




 Featured On "FoodNetwork's DDD" Diners, Drive Ins & Dives" 

*  SAN  DIEGO  MAGAZINE  Best  of  San  Diego  &  "CREAM OF THE CROP" 

* "CBN's Coveted "SPECTRUM"  Award  for  Service Excellence, 2015 through 2022 

* "ZAGAT"  Rated    "Best  Lebanese / Mediterranean  Cuisine"  2015  through  2022 
                                                                

Sayyadieh (Fisherman's Rice)                                             

            A Crowd & Chef's favorite!                                                          صياّدية سمك 
            Cooked in the consommé' of fish, roasted Almonds & Pine Nuts, Tahini sauce, 

Caramelized Onions. Tilapia Filet 25.95  Swaii Filet +4.00   Salmon Filet   +8.00  
 

 Ouzi Lamb (GF)            Featured on "Food Network's" DDD "Diners, Drive-Ins and Dives"                                                                             

          A Crowd & Chef's favorite!                                        وزي  لحم خروف على أرز الٌا
Our Chef's own recipe. Lebanese Style Oven Baked Leg of Lamb de-boned and 

spread over Ouzi Rice slow cooked with meat then topped with roasted Almonds, 

and a side of House made Yogurt  25.95 
   

Lamb Fatteh                                                                    فتةّ لحم أوزي  باللبن 
          Ouzi Lamb Meat spread over Hot Garbanzo beans, Covered W/ Cooked Garlic 

Mint Yogurt, W/ Toasted Lebanese Bread & Topped With "Beurre Noisette" 

(Brown Butter) roasted Almonds & Pine Nuts, Served in a Large Bowl  28.95 
 

Majbous (GF)                                                                   مجبوس دجاج  م ع   حشو و دقوس 
            A Very Popular Aromatic Yellow Rice with its condiments, Beautifully Seasoned 

with Turmeric, Cardamom & much much More. Served with Roasted Chicken. 

Your Choice of White or Dark Meat  25.95 
 

Kibbie   (...As American as Apple pie... As Lebanese as Kibbie !!! ) 
One of the oldest & most traditional Lebanese dishes, "Kibbie". Made with 

extremely lean beef or veggie, cracked wheat, special herbs & spices. With its 

numerous varieties; Here are our Chef's Family Favorites: 
 

1. Kibbie Labaniyyeh   (Recommended for Yogurt Lovers)                      كبة لبنية 

Two Large Kibbie Balls Stuffed with Pine Nuts & Seasoned Gr Beef, Cooked & 

served in a bowl of Hot (Not spicy), Cooked Yogurt with Roasted Garlic & Mint 

Then served with White Basmati rice   26.95  

2. Vegan Kibbie  (V)*                                                   (دون مشتقات اللحوم) كبّة اللقتين   
Two large Vegan Kibbie Balls made from Curcubita, Stuffed W/ Spinach, 

Garbanzo Beans, Caramelized Onions served on a bed of Fattoush salad   25.95 

3. Baked Kibbie                                                                          كبّة بالصنية 
The Gran Daddy of all Kibbie. Oven Baked 7" round Served W/ Yogurt Cucumber 

Salad Or Fattoush Salad  24.95 

4. Baked Beet Kibbie  (V)*                                           ( دون مشتقات اللحوم)  كبّ ة شمندر 

Our Chef's Creative Vegan Recipe, Oven Baked 7" Round 2 layered Beet Kibbie 

Stuffed W/Spinach, Garbanzo, Caramelized Onions on Arugula Salad   25.95 

5. Grilled Kibbie                                                                                      كبّة  مشويّ ة 

Famous in northern Lebanon, Dome shaped Kibbie Stuffed with seasoned meat 

and Nuts. Served on top of Yogurt Cucumber & Mint or Fattoush Salad    25.95 

6. Kibbie Arnabieh  (B' Tahini)                                                  كبّ ة أرنبيةّ  بالطحينة 

Kibbie Balls Stuffed with Pine Nuts & Seasoned Gr Beef in a Tahini sauce made 

with sour Oranges (An Amazing & Different Tahini Sauce) with Julienne Onions 

and Garbanzo Beans, Served with Basmati Rice  31.95  
 

Kafta B’Alforon  (GF)                                                                         كفته بالفرن 
Oven Baked "Kafta Kabab Meat Patty" covered with Sliced Potatoes Sliced 

Tomatoes, topped with Herb rich and Hearty Tomato Sauce. Lebanon's version of 

a Meat and Potato dish. Oven Baked & Served with White Basmati Rice   31.95  
 

Kafta B’ Tahini  (GF)                                                                    كفتة بالطحينة      
Oven Baked "Kafta Kabab Meat Patty", 7" round, covered with Sliced Potatoes, 

Topped with Tahini sauce then Oven Baked  and, Served W/ Basmati Rice   31.95   
 

Kousa & Malfouf  Mih-Shi  (GF)                                                    كوسا وملفوف محشي 
One of the ultimate comfort food dishes in Lebanon. Cored Zucchini Cabbage 

