


)l hdyl d_oila
BREAKFAST MENU

9:00 am - 12:00 pm



Ulludo

APPETIZERS

Hummus Beiruty (9s cal)

Baleela (342 cal)

030 (Jgd

Fool Moudamas (511 cal)

PN

Fool with Vegetables (511 cal)

Ua_og

Hummus 490 cal)

Pginllg paldl &0 non

Hummus with Meat and Pine Seeds (715 cal)
Jallg

Falafel (333 cal)

Labneh (166 cal)

Villa Fayrouz Labneh (183cal)

Vol wjg pie il &o &ind
Labneh with Thyme and Olive Oil (195cal)

gy
Tabouleh 09 cal)

Ulgig

Fattoush (325 cal)

IECVIVVE

Cheese with Vegetables (265 cal)

Hummus Fatteh (15 cal)

ulaiib aig
Eggplant Fatteh @so0cal)

Meat Fatteh (740 cal)
J<p s
Kebbeh Burgul 490 cal)

G 9o gl

Grilled Halloumi (850 cal)

Lebanese Sausages  (950cal)

40

25

28

28

40

55

35

35

40

38

40

40

35

45

50

55

40

45

45



APPETIZERS

Spicy Lebanese Sausages  s7ocal)

Mixed Pastries (spc s60cal)

il pilng

Spinach Pastries (spc 450cal)

o) Wwguow
Meat Sambousek spc 515 cal)

Cheese Sambousek  (spc 450 cal)

Al gulal

EGG PLATTERS

Fried Sunny Side Up Eggs (20l

Shakshouka @15

kg

Omelette @oocal)

51881, Lo

Omelette with Vegetables 20l
G2l 60 G930 YA
Scrambled Eggs with Sujock  @eoca)
aoll &o viudo gi

Omelette with Mushroom 20cal)

b cudogl
Omelette with Cheese @s2cal)

Gilaull €0 G900 AL
Scrambled Eggs with Lebanese Sausages

MANKOUSHEH

o2 Ailuw dibigéio
Manoushet Spinach with Cheesesoocal @y

Manoushet Zaatar 7o«
iU pic) dubg i
Manoushet Zaatar with Labneh @95 cal)

| L @ dubgd
Manoushet Labneh with Honey oo cai)

Cheese Manoushe  (s29cal)

Lahm B Ajeen (02 cal)

(260 cal)

45

40

35

40

35

25

35

25

35

35

35

35

35

35

25

28

30

30

35



olsnll doild
DINE-IN

Sun -Wed cleyyll-aall
Ask about the daily dish wogdl gunll e Jlwl



Wlbyg
SOUPS

Jlas &g
Vegetable Soup a70cal)

ywac dyygi
Lentil Soup (325 ca

Ha ol éoypa dyygus

Mushroom Cream Soup (440 cal)

doypall eloa dygus
Chicken Cream Soup 475 cal)
6y 6jlo
COLD MEZZA

BILAA -
Vegetables Plate (140 cal)

a4 o vyl

Mixed Pickles (155 cal)

[§/a¥eSal

Hummus 490 cal)

waon E jgpdld

Villa Fayrouz Hummus (505 cal)

YU Ao
Hummus Beiruty 95 ca)

(JWetaVoNaWotal
Hummus Mouhamara (513 cal)

Jriouidb ypon

Hummus with Beetroots (504 cal)

5
Mouhamara (422 cal)

Jaio

Mutabbal (75 cal

Jooio B japudud

Villa Fayrouz Mutabbal (45 ca)

2gic LU

Baba Ghanouj 90 cal)

b wic (§)9
Vine Leaves in Olive Oil (399 cal)

Ul &0 (suiiao Glaial
Stuffed Eggplant with Yoghurt @15 cal
Ulaial d=éuo

Eggplant Musakaa (554 cal)

gL duoly

Okra in Olive Qil (s60can

35

35

45

45

25

20

40

45

40

45

40

40

40

45

40

40

45

40

40



6y 6jlo
COLD MEZZAH
4

Labneh (166 cal)

rogdLy &y

Labneh with Garlic (173 cal)

&) B jgpdud

Villa Fayrouz Labneh (183 cal)

oL jba

Cucumber with Yoghurt (173 cal)

ol

Yoghurt (162 cal)

2gic bolo
Mama Ghanouj (550 cal) @&y

dugymo Ualny
Batata Mahrouse with Vegetables (275 cal) @@y

Gl
SALADS

g
Tabouleh (209 cal

Ugig
Fattoush (325 cal)
Ugiy
Battoush (422 cal)

