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LEBANESE CUISINE

AUTHENTIC FLAVOURS.
TIMELESS TRADITIONS.
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Cuisine par tradition

QBurj Al Kamam - Fawai -
Restaurant has refined

“Che Art of Lehanese Cuisine”
for over 40 pears, satisfping guests

with a wide range of Lebanese home

cooking and fresh scafood daily.

Fawai (Fawzi) Llias Khoury established QBurj Al I amam in
1958. Cis restaurant became one of the best in &ebanon.
Coday, his sons have carried on the tradition of exccllent food and
impeccable service.

R uality control is an integral feature of the restaurant. All meats,
poultry, seafood, vegetables and fruits arrive daily.

Bervice and quality go hand in hand to provide quests with «

well-deserved experience in ﬁna’ dim‘rzg.

(Earj Al Hamam cordially invites pou to join them [or dinner,
special occasions, and partics. (We also offer catering, takc-away,

and delivery services.




NEW

AT THE BURJ

DISCOVER OUR LATEST CREATIONS

SALADS & COLD MEZZE
83l wilisollg wlalull

Bathenjan Kozbara | 5.5 6pjS ¢laidl
Roasted eg%gant tarator, coriander, parsley pine nuts, pomegranate molasses.
ol s pgius sguigass Bpjis alapln squiio glaial

Burj Salad |5 apdl dlnlw

Baby gem spinach, beetroot, Walnuts clates ba|ad| cheese, sumac, pomegranate dressing.
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Raw Lamb Liver |6 au oic 68

Premium lamb liver, Lebanese spices, crispy ' Arabic bread.
.Lo)60 ,JJJ_CJ.D:CLULJJJ alilg asjlo oic 638

‘Baalbek Meat Pie L4 S5 aldde) duein

Thin crispy dough topped with seasoned beef, tomato, onion, peppers and Lebanese spices.
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SOUPS
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Seafood Soup | 6.5 (syaull L_J.UQSLO.” dujquil

Seafood, tomato broth, fresh herbs.
ajlb ol oblal @10 dpy cllgllo
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Al Fattbet BjthﬁnJEn |7 ulegb aio
ggplant, crispy bread, chickpeas, garlic yogurt, pine nuts.
7 nghio 00ll ol iuaes Gilopso 13 ik

e

Fattet Lsanat | 11 <blud aio
Lamb tongue, rice, crispy b bread, garhc yogurt, pine nuts.
poin ,ogill ) uinopso 15 il aic §

Fattet Hummus | 7 yaon dio
Hummus, chig:kpeas, cr[spy._breagl, garlic yogurt, sumac.

Fattet Shrimps | 12 olugj aio

hrlmp ris ybrea garhc yogurt.
Luifuuomua:u Loy

Fattet Jaj | 10.5 9[:; aio
Chicken, rice, crlsBy bread, garllc yogurt, pine nuts.
Hgiun 091 u.xmj_o_omlul b

All the above prices are subject to 7% service charge & 8% sales tax.




HOT MEZZE
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Satilteed Lamb Liver | 8.5 auiquw j0ic 68

Sautéed lamb liver, onions, garlic, fresh chili.

Jb Jels 093 iy saiigu oic 6348

Mushroom Mtaffa | 5.5 u_;ﬂo_o o

Sautéed mushrooms, garlic, herbs.

ayhne il 005 Jagigu gao

" Mushroom with Meat |12 0allb o

Beef tenderloin, mushrooms, garlic, herbs.

Dlisel s00) no isib 538 03)

Beid Ghanam | 7.5 oic Ay

Sautéed lamb sweetbreads, lemon, pomegranate molasses.
olodl G wgod g pié yaw

Chicken Zaatar Mtaffa |9.5 L_,_cuﬂa.o yicj alaa
Chicken tenderloin, Jordanian zaatar, sumac dip.
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MAIN COURSES
apudyll Suaill

Kebaba lzmirli |13  Jpojl &l
Grilled kebab, cheese, veget"ables, turkish spices.
aldy il ylas diun oo bs

Pistachio Kebab |13 Giwealb Uls
Charcoal-grilled kebab, premium pistachios, Middle Eastern spices.
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DESSERTS
gl

Baklava with lce Cream | 8.500 alhgul go 69118,
Traditional baklava, artisan ice cream.
6pale alhgy aud s sg.uléy

Eshta with Ghazal El Banat | 8.500 Ul Jj¢ go ahiué
Fresh eshta, ghazal el banat.

