


SOUPS

Black Lentil Soup

Meatballs and Noodles Soup

SALADS

Beetroot & Feta cheese Salad
Layers of beetroot cucumbers and Feta cheese drizzled with olive oil

Zleybeh Salad
Crispy fried dough rings ,goat cheese balls and a medley of green leaves
seasoned with lemon and olive oil

Grilled Halloumi Salad
Grilled Halloumi cheese, a selection of fresh
vegetables and crisp greens seasoned with lemon and olive oil

Traditional Tabbouleh
rolled in fresh vine leaves drizzled with olive oil

Middle Eastern Potato Salad
Middle eastern arugula leaves with crispy potato rounds drizzled with
lemon and olive oil

Chopped Fatoush
A medley of traditional Fatoush served with crispy bread , pomegranate
molasses,apple vinegar and sumac dressing
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APPETIZERS

You may order any kind of cold appetizer individually

NO: 1 A trio of chickpea dip flavored with tahini and lemon, a sweet and chili
red pepper paste dip flavored with tahini and pomegrante molasses & green
beans cooked in olive oil

NO: 2 A trio of grilled eggplants flavored with tahini and lemon, chickpea dip
favored with tahini, lemon, and cumin and deep fried kebbeh

NO: 3 A duo deep fried eggplants topped with mixed herbs drizzled with
pomegranate molasses, vegetarian kebbeh stuffed with chard

NO: 4 A trio of Goat labneh, green olive salad & black olive with sweet and
chili red pepper paste

NO: 5 A trio of mashed potato topped with seasoned beetroot drizzled with
olive oil, rice dough kebbeh stuffed with seasoned minced meat and
ouberigine with onions and tomatoes cooked in olive oil

NO: 6 A trio of seasoned egg and vegetables fritters, beetroot dip flavored with
tahini and lemon & baked rolls of chicken flavored with summac and onions

NO: 7 Atrio of coated fried lamb patties seasoned with middle eastern fish
spices, spinach cooked in olive oil & mint flavored lamb patties

NO: 8 A duo of deep fried cauliflower & fried kebbeh with hummus

NO: 9 A trio of deep fried sujuk rolls, labneh mixed with burghul and walnuts
drizzled with olive oil & oven baked potato and meat stir fry rolls
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Kebbeh Nayeh cuJj aus
i)al‘l/\é %;annelgttsartar mixed with burghul and chili pepper paste served with Al Ohladl gUundl g dedoll 9o 516)

Habra Nayeh (UJ 0 14
Raw lamb tartar served with condiments dnlalltilladl 2.0 .018]

Batursh WU

A traditional dish of grilled eggplant dip topped with slow cooked lamb and R - ) -
tomato stew 0jgall andin 2 0wy gahholl .oalll g ylasallluilo Vo ygio walloigin

Yalinjeh waly
A vegetarian trio of cabbage chard & vine leaves rolls stuffed with seasoned
rice cooked in olive oil

Vgt gaholl wailllvwo clgiluymos

The Butcher’s Board Ulogalllada
The butcher’s board a selection of Syrian sausages, pastrami, Armenian Vol g Lol g nlaall 6agu g dgau]igdiloiivio aolgi o3 LAl
cured beef & stir fried Chicken liver and sausages

Hirrak Isbao goinlyglha
Fried Poatao Slices a6 0 Uliiph thlly
Burak Jebneh SItaRL)l
Sausages giloj
Sauteed Chinken Liver alaa 0agu
Stuffed Sausages odcUloaw
Cheese Cigarettes diua plaaw

Pastrami Lo h



MAIN COURSES

Fatet Dajaj

Simmered chicken in a flavorsome broth served on a bed of crispy fried
bread topped with rice garlic flavored yoghurt finished with sizzling ghee
garnished with parsley

Kabab Karaz
A specialty from Aleppo sour cherry kebab served in a kibbeh mold with
mountain bread

Madeed Dajaj
Specialty dough strips cooked in our signature cream of yoghurt sauce
served with tarragon flavored chicken

Warak Enab & Sharhat
Vine leaves stuffed with rice and minced meat simmered slowly in a lemony
garlic sauce served with lamb cutlets and yoghurt

Trio of Burghul
A Vegetarian trio of burghul pilaf cooked with tomato, Zucchini & chickpeas

Chorocal Grilled Chicken
Charcoal grilled chicken marinated with our signature sauce served with
potatoes

Kabab Bazinjan
Charcoal grilled lamb kebab and eggplants served with braised onions and
green peppers
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Kabsah
Seasoned rice mixed with boiled shredded chicken served with charcoal
roasted chicken thighs and tomato pepper salsa

Lahmeh Bel Sayneyeh

An upgraded presentation of an old time favorite, oven baked minced
lamb served fresh bread topped with tahini and pomegranate molasses
sauce accompanied by grilled vegetables