Jxiouh &0yl dnlw

Rocca Beetroot Salad (190 cal)

&l B jgpdllad

Villa Fayrouz Salad (170 cal)

Oriental Salad (162 cal)

-, L I 6_0 u:i:, - g'
Fattouch with Tahina @25 ca) @

Gyl wllug el

i LA RAW MEAT
Raw Kebbeh @00 cal

Raw Tebleh 392 ca)

Raw Kafta 00 ca)

aj aul9)gl aus

Raw Kebbeh Orfalieh 395 ca)

Raw Kebbeh Frakeh 92 cal

35

35

40

20

15

40

50

40

40

45

40

45

40

40

75

75

75

75

75



Ulaso

HOMEMADE SAVORY PASTRIES

Mixed Pastries (560 cal)

bl J5lag

Spinach Pastries @50 cal)

o) uwguow

Meat Sambousek 15 cal)

Cheese Sambousek 450 caly

b @olgy

Cheese Rolls 715 ca)

Jep s
Kebbeh Burgul 490 caly

Ualny 444
Potato Kebbeh 475 cal

dialw ojlo
HOT MEZZA

uliab s
Eggplant Kebbeh @95 ca)

Kebbeh Hamis 512 cal

Hglng pa) o ynon
Hummus with Meat and Pine Seeds (715 cal)

H9ln &0 oD
Hummus with Pine Seeds 58 cal)

G0 pgla
Grilled Halloumi @50 caly

U ella
Cheese Kellage 450 cal)

ol o glaa 6aiA

Chicken Liver with Pomegranate Molasses 65 cal

Spicy Lebanese Sausages (1070 cal)

Lebanese Sausages 950 cal
Jjgonc yulyoal
Marinated Beef Cubes 58 cal

ogilg 6ujall &o Unllny

Potato with Coriander and Garlic 380 cal)

40

35

40

35

35

40

40

40

45

55

50

45

45

45

45

45

70

40



aiA Ly 6)'Lo
HOT MEZZAH
Jluibgyy g

Mushroom Provencal (250 cal)

Sette bel Dayaa Special Potatoes (255 cal)

French Fries (220cal)

dsyn o [Ejgudid

Villa Fayrouz Motaba’'a (755 cal)

Jluidgp adlgs

Wings Provencal (520 cal)

Grilled Wings (76 cal)

o) e

Meat Arayes (600 cal)

UJb o) e

Meat Arayes with Cheese (653 cal)

Ulgdlpala
Shrimp Tajen (625 cal) (@Y

Sheikh El Mehshe ws0cal) @

alos &ayl
Chicken Motabaka (s30cal) (@D

FATTEH

Meat Fatteh (740 cal)

ylaiab aig
Eggplant Fatteh (50 cal)

Hummus Fatteh (515 cal)

e §y9 9igjyy [Ejqpdlud
Risotto Warak Enab s ca) gy

ool gle sgliiio

CHARCOAL GRILLED

Tikka Meat (720 cal)

Jupio o)

Meat Moutarbal (755 cal)

Lamb Cutlets (620 cal)

45

40

30

70

45

45

60

65

55

50

65

55

50

45

50

95

100

110



ool gle sgliito

CHARCOAL GRILLED
Mixed Grill (964 cal)
Y99lo il 85
Shish Taouk (620 cal)
G99Ua yluss B jqpdud 85
Villa Fayrouz Shish Taouk (690 cal)
el Gogla il 90
Shish Taouk Saffron (670 cal)
wba 85
Kebab (825 ca)
u.j:Jl . 3 . L.lLé 90
Kebab Khishkhash 910ca)
olaisl ulis 90
Kebab with Eggplant (8o cal)
b wlia 90
Kebab with Yoghurt (895 ca)
woilb wlis o5
Kebab with Raspberry (725 cal)
&unh b uba 95
Kebab with Tahina ©10ca)
w99l Llia 90

Kebab Orfali (915 cal)

W elaa 90

Boneless Chicken (840 cal)

Josr9 pulye 65

Arayess Fayrouz (700 cal) (@

Ulauda

PLAT DU JOUR
Ol go Guuno WgjyA 05
Stuffed Lamb with Yoghurt (500 cal)
dayy=0lb )l &o ol dyoly 80
Okra with Meat and Vermicelli Rice 50 cal)
UHJb sawgs 70
Koussa with Yoghurt
Wl &o Gl aus -
Kebbeh with Yoghurt and Rice 475 cal)
WU &o iy Yl 70
Shish Barak with Rice (496 cal)
G ) &o adst wljgo 110

