
WINE MENU

Ksara reserved
Musar Jeune
Ksara 2006
Ksara 2013
Ksara 2015
Cabarnet Sauvignon 2015
Hochar 2019
Hochar 2020
Cuvee du 3eme millinaire 2020
Ksara souverin
Chateau Musar 2015
Lenteo
Amarone

$20
$25
$60
$45
$40
$30
$50
$45
$40
$60
$100
$50
$250

RED WINE

Ksara Sunset
Musar Jeune
Musar Korai
Chateau Musar 2011
Chardonnay Ksara
Linteo
Entre 2 mere 2009

$20
$25
$35
$70
$35
$60
$100

WHITE WINE

Ksara Sunset
Musar Jeune
Musar Korai
Chateau Musar 2017
Cote de Provence

$20
$25
$35
$80
$70

ROSE WINE



SALADS

SQUARE HOMEMADE PIZZA

GOAT CHEESE SALAD
Toasted pain campagne topped with goat cheese
mix lettuce topped with apple, orange and lemon oil sauce

FRIED CALAMARI SALAD
Mix green salad, red bell pepper, pickles, drizzled with our 
malena sauce topped with fried calamari

QUINOA FETTA SALAD
Mix quinoa with cucumber, pomegranate, rucola, cherry tomatoes
topped with fetta cheese and walnuts with balsamic sauce

12$

10$

12$

MARGUERITA PIZZA
Tomato sauce topped with mozzarella cheese

PEPPERONI PIZZA
Tomato sauce topped with mozzarella cheese and pepperoni

9$

12$

12$

10$

ARUGULA PIZZA
Tomato sauce topped with mozzarella cheese and rucola permesan cheese

10$

Add Chicken +3$
Romain lettuce, topped with crouton and parmesan with Ceasar dressing
CEASAR SALAD

MALENA BEEF STEAK SALAD
Mix of lettuce, fresh mushroom, cherry tomato 
topped with sliced beef steak and walnuts with balsamic sauce

DRINKS

GINBASIL
Gin , basil, saucar and lemon juice

NEGRONI
Martini rosso,campari and gin

MARTINO ESPRESSO
Kahluwa,vodka,symple syrop and espresso

OLD FASHION
Burbun wisky,lemon,symple syrop and orange juice

APPEROL SPRITZ

6$

6$

6$

PASSION MARGARITA
Tequila,passion syrop, lemon,triple sec and symple syrop

PINACOLADA
Vodka,malibu,pineaple juice and symple syrop

Tequila , triple sec, lemon and symple syrop

Apperol and prosecco

6$

6$MARGUERITA

6$

6$

6$

8$

PROSECCO
BOTTLE

35$

PROSECCO
GLASS



WINE MENU

Ksara reserved
Musar Jeune
Ksara 2006
Ksara 2013
Ksara 2015
Cabarnet Sauvignon 2015
Hochar 2019
Hochar 2020
Cuvee du 3eme millinaire 2020
Ksara souverin
Chateau Musar 2015
Lenteo
Amarone

$20
$25
$60
$45
$40
$30
$50
$45
$40
$60
$100
$50
$250
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Ksara Sunset
Musar Jeune
Musar Korai
Chateau Musar 2011
Chardonnay Ksara
Linteo
Entre 2 mere 2009

$20
$25
$35
$70
$35
$60
$100

WHITE WINE

Ksara Sunset
Musar Jeune
Musar Korai
Chateau Musar 2017
Cote de Provence

$20
$25
$35
$80
$70

ROSE WINE



 

BREAKFAST MENU

FLAT BREAD

PLATES

Mixed Vegetables
Tomato, cucumber, Mint, olives, onions.

LABNE

GRILLED HALLOUMI
Grilled Halloumi Cheese, with tomato pesto>

Eggs
Your choice of scrambled, sunny side up.

Akawi Cheese

Poached eggs

2.5$

Keshek

Jebne

6$

5$

4$

6$

Omelette with cheese
Eggs mixed with cheese.