Mafroukeh lce Cream | 8.500 alagull go adqp00

Traditional mafroukeh, artisan ice cream, pistachio.

o @ salbgs sauilid asgpao

All the above prices are subject to 7% service charge & 8% sales tax.
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LEBANESE CUISINE
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COLD MEZZE

VEGETABLE PLATTER | 6
A fresh assortment of seasonal garden
vegetables served crisp and chilled.

KABIS | 3.75
Traditional homemade pickled vegetables
with a tangy and refreshing flavour.

TABBOULEH | 4.95

Finely chopped parsley, tomatoes, onions,
and bulgur dressed with fresh lemon

Juice and olive oil.

FATTOUSH | 4.95
Mixed garden vegetables toasted with
Arabic bread and sumac dressing.

ROCCA | 495
Fresh rocket leaves seasoned with olive
oil, lemon, and aromatic spices.

HERB SALAD PLATTER | 5
Combination of rocca, zaatar, and bakleh
served as a sharing platter.

RAHEB SALAD | 4.75
Fire-roasted eggplant mixed with vegetables

and fresh herbs.

SEASONAL SALAD | 4.25
Selection of the finest seasonal vegetables
and greens.

SHEMANDAR SALAD | 4.5
Fresh beetroot salad with herbs and
lemon dressing.

LABAN BIL KHIYAR | 3.75
Creamy yogurt mixed with fresh cucumber
and mint.

HUMMUS / HUMMUS MOUTAMMAM | 4.5

Smooth chickpea purée blended with tahini,
garlic, and lemon juice.
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All the above prices are subject to 7% service charge & 8% sales tax.




MOUTABBAL / MOUTABBAL
MOUTAMMAM | 45

Charcoal-roasted eggplant blended with tahini
and lemon juice.

MOUHAMMARA | 4

Roasted red pepper and walnut dip flavoured
with pomegranate molasses.

VINE LEAVES | 45

Vine leaves stuffed with rice, herbs,
and olive oll.

TAJIN BIL SAMAK | 6
Fresh fish baked in traditional tahini sauce.

SHANKLISH | 5.5
Aged cheese rolled with herbs, tomatoes,
and onions.

LABNEH | 4 _
Traditional strained yogurt served with extra
virgin olive oil.

GOAT LABNEH | 5
Rich goat milk labneh with a creamy texture
and distinctive flavour.

JIBNEH | 45

White cheese made from cow milk.

HINDBEH | 475
Sautéed dandelion greens topped with
caramelized onions.

MOUSAKAA | 375
Traditional eggplant stew with tomatoes,
onions, and olive oll.

DOLMA | 5
Assorted vegetables stuffed with seasoned
rice and preserved in olive oil.

BAMIEH BILZEIT | 3.5

Tender okra cooked in tomato, sauce and olive all.

FATAYER | 45

Freshly baked pastries filled with spinach or cheese.

NOKHAAT | 7

Traditional Lebanese lamb brain delicacy.

BATRAKH | 27

Cured fish roe with a rich flavour.
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Al the above prices are subject to 7% service charge & 8% sales tax.




NAYEH

KIBBEH NAYEH | 9.75
Raw minced meat blended with fine bulgur
and Lebanese spices.

HABRA NAYEH | 10
Pure premium raw minced lamb prepared
in the traditional style.

KIBBEH ORFALIEH | 9.75
Raw kibbeh flavoured with orfali peppers,

herbs, and pomegranate molasses.

HOT MEZZE

HUMMUS WITH PINE NUTS | 6
Creamy hummus topped with toasted pine
nuts and olive oll.

HUMMUS WITH MEAT & PINE NUTS | 8.25
Traditional hummus topped with seasoned
lamb and pine nuts

¥

HUMMUS AWERMA WITH PINE NUTS | 875
Hummus topped with lamb awarma and
roasted pine nuts.

SOUJOK | 7.25
Spicy sausages sautéed with garlic and lemon‘and
tomato sauce.

MAKANEK | 7.25
Mini Lebanese sausages glazed with lemon
and pomegranate molasses.

CHICKEN LIVER | 6.75
Tender chicken liver sautéed with garlic
and fresh lemon juice.

MQUSABBAHET HUMMUS | 35

Warm whole chickpeas with tahini and lemon.
French Fries | 4

Batata Harra | 5
Spicy sautéed potatoes with garlic and coriander.

Sambousek Meat | 5.5 (four pieces)
Crispy pastry pockets filled with seasoned

minced meat.

Cheese Rolls | 6 (four pieces)
Golden fried rolls stuffed with melted cheese.
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All the above prices are subject to 7% service charge & 8% sales tax.




