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LEILA'S AUTHENTIC LEBANESE CUISINE

~

\

COLD MEZZE

>X<

HOT MEZZE

uows/Hummus >X<2.900 HUF >X<

Chickpeas, tahini, lemon juice / Csicseriborso, szezamkrem, citromle

LU yowos
Hummus tartufo /
Hummus szarvasgombas

>X<-3.100 HUF >X<

Chickpeas, tahini, lemon, truffles / Csicseriborso, tahini, citromle,
szarvasgomba
6)020 / Muhammara  >x< 3000 HUF >x<

Tahini, griled red bell pepper, walnut, grenadine syrup / Tahini,
grillezett piros paprika, dio, granatalma szirup

Jladdl Juio >X< 2.900 HUF >X<
Baba Ghanouj/ Moutabbal

Griled eggplant, tahini, lemon juice
szezamkrem, citromle

Grilezett padiizsan,

du @ /Kebbeh Nayyeh >x< 7.900 HUF >x<
(Raw Meat) (Ask For Availability)

Finely minced raw beef or lamb blended with bulgur, fresh herbs,
and a touch of olive ol — a true Lebanese delicacy traditionally
enjoyed with mint, onions, and warm pita bread./Finoman dardlt
nyers marha- vagy baranyhus, bulgurral, friss fliszerndvenyekkel
es egy keves olivaolajjal keverve — igazi libanoni finomsag, amelyet
hagyomanyosan mentaval, hagymaval es meleqg pitakenyerrel
fogyasztanak.

e §)9 >X< 3.900 HUF >X<
Stulfed grape leaves /
Tolou szololevel

Grape leaves stuffed with rice, tomato, onion, parsley, lemon juice,
olive oil, our special spices / Rizzsel toltott sz6l6level, paradicsom,
hagyma, petrezselyem, citromle, olivaolaj, kilénleges fliszerek

uugxio,/ Makdous

Olive oil pickled eggplants stuffed with walnuts, red pepper, garlic

>X<-2.550 HUF >X<

/ Olivoolojoan pacolt padlizsan feny6maggal, pirospaprikaval es
fokhagymaval toltve 3

Hejga
[Labneh w Zaatar

Lebonese vyogurt with zaatar (thyme, oregono, sumac,
sesame/Libanoni joghurt zo'atarral (kakukkfd, oregano, szémérce,

szezdmmag Sg Qj@ @ @

o9l ail
[.abneh Bi Thoum

Lebanese yogurt cream, garlic, dry mint / Libanoni joghurtkrem,
fokhagymoa, szaritott menta () G @

>X<2.850 HUF >X<

>X<2.750 HUF >X<

w4 /Shanklish

Lebanese white cheese served with tomato, onion, parsley, olive oil
Libanoni feher sajt, paradicsom, hagyma, petrezselyem, olivoolaj

>X<2.750 HUF >X<

Jabyh 20 Jouo >X< 2.950 HUF >X<
Falafel with Taratour
Falafel Taratour Szosszal ®

Fried balls of spiced chickpeas / Sult fliszeres csicseriborso labdak

as/Kebbeh 4 pcs >X< 3.850 HUF >X<

Meat balls in crushed wheat, fried nuts, with a bed of hummus and
grenadine molasses / Stlt husgombocok, sult dio, hummusz es
grenadin melasz agyon talalva ;g»(é @

auJU bl >X< 2.900 HUF >X<
Cheese Rakakat/Rakakat Sajt

Fried mixed cheese rolls, parsley, black seed

petrezselyem, fekete mag {é ﬁ @ G

Sult sojtrudaok,

KUoo /Fatayer 4 pcs >X< 3.050 HUF >X<

Lebanese spinach pie with onion and Lebanese spices / Libanoni
spenotos pite hagymaval es libanoni fliszerekkel ;g

Ll6o Ihuuifd >X< 2.950 HUF >X<
Fried Cauliflower

Served with taratour sauce / Taratourral talalva @ @

8[3_3 05 >X< 3.100 HUF >X<

Chicken liver /Csirkemaj

Fried chicken liver, lemon juice, our special spices, coriander on top /
Sult csirkema, citromle, kildnleges fliszerek, korianderrel szorva @

MAIN DISHES

>X<

J3udo sgliuo Jauo / Mix Grill Plate

Grilled lamb, chich taouk, kafta, arayes, garlic cream [contains egg, pickles, grilled tomato and onion / Grillezett barany, chich
taouk, kafta, arayes, fokhagymakrem [tojast tartalmoz], savanyusag, grillezett paradicsom es hagyma }g

6Ja20 / Moujaddara

Lentils with rice, spices, and topped with fried onions./Lencse rizzsel, fliszerekkel, es ropogos sult hagymaval a tetejen.

doolU jy/ Lamb and Rice / Barany Hus Rizs

Rice with meat cooked with aromatic herbs and spices./Rizs hussal, illatos flszernsvenyekkel es fliszerekkel f6zve.

ol / Shrimps/ Garnéla

Rice with shrimp and vegetables (bell pepper, onion, and garlic) cooked with tomato paste and spices./Rizs garnelaval es
zldsegekkel (paprika, hagyma es fokhagyma), paradicsompurevel es fliszerekkel f6zve.

