﻛﺒﺔ ﻧﻴﺔ

HABRA NAYEH

ﻫﺒﺮة ﻧﻴﺔ

Raw lamb tartar mixed with burghul and
red pepper paste served with condiments

Raw lamb tartar served with condiments

TRIO HABRAH NAYEH

Three ﬂavors of raw lamb tartar plain,
with parsley and onions, with red
pepper paste

MENKALET MUKABELAT

Mix of Spiceal Syrian appertizers

ﺛﻼﺛﻲ اﻟﻬﺒﺮة اﻟﻨﻴﺔ

ﺗﺸﻜﻴﻠﺔ ﻣﻦ ﺛﻼث ﻧﻜﻬﺎت ﺑﺼﻞ و
 دﺑﺲ ﻓﻠﻴﻔﻠﺔ، ﺳﺎدة، ﺑﻘﺪوﻧﺲ

ﻣﻨﻘﻠﺔ ﻣﻘﺒﻼت

ﺗﻮﻟﻴﻔﺔ ﻣﻦ اﻟﻤﻘﺒﻼت اﻟﺴﻮرﻳﺔ
ﺗﻘﺪم ﺑﻄﺮﻳﻘﺔ ﺧﺎﺻﺔ

KIBBEH

اﻟﻜﺒﺔ

HAMIS

ﻛﺒﺔ ﺣﻤﻴﺺ

MISHWIYEH

ﻛﺒﺔ ﻣﺸﻮﻳﺔ

SAJIEH

ﻛﺒﺔ ﺻﺎﺟﻴﺔ

KIBBEH ARMANIEH

ﻛﺒﺔ أرﻣﻨﻴﺔ

Fried kibbeh balls
Charcoal grilled kibbeh
A specialty from Aleppo charcoal grilled
kibbeh rounds served with pomegranate
molasses
Kibbeh shells stuﬀed with minced lamb
pomegranate molasses, coriander and
pomegranate seeds

KOUBEYBAT

A specialty from the coastal region a
vegetarian variety stuﬀed with silver beet
served with a light sumac salsa

ﻛﺒﻴﺒﺎت

JAWANEH MSHWYEH

Charcoal grilled chicken wings seasoned
with garlic and lemon

AKRAS NAANAA

Lamb patties seasoned with mint garlic
and lemon

MAAJOOKET LAHMEH

Charcoal grilled lamb patties stuﬀed with
cheese and peppers

KAMMAR AL ZAMMAN

Charcoal grilled chicken patties stuﬀed
with cheese and peppers

SAWDET DJAJ

Stir fried chicken livers seasoned with
garlic and lemon served with pomegranate molasses

FATTET MAKDOUS

A Damascene specialty of minced lamb
stuﬀed eggplants cooked in a tangy
tomato sauce served on a bed of crispy
Arabic bread topped with seasoned
yoghurt ghee and fried Almonds

FATTET DAWOOD BASHA

Meatball tomato stew served on a bed of
crispy Arabic bread topped with seasoned
yoghurt ghee and fried almonds