7$

Balila 5$

6$

5$

6$
Pain campagne topped with ruccola, poached eggs and mushroom

Zaatar 3$



APPETIZERS

HALLOUMI ESMALIYE
Coated halloumi with esmaliye served fried with Malena sauce

FRIED SHRIMP ESMALIYE
Coated shrimp with esmaliye served fried with Cherry sauce

FRIED CALAMARI
Fried local calamari served with Malena Sauce

6$

 

8$

12$

GRILLED SKEWERS CALAMARI
Grilled skewers calamari with baby marrow served with lemon oil sauce 

GRILLED OCTOPUS
Grilled octopus served with seasoned potato, pesto sauce

OCTOPUS TARTAR
Marinated octopus with lemon oil and capers, onion and baked baguette

19$

20$

13$

14$

17$

FRIED CHICKEN STRIPS
Deep fried chicken served with honey mustard sauce

8$

SAUTEED MUSSELS
Mussels sautéed with onion, cherry tomato and 
lemon juice sprinkles with parsley

15$

Baked baguette with Goat cheese topped with cherry sauce
GOAT CHEESE BRUSCHETTA

TOMATO BRUSCHETTA
Baked baguette with diced tomatoes and pesto sauce topped with parmesan

APPLE

LEMON MINT

GRAPES

BLUEBERRY

5$

5$

5$

5$

CHICHA



DRINKS

GINBASIL
Gin , basil, saucar and lemon juice

NEGRONI
Martini rosso,campari and gin

MARTINO ESPRESSO
Kahluwa,vodka,symple syrop and espresso

OLD FASHION
Burbun wisky,lemon,symple syrop and orange juice

APPEROL SPRITZ

6$

6$

6$

PASSION MARGARITA
Tequila,passion syrop, lemon,triple sec and symple syrop

PINACOLADA
Vodka,malibu,pineaple juice and symple syrop

Tequila , triple sec, lemon and symple syrop

Apperol and prosecco

6$

6$MARGUERITA

6$

6$

6$

8$

PROSECCO
BOTTLE

35$

PROSECCO
GLASS

SALADS

SQUARE HOMEMADE PIZZA

GOAT CHEESE SALAD
Toasted pain campagne topped with goat cheese
mix lettuce topped with apple, orange and lemon oil sauce

FRIED CALAMARI SALAD
Mix green salad, red bell pepper, pickles, drizzled with our 
malena sauce topped with fried calamari

QUINOA FETTA SALAD
Mix quinoa with cucumber, pomegranate, rucola, cherry tomatoes
topped with fetta cheese and walnuts with balsamic sauce

12$

10$

12$

MARGUERITA PIZZA
Tomato sauce topped with mozzarella cheese

PEPPERONI PIZZA
Tomato sauce topped with mozzarella cheese and pepperoni

9$

12$

12$

10$

ARUGULA PIZZA
Tomato sauce topped with mozzarella cheese and rucola permesan cheese

10$

Add Chicken +3$
Romain lettuce, topped with crouton and parmesan with Ceasar dressing
CEASAR SALAD

MALENA BEEF STEAK SALAD
Mix of lettuce, fresh mushroom, cherry tomato 
topped with sliced beef steak and walnuts with balsamic sauce



BEIRUT BEER

ALMAZA BEER

FRESH LEMONADE

2$

2$

3.5$

MINTED LEMONADE 4$

4$

4$

SOFT DRINKS

WATER

BEVERAGES

DESSERT

CHEESE CAKE
Strawberry cheesecake served with strawberry sauce

MALENA GHAZEL
Vanilla ice cream topped with ghazel and pistachio

ICE CREAM
choose your flavours, chocolate, strawberry, vanilla

8$

7$

6$

8$

1PC/2.5$

Chocolate fondant served with vanilla Ice cream and chocolate sauce
FONDANT

PAIN PERDU
French toast caramelized served with caramel sauce and vanilla Ice cream

MAIN COURSE

MALENA BURGER
Beef patty served with grilled onion, tomato, lettuce and 
malena special sauce served with fries

TARTUFFO BURGER
Beef patty served with grilled onion, lettuce, and 
tartuffo mayo sauce served with fries

MIXED SEAFOOD PLATTER
Mix of seafood served with corriander rice and garlic cream sauce

22$

17$

12$

14$

26$

WHOLE SEABASS IN OVEN
Grilled seabass served with corriander rice and malena special sauce

18$

GRILLED SALMON
Grilled salmon served with corriander rice and lemon creamy sauce

24$

CHICKEN BREAST
Grilled chicken breast served with sautée vegetables and
parmesan creamy sauce

16$

270g griled beef ribeye steak served with seasoned cube potatoes and 
mushroom sauce

RIB EYE STEAK

BEEF TENDERLOIN
200g grilled beef tenderloin served with mixed vegetables and 
mushroom sauce



PASTA

RAVIOLI TARTUFFO
Ravioli served with creamy tartuffo and tartuffo oil

PENNE AL FUNGI
Penne pasta served with sautéed mushroom and white sauce

PENNE POMODORO
Penne pasta served with tomato sauce

15$

13$

17$

PENNE MAGDALENA
Penne pasta served with beetroot creamy sauce topped with fetta cheese

