
 

 

 

 

 

 

 

Desserts 

 
PISTACHios KARABEEJ 

PISTACHIOS, QUINCE TARTLET – NATEF MERINGUE CREAM 

10 

* HALAWet el JEBN / RED fruits 

CHEESE ROLLS FILLED WITH ASHTA CLOTTED CREAM, CRUSHED PISTACHIOS 

TOPPING SERVED WITH ORANGE BLOSSOM syrup AND ROSE PETALS 

11 

 

* BAKLAwAS assortment 

Layered crusty pastries with almonds, pistachios and pine nuts  

(6 PIeCES) 

11 

* MOUHALABIEh 

ORANGE BLOSSOM lebanese custard 

11 

KNEFeh 

Melted cheese & ground angel hair pasta, oven browned 

10 

" MAISON NOURA " ice creams 

ROSE / ashta / ORANGE blossom / DATES / almond /  

FIGS / ginger / CHOCOLATe / PISTACHio / Strawberry 

(3 scoops) 

11 

* fresh berries 

Flavored with orange blossom 

11 

fruits ATAYEF 

blinis filled with ashta clotted cream & caramelised almonds 

11 

Fruits of the season  

plate to share 

15 

 

 

 

All our meats are from France or Eu 

Prices includes tax and SERVICE – we do not accept check  

 

 

MAISON NOURA 
 

LUNCH SUGGESTIONS (*) 
(on weekdays only) 

* starter / * main course Or *main course / * DESSERT  29 

 

 

MENU DU CEDRE 
( 49 EUROS PeR PERSON ) 

( 7 MEZze to share + 1 DESSERT of your CHOIce ) 

 

HuMMuS – MOUTABAL – TABbOULeh - WARAK ENAB – 

SAMAKÉ HARRA - LABNeh  

3 CROUSTILLANTs of your choice 

 

1 DESSERT of your choice 

 

MENU MAISON NOURA 
( 72 EUROS PeR PERSON )  

( 5 mezze to share + 1 main course + 1 DESSERT of your CHOIce ) 

 

HuMMuS – MOUTABAL – TABbOULeh - LABNeh 

3 CROUSTILLANTs of your choice 

  

1 main course of your choice 

  

1 DESSERT of your choice 

 

* menus are served from 2 PERSONS and for the whole table 



 

* Lentil Soup / saffron 

fresh mint, cumin & carrot juice 

11 

 

* FATtOUSH SALAD 

Crudités salad & grilled SUMAC bread 

15 

 

* TABbOULEh 

Parsley salad, TOMAToES & wheat grain  

13 

 

KEBBE NAYE / KAFTA NAYÉ TARTARE 

Raw lamb meAt as a spicy TARTARE 

13 

 

 

 

 

pourtargue carpaccio / taramasalata 

batrakh & SOCCA GRESSINI, garlic cream, mint 

15 

 

Hindbeh bel zeit 

DANDELION SALAD, CARAMELISED ONIONS, pine nuts 

13 

 

Grilled HALLOUMi with pear 

Cheese & APPLE CINNAMON 

15 

 

ARTICHOKEs / avocados / POUTARGUE 

Fava beans, OLIVE OIL, SUMAC AND POMEGRANATE 

15 

 

 

 

* HuMMuS 

chickpeas purée, lemon juice, OLIVE oil 

12 

 

* SHANKLEESH SALAD & olives kalamata 

cow cheese, THYMe, basil, tomatoes 

13 

 

* MOUTABAL 

Eggplants purée, SESAME CREam, pomegranate 

12 

 

* MOUDARDARA CORAL LENTIl 

BEEF OF THE GRISONS, pine nuts, coriander, raisins 

12 

 

* SAMAKÉ HARRA 

LIGHTLY SPICY RATATOUILLE 

12 

 

* WARAK ENAB 

RIce, TOMAToES, Parsley, LABNeh, pine nuts 

13 

 

 

 

 

 

 

 

 

* Oriental SOup “DaOuD bacha” 

Lamb kafta pearl, carrots & rice 

11 

 

* Mediterranean salad 

MULTICOLOR TOMATOES, LABNEH, spinach sprout 

15 

 

avocados / prawns 

samake harra, sumac 

17 

 

HABRA NAYÉ / FTILÉ NAYÉ TARTARE 

Raw lamb meat TARTARE with onions & spices 

13 

 

 

 

 

 

CAULIFLOWER / TAJINE / paprika 

WITH ORANGE, CUMIN, FRIED ONIONS 

17 

 

Fritto misto beirut 

octopus, squid, sesame cream, bastorma CHIPS 

17 

 

Prawns tempura 

ARAK SORBET WITH CURRY AND COCO SAUCE 

17 

 

“ShiShbaraK” raviOli 

mint yogurt, ALEP pepper, lamb KaFTA 

17 

 

 

 

* TZATZIKI / LABAN cucumber 

Fresh cream cheese, cucumber, mint 

12 

 

SOJOK Or MAKANEK 

spicy sausages FLAMBé with lemon juice 

13 

 

* THYMe LABNeh 

Cottage cheese with thyme & olive oil 

12 

 

HOMMOS LAHmeh 

meat, sumac, pine nuts 

14 

 

“mOuSSaKa” eggplant 

Oven baked Eggplant, Tomato sauce, chickpeas 

13 

 

Royal kellege 

Tomatoes crunchy, halloumi, bastorma 

14 

 

 

 

 

 

 

 

 

 

 

* HALF YOUNG COCKEREL WITH HONEY AND GINGER 

Saffron rice, VEGETABLE OF THE MARKET 

27 

* MIX GRILL 

Chicken TAOUK, KaFTA & lamb skewer 

BEETROOT HOMMOS & SWEET POTATOES LIKE BATATA HARRA 

29 

lamb ribs marinated with wild thyme 

EGGPLANT STUFFED WITH RICE AND MASHED POTATOES 

29 

sea bass FILET 

BAZELLA BEANS, ARTICHOKES, ZUCCHINI, ASPARAGUS AND PEAS 

29 

* « KHAROUF » lamb CONFIT  

& 5 SPICES LEBANESE RICE, ALMONDS & CORINTH RAISIN 

*27 / 52 (2 pers.) 

RED MULLET IBRAHIM SULTAN 

FRESH SPINACH, PINE NUTS & TAGINE SAUCE, vegetables tagliatelle 

27 

Asian style Beef EMINCé “liKe ShaWarma” 

VEGETABLES OF THE SEASON, THYME RICE, SOY SAUCE, DATES AND GINGER 

29 

Cod SAYADIEh WITH FRIED ONIONS 

Cod laquÉ Spices & BASMATI rice 

29 

 

 

Soups, SALADS AND TARTARES 

EXCEPTIONAL MEZze 

SIDES ( 7 € ) 

Steamed Vegetables of the season 

Sautées potatoes like BATATA HARRA or french fries 

Salad with herbs, olive oil and lemon 

5 spices Lebanese rice or saffron rice 

Maison noura signature main courses 

 

CROUSTILLANTS (6 PIeCES of your CHOIce) 

 

Fava beans FALAFEL / lamb SAMBOUSsiK / LAMB sAFIHA 

Cheese & ZAATAR RIKAKAT / spinach FATAYERS / lamb KEBBEh 
 

12 

 

 

classical MEZze 