Lamb Shank with Oriental Rice



&y Gulal
SEAFOOD

Gaubhla 5yl dow alu9
Spicy Traboulssiyi Fish Filet 57 can

Grilled Fish Filet (390 cal

il ylogy
Shrimp Pane @10cal)

G 9o Uiy
Grilled Shrimp (220 cal)

U elgil
RICE SELECTION
vl jji
White Rice (116cal)
Ulec il )l
Saffron Rice (120 cal)

dypusaill j)l

Vermicelli Rice (134 cal)
Jhhll ubiag
KIDS MEAL

el el
Chicken Nuggets (296 cal)

ol ulas

Cheese Kebab (350 cal)

usA i Wyljgo

Mozzarella Sticks (329 cal)

63U Wbgpio
COLD DRINKS
Ule o
Ayran Yoghurt

Jo 250 &yjle olio
Sparkling Water 250 ml (0 cal)

644 @yjrso oo
Big Mineral Water (o cal)

) ) L.l 9 )
Malt Drink (37 cal)

Pepsi (151 cal @

90

90

90

95

15

30

20

45

45

45

15

15

15

20

15



03l Slgpiso
COLD DRINKS
Ul b

Seven Up (151 cal)

oo Gyl
Diet Pepsi (151 cal)

Wl Oouw gl

Diet Seven Up (151 cal)

|_\_.i}_,g_o
Miranda (151 cal)

6300 plnac
CHILLED JUICES

oLl
Pineapple (165 cal)

Kiwi (126 cal)

elaj

Apple (261 cal)
=2

Carrot (37 cal)

Jwip

Orange (189 cal)

ulo)

Pomegranate (300 cal)

cli=illy ygou

Lemon with Mint (77 cal)

wudall jgo

Banana with Milk (96 cal)

¢lumgo
Mojito (150 cal)

Gjb gmgo
Raspberry Mojito (165 cal

G 9l glumgo
Blueberry Mojito (165 cal)

uluiagag plac

JUICES & COCKTAILS
Jaisga

Mixed Fruits (250 cal)

dgly9
Strawberry (280 cal)
lailo

Mango (240 cal)

Jaisga

Villa Fayrouz Cocktail (257 ca)

USSLULYCIESE))V.

Cranberry Cocktail (189 cal)

15

15

15

15

28

26

28

28

28

30

25

26

28

28

28

26

26

26

28

28



oA ol
ICE CREAM

Ao rogps gl

Mixed Flavors Ice Cream (373 cal)

928 U8 oy Gl

Villa Fayrouz Ice Cream (385 cal)

90 Ugag

Chocolat Mou (397 cal)

Banana Split (412 cal)

Gbgla

DESSERTS

i lilos
Osmalieh (790 cal)

Ul aslia

Knafe Cheese (529 cal)

"N

Muhalabeya (350 cal)

Jsohalb o

Muhalabeya with Caramel 376 cal)

walall )

Rice Pudding @7o0cal

joall Ul g0 dlabié

Ashta with Banana and Honey (457 cal)

Ul glla

Halawet el Jeben (390 cal)
449j)00

Mafroukeh (426 cal)

e (ol

Om Ali

oo, l_LU ng o
HOT BEVERAGES

Lebanese Coffee (2cal

Espresso (s cal

9wl Joa
Double Espresso (10 cal)

8995 ylaypol

American Coffee (15cal)

40

40

45

45

40

55

25

25

25

45

45

55

45

20

20

30

20



=, l—LU uug -
HOT BEVERAGES

gil4 ol
Americano (15 cal)

Nescafe (15cal)

. L LT ) lﬁ
Cappuccino (110.cal)

9ilso

Macchiato

oAl Dgagis

Hot Chocolate (99 cal)

sl

Latte (170 cal)

Ay 6gmQ
White Coffee (2cal)

Tea (2cal)

cli=idb sl
Tea with Mint (2 cal)

Green Tea (2cal)

Green Tea with Mint 2 cal)

&gl

Chamomile @ca)

Jaj

Ginger (2cal)

§| ..
Mint @ cal)

U
SHISHA
130

Apple Nakhla Cinnamon Gum

Apple Fakher Lemon Mint
Apple Mix Watermelon Mint
Grape Orange Mint

Grape Mint Strawberries

Mastic Melon

=i ygod]
&= by
& JWip

dgly9
Grape Blueberry Peach 2g9a

20
25
30
20
30
30
20
15
15
20
20
20
20

15

A8 plaj
A0 oloj