12$

13$

10$

Linguini pasta served with creamy pesto sauce
LINGUINI PESTO

LINGUINI SEAFOOD
Linguini pasta served with tomato sauce and mix of seafood

Add Chicken +3$

MAIN DISHES

LEBANESE MENU

CHICKEN SKEWERS
250g of marinated chicken served with garlic paste and pickles with french fries

BEEF SKEWERS
250g of beef skewers served with boise grilled tomato, onion
special bread and french fries

KABAB SKEWERS
300g kabab served with boise, grilled tomato, onion
 special bread and french fries

15$

16$

14$

17$

15$

MIXED GRILLED
Mix grilled served with boise, grilled tomato, onion
special bread and french fries 

16$

0.5kg MIXED GRILLED
Mix grilled served with boise, grilled tomato, onion, special bread

20$

1kg MIXED GRILLED
Mix grilled served with boise, grilled tomato, onion, special bread

35$

0.5kg GRILLED SHRIMP
Grilled shrimp served with special sauce

25$

LEBANESE FORMULA FOR 2PRS
Fattoush, trio cold, 2pcs kibbe and cheese rolls, corriander potatoes

Chicken Shawarma
Beef Shawarma
0.5kg mixed grill 

30$
32$
36$

SEAFOOD FORMULA FOR 2PRS
Fattoush, trio cold, fried calamari, 2pcs of grilled seabass
served with sautéed vegetables

44$

300g of marinated beef served with boise and tahina sauce with 
special bread and french fries

BEEF SHAWARMA

CHICKEN SHAWARMA
300g of marinated chicken served with garlic paste pickles and 
special bread with french fries



COLD MEZZE

LEBANESE MENU

ROCCA BEETROOT SALAD
Rocca leaves, beetroot, onion drizzled with lemon mustard sauce

HUMUS
Blended humus with tahina topped with cooked humus and mint leaves

HUMUS TRUFFLE
Blended humus with tahina mix with truffles paste 

6$

7$

6$

4.5$

7$

MOUTABAL
Blended eggplant with tahina topped with pomegranate seeds 

5.5$

MALENA GARLIC LABNEH
Mix labneh with garlic paste topped with Malena mix

5$

GARLIC LABNEH WITH MAKDOUS
Mix labneh with garlic paste topped with eggplant pickles

6$

HENDBEH
Chicory sautéed with garlic and onion mix with
lemon mustard sauce topped with fried onion

4.5$

KICHIK BEL TIN
Homemade kichik topped with dry figs and pomegranate seeds

6$

Mix green leaves, cucumber, tomatoes, onion
mixed with our special sauce topped with fried bread 
drizzled with pomegranate molasses

FATTOUCH

TABBOULEH
Chopped parsley, diced onion, tomatoes, mixed with
lemon olive oil garnish with lettuce
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HOT MEZZE

LEBANESE MENU

FRIED KEBBE
4pcs of kibbe served fried with yogurt aside

SPICY POTATO
Fried cube potato mixed with garlic and spicy paste with corriander

BIZRI
Fried bizri served with tahina sauce and lemon wedges

8$

6$

7$

5$

10$

FATEH SHRIMP AND CALAMRI
Fried bread with fried baby marrow topped with yogurt and sauteed shrimp, calamari
drizzled sprinkle with pomegranate seeds, corriander

13$

SHRIMP PROVINCIAL
Sautéed shrimp with garlic, corriander and lemon juice 

13$

OCTOPUS PROVINCIAL
Sautéed octopus with garlic, corriander and lemon juice

17$

MAKANEK
Sautéed makanek with lemon juice and pomegranate molasses

10$

CHICKEN LIVER
Chicken liver sautéed with garlic lemon juice and pomegranate molasses

9$

LAHME BIL HABAK
Sautéed beef strips served with basil sauce

15$

LAHME BIL KARAZ
Sautéed beef strips served with cherry sauce

15$

5pcs of cheese rolls served fried
CHEESE ROLL

3ARAYIS CHANKLISH
Wrapped bread stuffed with mix chanklish served grilled
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MAIN DISHES

LEBANESE MENU

CHICKEN SKEWERS
250g of marinated chicken served with garlic paste and pickles with french fries

BEEF SKEWERS
250g of beef skewers served with boise grilled tomato, onion
special bread and french fries

KABAB SKEWERS
300g kabab served with boise, grilled tomato, onion
 special bread and french fries

15$

16$

14$

17$

15$

MIXED GRILLED
Mix grilled served with boise, grilled tomato, onion
special bread and french fries 

16$

0.5kg MIXED GRILLED
Mix grilled served with boise, grilled tomato, onion, special bread

20$

1kg MIXED GRILLED
Mix grilled served with boise, grilled tomato, onion, special bread

