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Mezza Babel

Cold Mezza
Tabbouleh / Fattoush
Hommus
Raheb Salad
Majroucheh
Moutabal Ajami
Tajen
Shanklish

Raw Meat
Nayeh Moutammameh

Hot Mezza
Mwarrade
Maajoua
Makanek
Chicken Liver
Fattet Kebab
Chili Potato

Barbecue

Grilled Meat

Shish Tawouk
Kebab

Sweets & Fruits
Sweets
Seasonal Fruits

Coffee
Arabic Coffee
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Tabbouleh
Fattoush
Raheb Salad

Grilled eggplant topped with tomatoes, onions and bell pepper

Green Salad
An assortment of lettuce, arugula, thyme, purslane, onions and
green olives

Arugula Salad With Yogurt

Arugula and purslane salad topped with yogurt and nuts
Cheese and Thyme Salad

Hendbeh Salad

Assorted Pickles

Pickled Eggplants

Vegetable Platter
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Cold Mezza

Hommus

Hommus Istanbouli
Hommus mixed with chickpeas topped with olive oil,
pine nuts and parsley

Hommus With Pesto
Hommus mixed with pesto sauce and walnuts

Moutabal
Moutabal Ajami

Traditional eggplant moutabal garnished with tomato sauce, olive oil
and sesame seeds

Majroucheh

Groats mixed with hot chili paste, olive oil and pomegranate molasses

Enabieh
Grapevine leaves stuffed with rice, vegetables and mixed nuts served
with tomato and basil sauce

Batrakh

Grapevine Leaves
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Cold Mezza

Mahrouseh

Mashed potato served with onions and grilled garlic

Keshkeh

Amixture of labneh and groats topped with olive oil and green onions

Tajen
A mixture of sesame paste, onions, coriander and raisins with fish

Harra Beyroutieh

Grilled fish served with an assortment of hot pepper,
tomatoes and onions
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Labneh With Garlic

Goat Labneh

Shanklish

Hendbeh
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Nayeh Moutammameh (8 Pcs)
Pieces of raw meat coated with mixed nuts

Kafta Nayeh
Habra Nayeh
Kebbeh Nayeh
Kebbeh Frakeh
Lawha Nayeh

Raw Meat

(@los A) doain di
sl 6o diill dasll o glad




Hot

Mwarrade

Two pieces of finely shaped kebbeh stuffed with meat and cherries,
and two other pieces stuffed with a mix of bell pepper, onions,
coriander and saffron

Maajoua
Grilled kebab stuffed with cheese, sweet bell peppers, pistachios and
mushrooms

Ras Asfour With

Thyme

Basil

Cherry

Shrimps a la Provencale

Frog Thighs a la Provencale
Fawaregh Asabii

Withlemon and garlic

Grilled

Tongues With Lemon and Garlic

Birds
6 pieces of fried or grilled birds

Makanek

Soujouk

Chicken Liver
Hommus With Meat
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Al ojlo
Hot Mezza

Fattet Vegetables Jlas dis
Fatteh with zucchini, eggplant, grilled onions and cauliflower Jayiyallg csgudall duadl  Gladldl LwgsIi go Gl dis
Fattet Kebab s dis
Fatteh with grilled kebab and eggplants Gloxidlig csoditall caUsIl go Gl dis
Fried Potato dilén UoUay
Chili Potato 63> Uoliay
Mixed Puff Pastries (6 Pcs) (=dos 1) dlSuite Ciliseon
Cheese Rolls Al QlsLsy
Fried Kebbeh EHEVE
Sambousek Meat Azl clwgiauw
Cheese Rolls iyl Culéley
Fried Kebbeh duén dus
Baklawa Chicken 2l>a 69May
Baklawa dough stuffed with chicken, coriander and parmesan Ol dias0 85Il 2ol Jauliey 63l 0 GOMAUI dlitxc
Foul Joo
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Barbecue

Grilled Meat duguie duasd
= 3 . PR
4 Shish Tawouk B9l s
Kebab s
Kebab Ourfali n\loyoi calis
Charcoal grilled kebab with chili pepper and tomatoes 8y9uidllg yloell JaLall go aedll cnle ¢sgtito cals
Kebab Eggplant glidl als
Charcoal grilled kebab with eggplant Glxddlll go axall cale ¢sguie calus
Kebab Kheshkhash GBui> cals
Charcoal grilled kebab with tomato sauce, garlic and chili pepper Il JaLalg o9l (Byguill dualo go Axddl cale Csguite cals
Kebab Entableh olic s
Charcoal grilled chili kebab Axall el csgdite jl> CaliS
Lamb Cutlets iy
Boneless Chicken s gl
Grilled Shrimps Csouio (uaygd

Charcoal grilled shrimps served with cocktail and tartar sauce JUWIg JLiSosI duolio go £ady axxall Cale CSgUo guuysd




Fruits

Seasonal Fruits / Person > lodl gosuidl | diauwgs dasls
Pineapple bl
Mango o=xilo
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Ashta bel Ashta ol dlouins
Ashta ice cream topped with fresh ashta gl pg dlauitéll go oA dadiall didgs
and rose jam

Tamriyeh Ayl
Date based dough topped with almond ice cream, JoUl dUbgy g £U83 paill disxe
carob molasses and mixed nuts Clpusallg cagisdl gugd
Mouashaha Adoadiign
Othmaliye dough topped with vanilla ice cream Muiladl dbgy go £18i dilainll disxe

and baked apples ¢oulaall zlalllg




Babel Dbayeh

Opening Date
2009

Opening Hours
from 12:00 noon to 12:00 midnight

Cuisine
Progressive Lebanese Cuisine

Services
Valet Parking & Parking
Kids Playroom
Conference Room

Capacity
Indoor: 350 seats
Outdoor: 100 seats






