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GREEK & LEBANESE CUISINE
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MEZZE PLATTER

®N\HUMMUS © KEBBE BOLA ©
Chickpea cream - olive oil Wheat meatball - beef
® N\ BABA GHANOUSH © ® N FALAFEL ©
Roasted eggplant Crunchy chickpea croquette
®NTUMD SAMBUSEK ©
Garlic with lime Crunchy meat empanada
®NLABNE © N SPANAKOPITA ©
Home-made dry yogurt Cake - spinach - feta cheese
®NTZATZIKI D ® WARAK ENAB ©
Greek yogurt - cucumber « mint Fig leaves -rice - beef

slow-cooked
® N TABOULEH ©
Parsley - tomatoes - bulgur

® These are gluten free dishes
W Whole Food Plant-Based option

® LEBANSE CUISINE
® GREEK CUISINE
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SALADS SOUPS
® N GREEK SALAD © ® TARATOR @
Cucumber - tomatoes Cold yoghurt - mint
green bell pepper - red onion
olives - feta cheese ® HARIRA

Lamb - chickpea
®NFATOUSH @
Mixed greens - fried pita bread
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MAINS
®LEMON CHICKEN @ MUSAKA ©
Tirokafteri dip - potatoes Lamb - eggplant - potato
roasted Brussel sprouts
SAMKE HARRA ©
MASHEYVE P Cod - taratul sauce - fried almond -
Grilled - shistaouk parsley watercress salad - Basmati rice
kofta - lamb sausage
SHAWARMA ©
LAMB CHOP © Beef - pita - eastern spices
Pistachio crust - muhammara
figs in red wine GYRO

Lamb - vegetables - tzatziki

® These are gluten free dishes
W Whole Food Plant-Based option

® LEBANSE CUISINE
® GREEK CUISINE
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DESSERTS

BAKLAVA
Phillo « pistachios « nuts
rose syrup

AISH EL SARAYA
Azhar syrup bread
ashta cream - pistachios

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase
your risk of foodborne illness, especially if you have a medical condition.

® These are gluten free dishes
W Whole Food Plant-Based option
® These are healthy dishes which help in mantaining balanced diet

® LEBANSE CUISINE
® GREEK CUISINE



WHOLLE FOOD
PLANT-BASED MENU
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MEZZE PLATTER

Y @ AGUACATE FUEGO
Quelites, habanero ash, pepper paté

Y @ CHERRY TARTINE
Rosemary confit tomato, black olive, onion paté

W @ BONELESS DE COLIFLOR
Gochujang BBQ,served with sweet potato fries
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SOUPS

W @ POTATO AND LEEK CREAM
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MAINS

N @ BEANS & MUSHROOMS TETELA
Mushrooms, button mushrooms, hoja santa, cactus salad, peanut sauce

w @ MUSHROOM CREPES
Creamy poblano sauce, sweet corn,spring onion, green beans
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DESSERTS

RED VELVET
Eggless red velvet sponge with vanilla plant-based
cream and red berry compote

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase
your risk of foodborne illness, especially if you have a medical condition.

® These are gluten free dishes
W Whole Food Plant-Based option
® These are healthy dishes which help in mantaining balanced diet
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EXCELLENCE

CORAL PLAYA MUJERES, MEXICO