Kameh & Mozat
Syrian truffles cooked with perfectly seasoned lamb shanks served with
rice

Kousa Ablamah
Fried Zucchinis stuffed with stir fry lamb cooked in a cream of yoghurt
sauce served with rice

Basha w Asakro
Pieces of Sheesh Burak and Kebbeh Labaniyah cooked with special
yogurt

Shakryah Bel Mozat
Pieces of cooked lamb in creamy yogurt sauce served with rice

Grilled Lamb
Charcoal grilled lamb tenderloin served with a medley of parsley onions
and sumac and seasoned grilled bread
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Madeed Bazellaa

Specialty dough strips cooked in our signature tomato, carrots, peas and

shredded beef stew

Jadih Bel Zeet
Lamb shank cooked with vegetables in a clear sauce served with rice

Dajaj Bel Zibdeh
Butter fried coated chicken served with middle eastern arugula and
French fries

Grilled Cutlets
Charcoal grilled lamb cutlets served with burghul and tomato salad

Dajaj Bel Fakhara
Chicken and potato balls cooked in a clay pot served with rice

Freekeh Bel Mozat
Green durum wheat cooked to perfection served with slowly simmered
lamb shank and our specialty sauce

Fattet Makdous

A new presentation of a Damascene specialty of lamb stuffed eggplant
cooked in a tangy tomato stew, served on a bed of crispy fried bread,
topped with tahini seasoned yoghurt, finished with sizzling ghee and
garnished with parsley and fried Almonds
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Daffet Mashawi
Cubes of seasoned lamb sirloin, Skewers of lamb Kebab, marinated cubes
of chicken breast

Sharhat Ajeen
Oven baked lamb slices on dough accompanied by a house salad and a
bowl of yoghurt

Sheesh Burak
Middle eastern lamb dumplings cooked in cream of yoghurt sauce served
with rice

DESSERTS

Kunafeh
Freshly prepared Kunafah threads sandwiched with fresh white cheese,
golden fried served with sugar syrup

Labneyyeh Bil Kashta
Fried kunafah balls stuffed with pistachio dipped in clotted cream

Trio

A Trio of cheese semolina dough rolls stuffed with clotted cream , Rubbed
fine kunafeh pistachio topped with clotted cream, fried sweet dumplings
In rosewater syrup

Ice Cream Wheel
Milk ice cream with tahini and date molasses
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DRINKS _———————————— Ubg piuoll
Coftee 0gad
White coffee <A 0gad
Espresso gl
Con Panna LU g3 quuipuwl
Macchiato @)U lo gl
American Coffee dgi )3 ol
Mocha Café awdls Bgo
Caramel Macchiato gJuilo Juol)s
Cappuccino gipiiy§
Cappuccino Viennese vuudg  ginniulg
Café Latte auil auals
Nescafe WL RITIY
Nescafe with Milk ulla awagliu

Nescafe with Coffee Mate o Wgs audiuj




Christina [SVSSIVEJ B
Coffee with sweet condensed milk

Hot Chocolate U budl Dg3 gl
Hot Chocolate Viennese VUUIUUd A budl g3 quunll
Classic Tea cluw s b
Cardamom Tea PoA wbl
Tea el
Cinnamon, Lemon, Ginger, Herbs ulitel - Juaij-ygoy - 2jg - Uia - 44)d
Tea Ginger & Honey Uwie g Uuaijwlin
Damascene Flower Leaves duo Wil viljga Plrglygl
Flower with honey Juie 90 U1ljgaj
Cumin Udos
Roselle w3

Zufa dgj
A digestive herb that is popular in the
Mediterranean region




COLD DRINKS
Jalab

Tamarind
Damascene Berries
Almond drink
Jamaica

Ice Tea Peach

Ice Tea Roselle

Ice Tea Lemon

Ice Tea Mojito

Soda Beverages

Mineral Water

ARJEELEH

Ask the waiter about our selection of

flavors
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FRESH JUICES e E— dUougo plac

Lemon Ug.ol]
Orange Jloip
Mango 0o
Apple NES
Carrots ,
A2
Strawberry .
. 3)9
Pineapple
vl
Polo
Kiwi 99!
Mojito Fizz 1wgs
Mojito Syrup with soda water N
Cherry Lime Fizz . lagnll 2.0 ¢itAgo g
Cherry syrup, lime , orange juice and
soda ITN]RIYITY
Green Fizz laginll 2 0 UL8i)g 04l i ugan
Blue Curacao syrup , orange juice and ' .
soda Jagyyyce

lagnligJloipll e o gbwis glyugyiuw

Perrier L

Red Bull
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O 0993322208
gemini-sy.com
jozeelrestaurant

@ jazeel.restaurant



