


AL-DIWAN RESTAURANT Ulngl ,DD_DD

SOUP ) youn
TRADITIONAL LENTIL SOUP 32 s Dol
MIDDLE EASTERN SALADS 4.9 Ollalw
HUMMUS 24 LA
MUTABAL 24 Jusa
TABOULEH 27 oS
ARABIC TAHINI SALAD 24 diuodny do ,e
BAQDUNSIYEH - 22 PRTREY
ARABIC SALAD 27 dw e dalw
MIXED OLIVES AND PICKLES 24 Mo
FALLAHIYE 27 NS dhl
ROQUETTE SALAD 27 2oy dhalu
FATOUSH 27 ovgd dhl
BATENJAN MASHWI 25 Sode Oloidl
MEZZE PLATTER FOR 2 PEOPLE 85 Juasid 83e 3ub
l}\'{uubnl;:}llu:;]?;éztastag,cfi%g;irbic salad, tabouleh, bl jlouwy S Wl do,e dalu (Jis (e
MEZZE PLATTER FOR 4 PEOPLE 130 olssl € J 53
Hummus, mutabal, tabouleh, . doh du,e dhle (o, dale Wed (s (pass

roquette salad, Arabic tahini salad,

i : , . OWnsgy damoz
baqdunsiyeh and mixed olives and pickles .
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MEDITERRANEAN SALADS Olalol

AVOCADO SALAD (In season) 47 (deowga) 90848! dlalu
Iceberg and salanova lettuce, roquette leaves, pasl Jas 9 3,5 3)9a x>y (JSde u
cherry tomatoes and spring onions

GREEK SALAD 52 d5bgy dhalw
Tomatoes, cucumbers, green bell peppers, yarl Loy dgwl ) a2l el Jalb Lo B9

Kalamata olives, Bulgarian cheese and red onions : L)\l L9

ENSALADA MIXTA 57 dilw) dalw
Iceberg lettuce, romaine lettuce, carrots, s 1839453 Al Jias 1y)to oJKda gud

red onions, tomatoes, boiled eggs, corn seeds,

- Sewl o238 Uad 3y 8
tuna and black olives gl 05039 U )0 (Gghuns



HOT MEZZA di>Lw 830

HUMMUS WITH MEAT 60 dasd zo a0
FRIED STUFFED MUSHROOMS 45 - boxa s
With blue cheese on a bed of tomato sauce &)l dalo ze pddy (0iysiSy )l sy
SPICY SUJOK 55 Sl ioas

Sautéed with garli¢, red chili peppers, O el g “‘S_ :
lcm(:x: and olive oil O Ml Cujs Usad ol Jals agd
ARAYESS 50 | P

Toasted pita bread filled with
minced meat and seasoning

LOCAL CHEESE 35 3..‘ i 2

Served fried or grilled Lgseoldils 55
FRIED KUBBEH (4 pieces) 36 BT Ky
Sautéed with onions, paeod] 35) = dedda Glol pusds L 23l

pomegranate sauce on toasted bread

TR S RS RS Ry Ry Ry ey s R R S S ST

SEAFOOD »>ull dSlg9

SHRIMPS (Fried or Sautéed) 95 S
CALAMARI (Fried or Sautéed) 70 SolelS
MUSSELS (Sautéed) 55 Blo
SCALLOPS (Grilled or Sautéed) 70 ColSw
SEAFOOD PLATTER FOR 2 205 uasid youdl &Slgd e JSie (3
SHRIMPS CASSEROLE “SPICY” 95

5)‘.9 Sz 5)‘:3&
Diced tomatoes, chili, garlic, &e pa859 W)lise g Olow @l lo JAlS 3)ysus
basil and mozzarella cheese, served with white rice R
a0l )l



FROM THE CHARCOAL GRILL

LAMB CUTLETS 138/158
With bulgur and rosemary

sauce on the side 240 gr/320 gr

LAMB SHISHLIK 128
Served with pilaf rice

LAMB KEBAB (Halabi) 78
On a bed of tomato mint sauce and white rice

SHISH TAOUK 75
Served with grilled tomatoes,

grilled onions and French fries

MIXED GRILL OF 135

Lamb cutlet, lamb kebab,
lamb shishlik and shish taouk served with grilled

tomatoes, grilled onions shrak bread and French fries

MAIN COURSE

FISH OF THE DAY
(Please ask the waiter for more information)

FILLET MIGNON (250 gr.) 148

With your choice of sauce:
mushroom, pepper or mustard

*SEAFOOD PAELLA 118

Tiger prawns, calamari, scallops,
green peas, saffron and Spanish spices

*SERVES 4 PERSONS " =320

*Please note that this dish needs 25 minutes to prepare

MOUJADARA 48

Lentils mixed with rice, coupled with crisp onions.
Served with yogurt and Arabic salad on the side

DESSERT

AMBASSADOR KUNAFEH 40
PISTACHIO BAKLAVA WITH ICE CREAM 45
RUZ BHALEEB 30
UM ALI 40
NAMOURA (CREME DE LEITE) 30

All our prices are in NIS and including VAT
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