
 
 
 
 
 
 

AL QASR 
 
COLD MEZZAH 
 
Hommous (V)             10 
Traditional Chickpeas Paste with Tahina,  
Lemon Juice & Olive Oil 

 
 
Moutabel (V)            10 
Mashed Egg plant with Curd, Tahina & Lemon juice 
  

 
Tabouleh (V)            11 
Flat Parsley with Onion, Tomato, Mint, Lemon & Olive Oil 
 
 
Marinated Lebanese Jebane Salad (V)           12 
Grilled Halloumi Cheese Salad 
 
 
Babaghanouj (V )                 10 
Roasted Eggplant with Tomato, Onion, Mint,  
Bell Pepper and cucumber with Lemon Juice 

 
 

Jer j ir  Salata  (V)                  10 
Rocket leaves, Tomato, Onion & Balsamic Dressing 
 

 
Lebanese Bahria Salata (S)           14 
Arabic Spice rubbed Prawns, Octopus,  
Squid with Sweet and Sour Dressing 
 
 
Al Qasr Cold  Mezzah Sampling (V)                     30 
Hommous, Babaghanouj, Moutabel and Tabouleh 
 
 
HOT MEZZAH  

 
Sambousek Lahme (N)                       13 
Deep Fried Pastry filled with Minced Lamb 

 
 
Sambousek Jebneh    (V)       13 
Deep Fried Pastry Parcels stuffed with Fresh Arabic Cheese 

 
 
 

Vegeta rian (V ) Nuts  (N)Shel l  f ish (S ) 
   Prices are in USD, subject to 10% service charge & applicable government taxes  

 



 
 
 
 
 
 
Haloumi  Meshawi (V)        13 
Grilled Halloumi with Zater and Olive oil 
 
 
Felaf i l   (V)               12 
Traditional Fried chick Peas  Dumplings with  
Warm sumac salad and thahina 

 
 
Gri l led Arayes  (N)        13 
Grilled Arabic Bread Stuffed with Minced Lamb 

 
 

 
SHORABA 

 
Shorabat Deja j         11 
Creamy Chicken Noodle Soup 
 
  
Shorbat Baharia  (S)         13 
Saffron Flavored Seafood Broth 
 
 
 
MAIN COURSES FROM THE GRILL 
 
Meshawi Moushakel kebabs               34 
Combination of Shish Tawouk, Lamb cubes, Lamb Mince Kebab  
and Chicken Mince Kebab 

 
 
Shish Tawouk                   28 
BBQ of Lebanese Spice Marinated Chicken Cubes 

 
 

Laham Meshawi         30 
BBQ of Arabic spice Marinated Lamb cubes 
 
 
Laham Kofta Kebab        30 
Aromatic Minced Lamb Skewers  
 

 
Chicken Kofta Kebab        29 
Lebanese Minced Chicken Skewers  
 
 
Riyash            34 
Arabic Spice Marinated Grilled Lamb Chops 
 
 
Vegeta rian (V ) Nuts  (N)Shel l  f ish (S ) 

   Prices are in USD, subject to 10% service charge & applicable government taxes  
 



 
 
 
 
 

 
FISH & SEAFOOD 

 
Rubiyan Meshawi  (S)         45 
Marinated Grilled Jumbo Prawns 
 

 
Samaki  Hara                  30 
Pan fried Fish Fillet with spicy tomato sauce 
 

 
Meshawi Bahariya (S)        47 
Combination of grilled Jumbo Prawns, Hammour, 
Calamari and Sea Scallops 
 

 
Samak Maglie Maa Semane Salsa           30 
Fried Hammour  with Lemon Butter Sauce 
 

 
Meshawi  Kinan Samak          33 
Char Grilled King Fish 
 
 
 
DESSERT 

 
Basboosa  (N) Baked Semolina cake     10 
 
Baklawa  (N) Traditional Arabic Dessert      10 
 
Freshly Brewed Arabic  Coffee         5 
 
Tea            4 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 Vegetarian (V ) Nuts  (N)Shel l  f ish (S ) 
 Prices are in USD, subject to 10% service charge & applicable government taxes  

 


