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ANA STANNT

SLAAMS

LUNEL MENU

Kubaneh, tomato salsa, green schug and yogurt 38w

Sourdough bread, celery jam and schug butter 32

Spicy condiments, pickled green pepper, red chili, garlic confit and shifka aioli 28w

Jachnun bruschetta, raw fish, tomato salsa, schug, pistachio and cream cheese (2 pcs) 48w

Lachuch taco with grilled chicken thigh, eggplant cream, pickled onion and cilantro 1 pc 38@ / 2 pcs 72
Zoom and Asid, siska meat wrapped in semolina, seasoned cold yogurt soup (2 pcs) 50@

Melon carpaccio, cocoa crumble, olive oil, cashews, onion and feta 42
Roasted green beans, hawaij beurre blanc, pistachio and za’atar 46
Gustina tomato plate, cucumber-cilantro vinaigrette and salty cheese 48w
Roasted zucchini, labneh-schug, pistachios and feta 48w

Cornflakes and milk, white corn kernels, samneh, shatta and labneh 48w
Baladi eggplant siniya, raw tahini, silan, rose water, feta and za’atar 48
Roasted cabbage salad, ambana, schug, onion, feta, caramelized pistachio (served cold) 50@
Caesar salad, onion, croutons and parmesan 48

Mini merguez, sunny-side egg, mustard and pickled onion 48w

Beef tartare, shifka aioli, brioche toast and gouda 50@

Steak yakitori, potato espuma and demi-glace 50

Raw fish carpaccio, dukkah, hazelnuts, nigella seeds, cream cheese and za’atar 76@

Raw fish sashimi, strawberry vinegar, green oil, green almond and labneh 79w

Fish shawarma kataifi, ambana, cilantro and pickled onion 72w

Green salad, honey-lemon vinaigrette, onion, Pink Lady apple, cashews, goat cheese and croutons 69w
Shrimp and corn, shambalila butter, schug and salty cheese 94w

Eggplant raviolini, sesame beurre blanc with feta, eggplant cream and feta 92@

Pici pasta, samneh, black pepper, leek and pecorino 88w

Onion risotto, silan and red wine butter, green beans and parmesan 82

Lunel burger, 200g smashed patty, cheddar, red wine aioli, pickles and fries 92w

Lamb spare ribs, potato, greens and demi-glace 108w

Chocolate nemesis, hazelnut cream and cocoa crumble 52@
Basque cheesecake, pistachio cream 52

Mascarpone cream, apricot jam and crumble 44w

Créme brtilée, kaffir lime and lemongrass 52
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