ﺟﻮاﻧﺢ ﻣﺸﻮﻳﺔ
أﻗﺮاص ﻧﻌﻨﻊ

ﻣﻌﺠﻮﻗﺔ ﻟﺤﻤﺔ

ﻗﻤﺮ اﻟﺰﻣﺎن

ﺳﻮدة دﺟﺎج

ﻓﺘﺔ ﻣﻜﺪوس

ﻓﺘﺔ داوود ﺑﺎﺷﺎ

LAHMEH BIL SAYNIYEH
MA BANADORA

ﻟﺤﻤﺔ ﺑﺎﻟﺼﻴﻨﻴﺔ ﻣﻊ ﺑﻨﺪورة

Oven baked lamb tray served with tomato
wedges

DJAJ W PATATA

Roast chicken and potato tray

HOT DISHES

ﺻﻴﻨﻴﺔ دﺟﺎج و ﺑﻄﺎﻃﺎ ﺑﺎﻟﻔﺮن

اﻟﻮﺟﺒﺎت اﻟﺴﺎﺧﻨﺔ

BURGHUL BIL HUMMUS

ﺑﺮﻏﻞ ﺑﺎﻟﺤﻤﺺ

BURGHUL BIL BANADORA

ﺑﺮﻏﻞ ﺑﺎﻟﺒﻨﺪورة

Burghul & chickpea pilaf

A specialty from the coastal region
burghul & tomato pilaf

BURGHUL BIL DFIN

Burghul & chickpea pilaf served with a
stewed lamb shank

FREEKEH BIL MOOZAT

Green durum wheat cooked to perfection
served with braised lamb shanks

KIBBEH LABANYEH

Kibbeh simmered in cooked yoghurt served
with rice

SAYADYEH

A specialty from the coastal region
seasoned rice with grilled ﬁsh

ﺑﺮﻏﻞ ﺑﺪﻓﻴﻦ

ﻓﺮﻳﻜﺔ ﺑﺎﻟﻤﻮزات

ﻛﺒﺔ ﻟﺒﻨﻴﺔ

ﺻﻴﺎدﻳﺔ

FROM THE OVEN
FATAYER JIBNEH

Oven baked seasoned cheese pies

ﻣﻦ اﻟﻔﺮن
ﻓﻄﺎﻳﺮ ﺟﺒﻨﻪ

FATAYER LAHMEH

ﻓﻄﺎﻳﺮ ﻟﺤﻤﺔ

SHARHAT A AJEEN

ﺷﺮﺣﺎت ع ﻋﺠﻴﻦ

Oven baked seasoned lamb pies
Seasoned lamb slices on dough

FATAYER SABANEGH

Oven baked seasoned spinach pies

SAFIHA BIL BANADORA

Oven baked seasoned lamb and
tomato pies

SAFIHA LABBAN W DIBS RIMAN

Oven baked seasoned lamb and
tomato pies

MALDOOM

A specialty from northeastern Syria oven
baked lamb tray with eggplants tomatoes
and peppers served with white burghul
and noodles

LAHMEH BIL SAYNIYEH WITH
TAHINI

Oven baked lamb tray served with tahini

ﻓﻄﺎﻳﺮ ﺳﺒﺎﻧﺦ
ﺻﻔﻴﺤﺔ ﺑﺎﻟﺒﻨﺪورة

ﺻﻔﻴﺤﺔ ﻟﺒﻦ و دﺑﺲ اﻟﺮﻣﺎن

اﻟﻤﻠﻀﻮم اﻟﺠﺰراوي

ﻟﺤﻤﺔ ﺑﺎﻟﺼﻴﻨﻴﺔ ﻣﻊ اﻟﻄﺤﻴﻨﺔ

NARANJ FEASTS
Upon reservation 24 hours in advance
Starting from 4 guests

SAYADYEH FEAST

Prepared with fresh Merlan ﬁsh
Served with Batata harra, Cabbage salad,
Seasoned grilled eggplants, Fried onions
with tahini and Vegetarian silver beat
Kbeibat.

MASHAWE FEAST

Served with Hummus, Eggplant moutabal,
Fatoush, French fries, Mouhamara, Thyme
and olive salad , Minted garlic labneh

JARRET KITF AL GHANAM FEAST

Lamb shoulder and Syrian truﬀles cooked
in a clay pot served on a bed of seasoned
rice with a selection of seasonal vegetables, your choice of kibbeh and seasonal
oil based dishes

وﻻﺋﻢ ﻧﺎرﻧﺞ
 ﺳﺎﻋﺔ24 ﻟﻠﺤﺠﺰ اﻟﻤﺴﺒﻖ ﻗﺒﻞ
 ﺿﻴﻮف4 اﺑﺘﺪاء ﻣﻦ

وﻟﻴﻤﺔ اﻟﺼﻴﺎدﻳﺔ

ﺗﺤﻀﺮ ﺑﺴﻤﻚ اﻟﺒﺮاق أو اﻷﺟﺎج
اﻟﻄﺎزج
 ﺳﻠﻄﺔ، ﺗﻘﺪم ﻣﻊ ﺑﻄﺎﻃﺎ ﺣﺮة
 ﻃﺎﺟﻦ، ﺑﺎذﻧﺠﺎن اﻟﺮاﻫﺐ،ﻣﻠﻔﻮف
 ﻛﺒﻴﺒﺎت اﻟﺴﻠﻖ،اﻟﺒﺼﻞ