>X<

oo Ublny /Batata Harra >x<2.950 HUF >x<

Spicy potato, garlic, red sauce, corionder / Flszeres burgonya,
fokhagyma, csip8s szosz, koriander @

Jgluil dio
Batenjen Fatteh

Chickpeas, yogurt, bread, eggplant, butter, nuts/ Csicseriborso,
joghurt, kenyer, padlizsan, vaj, magvak) {83 T @ $

>X<:3.100 HUF >X<

Uo0D dio

Fatteh Hummus

Chickpeas, tahini, yoghurt, garlic, fried breod, fried nuts /
Csicseriborso, tahini, joghurt, fokhagyma, stlt kenyer, sult dio

E@ B

>X<-3.000 HUF >X<

oLl B8 Yoo >X< 3.400 HUF >X<
Hummus with Chicken liver /
Hummus csirkemajjal

Hummus,chicken liver, garlic, lemon, grenadine syrup, fried nuts /
Hummus, csirkemaij, fokhagyma, citrom, grenadineszirup, stilt dio

B0
a2 U yooo
Hummus Lahmeh

Hummus, lamb meat, fried nuts / Hummus, baranyhus, fenyémag.

LX)

>X<:3.900 HUF >X<

>X<13.100 HUF >X<

>X< 6.500 HUF >X<

>X< 8.900 HUF >x<

>X< 8.500 HUF >X<

>X<

Please note that a service fee of 15% is added to the bill.
Kérjuk vegye figyelembe, hogy a szamlahoz 15%-o0s szolgaltatasi dij kerul felszamolasra.




< >
[ OVEN SALADS \
>XL >X<
ais giublio /Manakish Jebne g >X< 3600 HUF>x<  dgd /Tabboulch & & X< 3.800 HUF >x<

Parsley, tomato, onion, bulgur, lemon juice and olive oil / Petrezselyem, paradicsom, hagyma, bulgur,

freshly boked Lebanese flat bread topped with a mix of cheeses / sult hazi libanoni kenyer sajttal egybesttve
citromle, oliva olaj

Hej guslio /Manakish Zaatar & O SX< 3.150 HUE >X<

freshly baked Lebanese flat bread topped with za'atar / sult hazi libanoni kenyer kokukk flivel

w90 /Fattouche & g >X< 3.800 HUF >X<

Roman lettuce, tomato, cucumber, onion, radish, fresh mint, lemon juice, olive oil, sumac, topped with
fried bread, pomegranate sauce Romai salata, paradicsom, uborka, hagyma, retek, friss menta,
citromle, olival olaj, summak, tetejen sult kenyerrel es granatalmaval

SOUPS

>X<

oL dyyguu / Chicken Soup / Csirkevese-leves  >x<2.800 HUF >x<

douan /Sliha ¢

Minced beef, onion, tomato, salt, black pepper, pomegranate molasses 4 pcs / borju dardlthus, hagyma,
paradicsom, so, fekete bors, granctalma szosz 4 darab

>X<3.700 HUF >X<

oL 6o / Fokhara Djej O # >X< 3.900 HUF >X<

Chicken, mixed bell peppers,onion,saltblack pepper, truffle.covered in dough / csirke, szines bors, hagyma, so ,
fekete bors, szarvasgomba, ropogos tesztaban)

buns 6)a0 / Fokhara Khodra & &

potato,paprika,cauliflower,carrot / krumpli, paprika, karfiol, repa

PX<3B800HUFoX< 30 dyjqub / Lentil Soup / Lencse Leves

SIDER

>X<

>X<2.300 HUF >X<

dod 65150 / Lahme Fokhara ¢ >X< 4.400 HUF >X<

Lamb meat, onion, tomato red poprika, tomato paste, parsley, salt, block pepper, covered in dough / barany
hus, hagyma, paradicsom, kaliforniai paprika, paradicsom szosz, so, fekete bors, ropogos tesztaban

JJ /Rice/Rizs >X<1.400 HUF >X<

KIDS MENU

>X<

daldo Unlny / Hasabburgonya >X< 1.350 HUF >X<

giglall go JB jus
Gluten free Bread/ Gluténmentes keny¢r

>X< 1.050 HUF >X<
gueWl duog g8 >X< 3.650 HUF >X<
Chicken Nuggets / csirkefalatok hasaburgoniaval

S s

Lebanese Bread/ Libanoni kenyér 2 db

Chicken Nuggets with fries , ketchup, & glass of juice 200 ml/Csirkefalatok stilt krumplival, ketchuppal es egy >X< 950 HUF >X<

pohar 200 ml-es gyimdlcslevel.