Leaves  Stuffed with Extremely lean Meat, Tomatoes and Rice in a light tomato 

sauce. With two sides House made Yogurt and Lemon garlic   28.95   
 

Kousa Bil Laban (GF)                                                                                           كوسا باللبن  
Stuffed Cored Zucchinis with Extremely lean Meat, Tomatoes, Rice & much more 

in a Tangy Garlic & Mint Yogurt sauce. Served with White Basmati Rice 29.95 

 



Mouloukhiyyeh                                                                          ملوخيةّ لبنانيّة بالدجاج             
            Lebanese Style Mouloukhiyyeh  W/Chicken Breast, onion Vinaigrette, toasted 

Lebanese bread Served with White Rice  29.95  
 

Shish Barak                                                                        شيش برك مع الرز 
          Extremely thin dumpling squares stuffed with seasoned Gr. Beef and Pine Nuts, 

Or for Vegetarians (VG)* Stuffed with Wild Mushrooms. Served in a bowl of 

cooked Yogurt W/ Roasted Garlic Mint mixture served with Basmati rice      28.95 
 

Chicken Kabab, Kafta Kabab, Beef or Lamb Kabab (GF)             كباب لبناني 
Alforon Original Mix & Marinade, Two Skewers Served with Grilled Tomato & 

Grilled Onion on a bed White of  Basmati Rice 

- Kafta-  Seasoned Ground Beef Kabab, a side of Yogurt Cucumbers        24.95 

- Chicken-  Cut up Breast   Served with our popular Garlic Paste.              26.95 

- Beef- Cut up Tenderloin / Filet Mignon a side of  Yogurt Cucumbers    29.95 

- Lamb- Cut up Tenderloin / Filet Mignon, a side of  Yogurt Cucumbers 32.95 

            

                     Please Allow 18 to 20 Minutes of  Grilling Time 
 

             

Vegan Vegetarian Options 
 

Lebanese Eggplant Mousakaa  (GF) (V)*                           مسقعة لبنانيةّ مع ألرز   
            Cubed Eggplant (Aubergine), Seasoned tomato sauce, Extra  Virgin  Olive  Oil 

& a side Basmati Rice (V)*  23.95 W/ Seasoned Extra Lean Gr. Beef  Add 5.00 
 

Okra- (Bamieh) (GF) (V)*                                                             بامية مع الرز    
            Lebanese style Okra in a tangy tomato sauce, flavor rich with herbs & spices, 

served with White Basmati Rice (V)* 23.95 Lamb & Beef  Cubed meat Add 6.00  
 

 Green Peas & Carrots  (GF) (V)*                                                بازيلا مع الرز        

          Popular Vegan comfort food dish in Lebanon, served in a bowl of tomato sauce  

& Vermicelli Rice (V)* 23.95 W/ Seasoned Extra Lean Gr. Beef  Add 5.00 
 

Falafel Salad (GF) (V)*                                                                 سلطة الفلافل بالطحينة 

Falafel Nuggets over a Healthy serving Romaine lettuce, Diced Tomato  

            topped with an amazing Tahini sauce  23.95 
 

Favarugula- Salad  (GF) (V)*                                 )فول على سلطة الروك ا ) الجرجير  
            "Foul" (Fava Beans) in a Lemon EVOO Dressing on  a  bed  of  Arugula  salad  

& topped with Fresh Diced Tomatoes  23.95  
   

Mjaddara (Lentils w/ Rice) (GF) (V)*                                       مجدرة مع  فتوش                 
           Lentils, Onions, Egyptian Rice, bouquet of spices, with Fattoush Salad    23.95 
 

Eggplant Fatteh (VG)*                                                                     فتة باذنجان                           

Large Bowl of Roasted Eggplant Covered W/Garlic Mint, Hot Or Cold Yogurt, 

Toasted Lebanese Bread, "Beurre Noisette" roasted Almonds / Pine Nuts, 25.95 
 

Bean Medley (GF) (VG)*                                                  مخلوطة حبوب مع الرز    
          Five different kinds of Beans soaked & cooked with Lentils, Onions,    

           served in a large Bowl with Basmati Rice or Fattoush Salad  25.95 
**************************************** 

Red Wine: 

           - Pinot Noir  Glass 10.00  -  45.00 Bottle 

           - Popular "House" Cabernet Sauvignon 10.00  Glass - 500 ml Carafe 28.00 

 - Merlot  -  Cabernet Sauvignon  -  Syrah  8.50  Or  39.00  Bottle  

                        - Lebanese KSARA Reserve & Chianti   65.00 Bottle only 
 

White Wine: 
 - Pinot Grigio, Chardonnay, Sauvignon Blanc Glass  8.50 Or  39.00 Bottle 
 

 Beer:    Domestic   6.50       Lebanese  "ALMAZA"  7.50    
 

Corkage :  10.00 Plus 2.00 per glass used 
 

Finish Your Meal with Our Chef's Wonderful Specialty Non-Caffeinated All Natural Aromatic 

White Tea an ALFORON Exclusive...  3.95 ea. 
 

* (V) Vegan               *(VG) Vegetarian            *(GF)   Gluten Free 