وﻟﻴﻤﺔ اﻟﻤﺸﺎوي

، ﻓﺘﻮش، ﻣﺘﺒﻞ، ﺗﻘﺪم ﻣﻊ ﺣﻤﺺ
 ﻣﺤﻤﺮة،ﺑﻄﺎﻃﺎ ﻣﻘﻠﻴﺔ،
 ﻟﺒﻨﺔ ﻣﺜﻮﻣﺔ، ﺳﻠﻄﺔ زﻳﺘﻮن

وﻟﻴﻤﺔ ﺟﺮة ﻛﺘﻒ اﻟﻐﻨﻢ

ﻣﻄﻬﻮة ﻣﻊ اﻟﻜﻤﺄة ﺗﻘﺪم ﻣﻊ
 ﺗﻮﻟﻴﻔﺔ ﻣﻦ،ﻣﻨﺴﻒ رز ﻣﺘﺒﻞ
 اﺧﺘﻴﺎرﻛﻢ ﻣﻦ،اﻟﺨﻀﺎر اﻟﻤﺸﻜﻠﺔ
اﻟﻜﺒﺔ وأﻛﻼت اﻟﺰﻳﺖ اﻟﻤﻮﺳﻤﻴﺔ

KABSET DJAJ

Seasoned rice served with roast chicken

ﻛﺒﺴﺔ دﺟﺎج

SUJKAT

ﺳﺠﻘﺎت

MLEYHI

(ﻣﻠﻴﺤﻲ )وﺟﺒﺔ ﻣﻮﺳﻤﻴﺔ

Sausage stuﬀed with rice and minced
meat simmered in lemony sauce
A specialty from southern Syria; Burghul
cooked with fermented yoghurt served
with meat or chicken topped kibbeh balls
and sizzling Arabic ghee (seasonal)

WARRAK ENAB MAA SHARHAT

Vine leaves stuﬀed with rice and minced
meat simmered in a lemony garlic sauce
served with lamb cutlets

KOUSSA ABLAMA

Zucchini stuﬀed with minced lamb
simmered in yoghurt served with rice

BAMYEH THAROUD

(UPON AVAILABILITY)
Okra and lamb tomato stew served with
rice

ورق ﻋﻨﺐ ﻣﻊ ﻛﺴﺘﻠﻴﺘﻪ

ﻛﻮﺳﺎ أﺑﻠﻤﺎ

ﺑﺎﻣﻴﺔ ﺛﺮود ﺣﺴﺐ ﺗﻮاﺟﺪﻫﺎ

KIBBEH AL SIKH

Grilled lamb and burghul skewers

SHOUKAF

Cubed lamb sirloin grilled to perfection

KASTALETAH GHANAM

Charcoal grilled lamb cutlets

FATAYEL GHANAM

Charcoal grilled lamb tenderloin

SHISH TAWOOK

Seasoned grilled chicken breasts

KABAB DJAJ BIL MOUKASARAT
Seasoned chicken kabab with nuts

ﻛﺒﺔ ع اﻟﺴﻴﺦ

 غ٢٠٠

ﺷﻘﻒ

 غ٢٠٠

ﻛﺴﺘﻠﻴﺘﻪ ﻏﻨﻢ

 ﻗﻄﻊ٥

ﻓﺘﺎﻳﻞ ﻏﻨﻢ ﻣﺸﻮﻳﺔ

 غ٢٠٠

ﺷﻴﺶ ﻃﺎووق

 غ٢٠٠

ﻛﺒﺎب دﺟﺎج ﺑﺎﻟﻤﻜﺴﺮات

FAROUJ MISHWEE AL FAHAM

ﻧﺼﻒ ﻓﺮوج ﻣﺴﺤﺐ ﻣﺸﻮي
ﻋﻠﻰ اﻟﻔﺤﻢ

MASHAWEE MOUSHAKALEH

ﻣﺸﺎوي ﻣﺸﻜﻠﺔ

A specialty of all over Syria ;
seasoned chicken grilled to
perfection

Mix Charcoal grills

 غ٢٠٠

CHARCOAL GRILLS
MASHAWEE NARANJ

A bed of deep fried eggplant specialty dip
topped with grilled kebab , grilled lamb
sirloin cubes and sizzling ghee

