METEHALATI RESTAURANT
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EETEHALATI RESTAURANT
Main Dishes
Tohalat Pot ( 250 gms ) 5.504D

Lamb Spleen baked in a pot with olive oil, garlic, lemon, chili pepper, coriander and parsley topped with pomegranates

Sajeyet Kibdeh ( 250 gms ) 5.754D

Lamb liver stir-fried in olive oil with onions, garlic, chili pepper and Pomegranate molasses

Kibdet Jaj (250 gms ) 3.75JD
Chicken liver stir-fried in ghee with onions, garlic and pomegeranate molasses
Lsanat Pot ( 250 gms ) 5.90JD

Lamb tongue baked in a pot with olive oil, garlic, lemon and coriander topped with pomegranates

Nekhaat Pot (250 gms ) 5.904D
Lamb brain baked in a pot with olive oil, garlic, lemon and coriander topped with pomegranates

Nekhaat Pane ( 250 gms ) Piece 1.754D
Breaded beep fried lamb brain

Gallayeh 3.75JD
Fresh tomatoes cooked with olive oil, garlic and chili pepper

Gallayeh with Meet 5.90J4D
Fresh tomatoes cooked with onions, garlic and chopped lamb fillets

Sajeyeh (250 gms ) 7.75JD
Chopped lamb fillets stir-fried with oilve oil, onions, garlic, chili pepper, capsicum, and cilantro

Naganeq Sajeyeh ( 250 gms ) 71.754D
Sausage stir-fried with oilve oil, onions, garlic, chili pepper capsicums, and cilantro, and pomegranate molasses

Kaftah Pot with Tahini ( 250 gms ) 5.25JD
Minced lamb baked in a pot with tahini topped with potatoes

Kaftah Pot ( 250 gms ) 5.254D

Minced lamb baked in a pot on a bed of aubergine topped with tomatoes onions, and pomegranate molasses

Khasawi Kharoof 5.50J4D

Lamb testiles baked in apot with olive oil garlic, lemon , chilipepper

Ragabet Kharoof with Special Rice 10.75J4D

Lamp neck baked from 10 - 12 hours on heat only served with our special rice and soup

Shawerma JAJ (300 gms ) 6.504D

Chicken brest shawerma served with tomato slices,frinsh fries, garlic souce

Shawerma Lahmeh (330 gms ) 7.50JD

Baby veal fillet shawerma,served with tahini souse onions, chili peppe

Mushroom with Parmesan Cheese 4.754D

Fresh mushroom stir-fried with olive oil, garlic soy sauce, pomegeranate molasses parmesan cheese

Egyptian Mombar 5.25JD
Deep fried sheep intestines filled with rice and 10 kind of vegetables

Khasawi Pane 200 gm 4.254D
Breaded deep fried lamb testicles

Sajeyeht JAJ 6.75JD
Chopped chicken breast stir-fried with olive oil, onions, garlic, sweet pepper, soy sauce, capsicum and cilantro

Warak Dwally With Lamb Neck 13.504D
500 gms of stuffed vineleaves, 500 gms lamb neck 250gm stuffed zucchini, baked for 12 hour on neat only (ordar slwuld before 24 hour)

Warak Dwally With Lamb Neck 22.00JD
1000 gms of stuffed vineleaves, 1000gms lamb neck 250gm stuffed zucchini, baked for 12 hour on neat only (ordar slwuld before 24 hour)

Add Tax 8%




Appetizers and Salads

Hummus 1.75 JD
Motabal 1.75 JD

Grilled aubergine mashed with tahini sauce, lemon and garlic topped with olive oil and pomegranates

Hummus with meat 3.00 JD
Chopped lamb fillets stir-fried with olive oil

Harra Salad 1.75 4D
Tomatoes, capsicums, bell pepper, onions, garlic, parsley and chili paste

Tahini Salad 1.75 JD

Tomatoes, bell peppers, cucumbers, capsicums, parsley, garlic, lemon and tahini sauce

Lsanat Salad 2.75 JD

Lamb tongue mixed with onions, capsicums, lemon, coriander, pomegranates, olive oil and pomegranates molasses

Tohalat Salad 2.75 JD

Chopped spleen mixed with tomatoes, garlic, coriander, olive oil, lemon and pomegranates molasses

Arabic Salad 1.75 JD

Tomatoes, cucumber, olive oil, lemon, chili pepper, parsley, olry mint.

French Fries 1.75 JD

Jarjer Salad 2.75 4D

Rocca , fresh mushroom , onions , parmesan cheese , and pomegranate molasses

Yogurt with Cucumber 1.75 JD

Tohalati Aubergine 1.90 JD

Aubergine cooked in a pot with olive oil, onions, green onions, garlic tomatoes, and chili pepper

Beverages
Soft drinks

Mineral Water
Sahnineh ( Yoghurt )
Fresh orange juice

Fresh lemon juice
Turkish Coffee

Dessert
Om Ali

Puff pastry, milk, Baked in a pot served with raisin, pistachio, coconut
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