


s AL-DIWAN RESTAURANT

SOUP
TRADITIONAL LENTIL SOUP : 30

MIDDLE EASTERN SALADS

HUMMUS : 22

MUTABAL 22
TABOULEH | 25
ZRABIC TAHINISALAD by : o
BAQDUNSIYEH . ' i 20
ARABIC SALAD » 25,
MEXED OLIVES AND PICKLES 22
FALI:L\HIY]; ' : 25
ROQUETTE SALAD : : 25
FATOUSH : 25
BA;IZEN]AN MASHWIr s - 722
"MEZZE PLAﬁER FOR 2 PEOPLE .75
Eﬁgﬁl}u&gm;ﬁl;%,égﬂ)ic salad, tabouleh,

MEZZE PLAfTER FORZ-I;—]SOPLE g 120

Humimus, mutabal, tabouleh,
roquette salad, Arabic tahini salad,
baqduns1yeh and mixed olives and pickles
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MEDITERRANEAN SALADS

AVOCADO SALAD (In season) : 45

Iceberg and salanova lettuce, roquette leaves,
cherry tomatoes and spring onions

GREEK SALAD 75750
Tomatoes, cucumbers, green bell peppers,

Kalamata olives, Bulgarian cheese and red onions
ENSALADA MIXTA ¢ 55

Iceberg lettuce, romaine lettuce, cucumbers, carrots,
red onions, tomatoes, boiled eggs, corn seeds,
tuna and black olives
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HOT MEZZA

dis>Llw dj0

HUMMUS WITH MEAT 58 dood o aos

. FRIED STUFFED MUSHROOMS 40 (o s
With blue cheese on a bed of tomato sauce &gl dalo o pddy 03585l dius
SPICY SUJOK 49 Hle> Sew
Sautéed with garlic, red chili peppers, s 2 T e T
lemon and olive oil Ol Ca39 0sed ol JAE ¢ -
ARAYESS ; 45 owlse
Toasted pita bread filled with
minced meat and seasoning e S s E :
GOAT CHEESE 30 el dus
Served fried or grilled dygdue ol dilde puds
FRIED KUBBEH (4 pieces) 30 ddde 4S8
KUBBEH NIYYEH 65 RIPAY
CHICKEN LIVER 45 zloull 8uS
Sautéed with onions, wanokl sl mo dedie (Ol pudg Juay g1 &
pomegranate sauce on toasted bread -
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SEAFOOD
SHRIMPS (Fried or Sautéed)

CALAMARI (Fried or Sautéed)
MUSSELS (s@ééd)__ ¥
SCALLOPS (Grilled or Sautéed)
SEAFOOD PLATTER FOR 2

SHRIMPS CASSEROLE “SPICY”

Diced tomatoes, chili, garlic,

95
65
55
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195

95

basil and mozzarella cheese, served with white rice
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FROM THE CHARCOAL GRILL £ Solio

LAMB CUTLETS 1307150 Bg,8 i)
With bulgur and rosemary eLsYE [ pl,e ¥Y+ Juodl LS| dabiog U2y go pudy
sauce on the side 240 gr/320 gr .

LAMB SHISHLIK : 120 B9, Ladd
Served with pilaf rice ' ; s ) &0 ooy
LAMB KEBAB (Halabi) 75 wde olS
Onf Eid_?ftomato mint sauce and white rice ua-ui 5)7_9 5)3}&3—?“ &_;,Lo &e (;,La_;
SHISH TAOUK | T T , Boolb Giud
Served with grilled tomatoes, ' 4o bolhyg goda” sy 8yguis mo pudy

grilled onions and French fries

MIXED GRILL OF 125% : Al Golie

< Lamb cutlet, lamb kebab, 3 o s sl Bt G R LS il
lamb shishlik and shish taouk served with grilled Al el ) 00 i inhan chd B

tomatoes, grilled onions, shrak bread and French fries

MAIN COURSE e e s  dawadyll 5L
FISH OF THEDAY -. (Jol JLu] el 1) podd! chow

(Please ask the waiter for more information)

FILLET MIGNON (250 gr.) 145

With your choice of sauce: U2yl ol Jald ol jhas dalo ge puds

mushroom, pepper or mustard

*SEAFOOD PAELLA : 95 ‘ soud) dSTg8 Mob*

Tiger prawns, calamari, scallqps, . Llgis Ohas) sl pas o3l @9)1{“, (SIS (grez

green peas, saffron and Spanish spices ; - :
R

*SERVES 4 PERSONS 320 » elssl € J*
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MOUJADARA 48 - dydowe

*Please note that this dish needs-25 minutes to prepare

Lentils mixed with rice, coupled with crisp onions. _ 3 duys dhlug o (e Jha o pay

Served with yogurt and Arabic salad on the side
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DESSERT | Obel=dl
AMBASSADORKUNAFEH 40 Y 090kl d5LS
PISTACHIO;AKLAVA WITH ICE CREAM 45 Mls dbgy me puds B9May

- RUZ BHALEEB i s o Caadsdly 351
HARISSA } 30 duwy y0°
RTALE i g e o e e o S e
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All our prices are in NIS and including VAT Blall dowdll do pa) dlels Uil sl