KABAB KARAZ

Charcoal grilled seasoned lamb kebab
served with sour cherry sauce, a specialty
from Northern Aleppo

KABAB

Charcoal grilled seasoned minced lamb

KABAB DEIRI

A special recipe of Kebab from Deir Al Zor

KABAB BAZINJAN

A specialty from Aleppo; charcoal grilled
minced lamb layered with grilled
eggplants

KABAB KHISHKHASH

Grilled seasoned minced lamb served
with red pepper paste, parsley, tomatoes
and pomegranate molasses

KABAB KAAB AL GHAZAL

Charcoal grilled lamb kebab served with
yoghurt and tahini salsa

ﻣﺸﺎوي ﻋﻠﻰ اﻟﻔﺤﻢ
ﻣﺸﺎوي ﻧﺎرﻧﺞ

ﻛﺒﺎب وﺷﻘﻒ ﻣﺸﻮﻳﺔ ﺗﻘﺪم ﻋﻠﻰ
ﻓﺮﺷﺔ ﻣﻦ ﻣﺘﺒﻞ اﻟﺒﺎذﻧﺠﺎن اﻟﻤﻘﻠﻲ
و ﻣﻐﻄﺎة ﺑﻄﺸﺔ ﺳﻤﻨﺔ

ﻛﺒﺎب ﻛﺮز

 غ٢٠٠

ﻛﺒﺎب

 غ٢٠٠

ﻛﺒﺎب دﻳﺮي

 غ٢٠٠

ﻛﺒﺎب ﺑﺎذﻧﺠﺎن

 غ٢٠٠

ﻛﺒﺎب ﺧﺸﺨﺎش

 غ٢٠٠

ﻛﺒﺎب ﻛﻌﺐ اﻟﻐﺰال
 غ٢٠٠

011 541 6444

gemini.sy

naranjsyr

naranj.sy

HOT BEVERAGES
TEA
FLAVORED TEA
HERBAL INFUSION
COFFEE

ESPRESSO
NESCAFE
ZOUFA

COLD BEVERAGES
JILLAB

A Syrian specialty of mixed berry drink

TOOT AL SHAMI

A Damascene berry drink

LEMONADE
SEASONAL JUICES

DESSERTS
COURTESY OF NARANJ

Assorted middle eastern sweets
and seasonal fruits

اﻟﻤﺸﺮوﺑﺎت اﻟﺴﺎﺧﻨﺔ
ﺷﺎي
ﺷﺎي ﻣﻨﻜﻪ
زﻫﻮرات
ﻗﻬﻮة
اﺳﺒﺮﻳﺴﻮ
ﻧﺴﻜﺎﻓﻴﻪ
زوﻓﺎ

اﻟﻤﺸﺮوﺑﺎت اﻟﺒﺎردة
ﺟﻼب
ﺗﻮت ﺷﺎﻣﻲ
ﻟﻴﻤﻮﻧﺎﺿﺔ
ﻋﺼﺎﺋﺮ ﻣﻮﺳﻤﻴﺔ

اﻟﺤﻠﻮﻳﺎت
ﺿﻴﺎﻓﺔ ﻣﻄﻌﻢ ﻧﺎرﻧﺞ

ﻫﻲ ﺗﺸﻜﻴﻠﺔ ﻣﻦ اﻟﺤﻠﻮ اﻟﺸﺮﻗﻲ
و اﻟﻔﻮاﻛﻪ اﻟﻤﻮﺳﻤﻴﺔ