DESSERTS
<

dulew / Mohallabicyych >x< 2.500 HUF >x<

Tejolapu puding rozsavizzel, tetejen mandulaval es pisztaciaval
Milk bosed rose water pudding, topped with almonds and

pistachios) (é @ ﬂ

aols / Knefe/Kunafa

00

>X<3.600 HUF >X<

Classic cocktails /
klasszikus koktélok

gl o >X< 4.100 HUF >X<
[eila’s Dubai Chocolate

asg a0 /Mafroukeh ~ >x< 3.100 HUF >x<

Pisztacias desszert hazi keszitesu ashtaval, rozsa- es
narancsviragviz-sziruppal a tetejen.  (Pistachio  dessert  with
homemade Ashta topped with rose and orange blossom syrup)

gl

DRINKS

]l 6gulo /Halawet El Jibn >x< 2.950 HUF >Xx<

Libanoni stitemeny edes sajttal, hazi keszitesl Ashta-val, tetejen
pisztaciaval es granatalmaval /Lebanese sweet cheese pastry
filed with homemade Ashta, topped with pistachios and
pomegranate)

6916y /Baklava >X< 2.300 HUF >X<
Sweet dessert pastry filled with chopped nuts

PR

Coffees / Kavék
82

“Espresso / Espresso macchiato

<
Mojito

white rum, brown sugar, lime, mint, soda water / feher rum,
barna cukor, lime, menta, szoda

Beers/ sorok

g

Draft

Juices and soft drinks

>X< 1399 HUF >X<

*Arabic coffee / Arabic coffee with cardamom

Aperol Spritz
bitter liqueur, orange, prosecco, soda water / keserl likdr,
narancs, prosecco, szoda

Hugo
white wine, mint, elderflower liqueur, elderflower syrup,
prosecco / lime, menta, bodzalikér, bodzaszirup, prosecco

>X< 3DL:1800 HUF >X<

Lemonades / Limonadék
<

“‘Classic , “Elderflower & Mint, “Mango & Chili,

‘Rose ,"Pomegranate & Mint
>x< 3DL:1800 HUF 1.5L:4100 HUF >X<

Larger, Wheat, Pils, Peroni 0.33L : 1390 HUF
>X<0.3L:1290 HUF 0.5L:1790 HUF >X<

Arak

Lebanese Anise Drink with water and ice
>X< 2.000 HUF >X<

Virgin Refreshment/

alkoholmentes frissito

70
N

>X< 1.790 HUF >Xx<

Ayron

Horz arz rab >X< 2.300 HUF >Xx<

/gyiimolcslevek és tiditoitalok

Fresh Orange Juice X< 3DL: 2000 HUF

Boxed Fruit Juices
Apple /Mango/ Guava,
Grapefruit/ Orange
Flower Water Premium>x< 0.35L : 990 HUF
{Sparklingl/Stil >X< 0.75L : 1590 HUF

>X< 3DL :1490 HUF
>X< 1.5L:4100 HUF

Pepsi/Pepsi Max/7TUP/ - -0.25L : 1050 HUF
Schweppes Orange

Premium Fever Tonic >x< 0.2L : 1690 HUF
Water (Mediterranean/Light)

Red Bull (clossic /light)  >X< 1690 HUF >X<

@ W 0 £ ® O AR

Vegan Vegetarion Lactose Gluten Gluten Free sesame Dairy  Nut

Kindly inform our staff about any allergies or dietary restrictions.

‘Double Espresso

“Coffee lungo / Americano
*Caoppuccino

“Latte / Latte Macchiato / Melange
*Sahlab

>X< 1949 HUF >X<

Teas / Teak
<«

*Mateh >X< Small: 2100 HUF >X<
"Black Tea / Black Tea & Cardamom

‘Green Tea / Green Tea & Cardamom
"Herbal Tea

“Fresh Mint/Fresh Ginger/Fresh Hibiscus Tea
>X< Small:2100 HUF Big:4000 HUF >X<