35$

0.5kg GRILLED SHRIMP
Grilled shrimp served with special sauce

25$

LEBANESE FORMULA FOR 2PRS
Fattoush, trio cold, 2pcs kibbe and cheese rolls, corriander potatoes

Chicken Shawarma
Beef Shawarma
0.5kg mixed grill 

30$
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36$
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Fattoush, trio cold, fried calamari, 2pcs of grilled seabass
served with sautéed vegetables

44$

300g of marinated beef served with boise and tahina sauce with 
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CHICKEN SHAWARMA
300g of marinated chicken served with garlic paste pickles and 
special bread with french fries

PASTA

RAVIOLI TARTUFFO
Ravioli served with creamy tartuffo and tartuffo oil

PENNE AL FUNGI
Penne pasta served with sautéed mushroom and white sauce

PENNE POMODORO
Penne pasta served with tomato sauce

15$
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17$

PENNE MAGDALENA
Penne pasta served with beetroot creamy sauce topped with fetta cheese

12$

13$

10$

Linguini pasta served with creamy pesto sauce
LINGUINI PESTO

LINGUINI SEAFOOD
Linguini pasta served with tomato sauce and mix of seafood

Add Chicken +3$



MAIN COURSE

MALENA BURGER
Beef patty served with grilled onion, tomato, lettuce and 
malena special sauce served with fries

TARTUFFO BURGER
Beef patty served with grilled onion, lettuce, and 
tartuffo mayo sauce served with fries

MIXED SEAFOOD PLATTER
Mix of seafood served with corriander rice and garlic cream sauce

22$

17$

12$

14$

26$

WHOLE SEABASS IN OVEN
Grilled seabass served with corriander rice and malena special sauce

18$

GRILLED SALMON
Grilled salmon served with corriander rice and lemon creamy sauce

24$

CHICKEN BREAST
Grilled chicken breast served with sautée vegetables and
parmesan creamy sauce

16$

270g griled beef ribeye steak served with seasoned cube potatoes and 
mushroom sauce

RIB EYE STEAK

BEEF TENDERLOIN
200g grilled beef tenderloin served with mixed vegetables and 
mushroom sauce

BEIRUT BEER

ALMAZA BEER

FRESH LEMONADE

2$

2$

3.5$

MINTED LEMONADE 4$

4$

4$

SOFT DRINKS

WATER

BEVERAGES

DESSERT

CHEESE CAKE
Strawberry cheesecake served with strawberry sauce

MALENA GHAZEL
Vanilla ice cream topped with ghazel and pistachio

ICE CREAM
choose your flavours, chocolate, strawberry, vanilla

8$

7$

6$

8$

1PC/2.5$

Chocolate fondant served with vanilla Ice cream and chocolate sauce
FONDANT

PAIN PERDU
French toast caramelized served with caramel sauce and vanilla Ice cream



APPLE

LEMON MINT

GRAPES

BLUEBERRY

5$

5$

5$

5$

CHICHAAPPETIZERS

HALLOUMI ESMALIYE
Coated halloumi with esmaliye served fried with Malena sauce

FRIED SHRIMP ESMALIYE
Coated shrimp with esmaliye served fried with Cherry sauce

FRIED CALAMARI
Fried local calamari served with Malena Sauce

6$

 

8$

12$

GRILLED SKEWERS CALAMARI
Grilled skewers calamari with baby marrow served with lemon oil sauce 

GRILLED OCTOPUS
Grilled octopus served with seasoned potato, pesto sauce

OCTOPUS TARTAR
Marinated octopus with lemon oil and capers, onion and baked baguette

19$

20$

13$

14$

17$

FRIED CHICKEN STRIPS
Deep fried chicken served with honey mustard sauce

8$

SAUTEED MUSSELS
Mussels sautéed with onion, cherry tomato and 
lemon juice sprinkles with parsley

15$

Baked baguette with Goat cheese topped with cherry sauce
GOAT CHEESE BRUSCHETTA

TOMATO BRUSCHETTA
Baked baguette with diced tomatoes and pesto sauce topped with parmesan



 

BREAKFAST MENU

FLAT BREAD

PLATES

Mixed Vegetables
Tomato, cucumber, Mint, olives, onions.

LABNE

GRILLED HALLOUMI
Grilled Halloumi Cheese, with tomato pesto>

Eggs
Your choice of scrambled, sunny side up.

Akawi Cheese

Poached eggs

2.5$

Keshek

Jebne

6$

5$

4$

6$

Omelette with cheese
Eggs mixed with cheese.

7$

Balila 5$

6$

5$

6$
Pain campagne topped with ruccola, poached eggs and mushroom

Zaatar 3$


