Zibuset

Lebanese Restaurant & Lounge

Taste of Carlyvle 2019 I November 11th - 15th
S30 Iunch for Two (plus tax + gratuity)
Choose Two starter and two Entrees
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I'attouch Salad
Vegelarian patlies made with chick peas. [ava heans. garlic.
coriander. and spices. Iried served with a side of ahini sauce.
l‘alafel
Vegelarian patlies made with chick peas. [ava heans. garlic.

coriander. and spices. Iried served with a side of ahini sauce.

[Hommous
Pureed chick peas. tahini sauce & lemon juice
drizzled with olive oil

Cheese Rolls

Pastry dough filled with our house cheese blend. [ried
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Grape Leaves
Vegelarian patlies made with chick peas. fava beans. garlic.
coriander. and spices. Iried served with a side of (ahini sauce.
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n Shish Taouk

Grilled boneless chicken kabob marinated. served with a
side ol grilled vegelables and basmali rice

()
O

LLamb Ouzi
Pulled marinated lamb slow baked. served over our spiced basmali rice.
topped with almonds and served with a side ol yogurl
Kafta Kabob
Ground beel mixed with ground lamb. onions. spices and parsley.
served with a side of grilled vegetables and basmati rice.
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Salmon
Marinanteed in lemon pepper and olive oil. grilled (o yvour liking
served with a side of basmat rice and our home cocktail sauce
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Choice of THalawet 51 Jibn or Baklava