Fried Kibbeh | 5.25 (four pieces)
Crispy bulgur shells stuffed with minced

meat and pine nuts.

Kebbeh Fish with Tagen | 5.25
Fish kibbeh served with traditional
fish tagen sauce.

Halloumi Grilled | 6.5

Grilled halloumi cheese with a rich salty flavour.

Bayd Kawrama | 6.5

Eggs with traditional lamb awarma.

Qalayet Banadura | 8.75

Sautéed tomatoes with garlic and olive oil.

Qalayet Banadura Meat | 11

Sautéed tomatoes with seasoned minced meat.

Mfaraket Batata with Eggs | 6
Sautéed potatoes mixed with fresh eggs.

Mfaraket Lahmeh | 7.5
Sautéed minced meat with traditional
Lebanese spices.

Rice | 3
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SEAFOOD

(Subject to availability — market price)

Jumbo Shrimp | 25
Premium jumbo shrimp grilled to perfection
and served with lemon.

Sultan Ibrahim \ 40
Fresh Mediterranean fish grilled or fried

to your preFerence.

Sea Bass | 39
Fresh sea bass prepared with Mediterranean
seasonings.

Loukouz Sakhri | 51
Premium rock grouper known for its firm
texture and delicate flavour.

Mallifah | 39

Fresh Mediterranean fish with a delicate flavour.

Fish Fillet Harra | I
Fish fillet served with spicy Tripoli or

Beirut-style sauce.

Calamari | 9
Tender calamari served breaded and fried
or as a fresh seafood salad.
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Al the above prices are subject to 7% service charge & 8% sales tax.




HOUSE SPECIALTIES

Grilled Lamb Fi||et{ 16.5
Premium lamb fillet grilled over charcoal
and served tender and juicy.

Burj Al Hamam Fillet | 19
Signature beef fillet prepared with the
restaurant’s special recipe.

Ras Asfour Fillet | 17

Tender beef cubes sautéed with Lebanese spices.

Masbaha Dehabieh | 14.5
Luxurious hummus variation topped with
premium meat and nuts.

Fillet Moutarbale | 19
Marinated grilled beef fillet.
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CHARCOAL GRILLS
Jawaneh Meshwi | 5

Marinated chicken wings grilled over charcoal.

Kebbeh Sajieh { 65
Minced Meat with Herbs

Arayess | 7.25

Grilled pita stuffed with seasoned minced lamb.

Arayess Jibneh ] SIAS)
Grilled pita stuffed with melted cheese.

Lahem Meshwi | 15.25

Charcoal-grilled marinated lamb cubes.

Kafta ‘ 12:5
Charcoal-grilled minced lamb mixed with
parsley an§omons.

Kabab Halabi | 13
Traditional A|eppo—sty|e kebab with aromatic
regional spices.

Kabab with Yogurt | 13

Grilled kebab served with creamy yogurt sauce.

plant Kabab ‘ 13
C%arcoal grilled kebab layered with
roasted eggplant.

Kheshkhash | 13
Charcoal-grilled minced meat with spicy

peppers and herbs.

Orfali Kabab | 13
Spicy kebab influenced by the flavours of

southeastern Turkey.

Mixed Grill ] 16.25
An assortment of meat, kafta, and shish Tawouk
grilled over charcoal.
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All the above prices are subject to 7% service charge & 8% sales tax.




Shish Tawouk ] 125
Marinated chicken skewers charcoal-grilled until
tender and juicy.

Grilled Chicken | 12

Grilled chicken marinated with traditional spices.

Lamb Chops | 25

Premium lamb chops grilled and served
with French fries.

Grilled Beef Fillet \ 16.75
Premium beef tenderloin grilled to your
preferred doneness.

Escalope Viennoise | 1325

Golden breaded veal escalope.

Escalope Poulet | 12

Golden breaded chicken escalope.
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SOUPS

Lentil Soup | 5.5
Traditional lentil soup finished with
cumin and lemon.

Chicken Soup | 5.5
Rich homemade chicken broth with
tender chicken pieces.
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DESSERTS

Seasonal Fruits | 6.75

Fresh seasonal fruit selection.

Halawet El Jeben | 6.5
Soft cheese dough filled with cream and topped
with pistachios.

Osmalieh | 7.75
Crispy shredded Eastry layered with rich

cream and p|stac 10S

Mafroukeh | 6.5
Traditional semolina dessert blended with
butter and served with cream.

Mohalabia | 6
Silky milk pudding delicately flavoured with

orange blossom water.

Echta ‘ DS

Fresh clotted cream served with honey.
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Al the above prices are subject to 7% service charge & 8% sales tax.
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