FERJENDS'IN

STARTERS

Nacho Cheese

Tortilla chips topped with melted cheese, pico mix (diced tomato, onion, green
pepper) sided by sour cream.

Hot Mexicano

Tortilla chips served with four cheese dip, side of sour cream.

Mozzarella Sticks

4 pieces served with a side of savory cocktail sauce.

Chicken Quesadillas

10" Flour tortillas filled with grilled chicken, vegetables and cheese. Topped
with sour cream.

Garlic Bread

4 slices of fresh french baguette topped with aromatic garlic and melted
cheese.

Crispy Chicken Wings

12 pieces served with your choice of honey-garlic, barbecue or hot sauce.

French Fries

Classic crisp golden potato fries.

Chicken Strips

4 pieces of tender crispy chicken strips paired with honey mustard sauce.

Grilled Halloumi

Perfectly charred premium halloumi cheese layers.
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Mixed Platter Selection

A generous sharing tray featuring 3 Chicken strips, 3 Garlic bread, 5 chicken
wings, and 3 mozzarella sticks. Sided with tangy BBQ sauce and sweet honey
mustard.

SALADS

Chef Salad

Lettuce, tomatoes, cucumber, cheese, chicken, turkey, corn and fresh
mushroom. Served with cream mayo dressing.

Caesar Salad

Fresh lettuce topped with cherry tomatoes, croutons and grated Parmesan
cheese. (Add Chicken +$5.00)

Hot Goat Cheese Salad

Premium lettuce mix, beetroot, crunchy nuts and sweet potatoes. Served with
a rich balsamic dressing.

Fattouch

Traditional refreshing Lebanese village salad with crisp pita chips and sumac
vinaigrette.

Crab Salad

Lettuce, cherry tomatoes, cucumber; topped with fresh seasonal fruit and
shaved crab. Served with a fruity dressing.

FROM THE GRILL

Taouk Platter

2 grilled chicken skewers (300g), served with signature coleslaw salad and
crispy fries.

Beef Brochettes Platter

2 grilled beef meat skewers (200g), served with traditional hommos and
crispy fries.
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Kafta Platter

3 skewered flavorful ground beef kafta, served with rich hommos and crispy
fries.

Mixed Grill Platter

A premium mix of 3 skewers (taouk, beef, and kafta), served with hommos
and crispy fries.

GOURMET PLATTERS

Filet Paraguay

Prime beef filet cooked beautifully, served with mixed vegetables, a fluffy
baked potato, and your choice of pepper or mushroom sauce.

Filet Australian (MB3)

MB3 high-grade prime beef filet served with fresh mixed vegetables, a fluffy
baked potato, and your choice of mushroom or pepper sauce.

Ribeye Steak Platter

Premium Australian MB3+ grain-fed ribeye served cooked to perfection with a
baked potato and seasonal vegetables.

Salmon Filet

Premium salmon filet glazed with honey soy sauce, served with seasonal
mixed vegetables and aromatic rice.

Chicken Teriyaki

Marinated tender chicken tossed in savory teriyaki sauce. Served with mixed
vegetables and a side of rice.

Beef Teriyaki

Marinated prime beef strips in rich teriyaki sauce. Served with mixed
vegetables and a side of rice.

Marinated Chicken Breast

Perfectly marinated flame-grilled chicken breast served with seasonal mixed
vegetables and a baked potato.
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WOOD-OVEN PIZZA G

Margherita

Authentic tomato sauce, melted mozzarella cheese, and fresh peppery wild
rocca.

Lebanese Pizza

Classic tomato sauce, mozzarella cheese, sliced mushrooms, savory ham, and
black olives.

Pepperoni

Tomato sauce, mozzarella cheese, black olives, mushrooms, and premium
beef pepperoni.

Veggie Supreme

Tomato sauce, mozzarella, olives, fresh tomato, sweet onions, corn,
mushrooms, and green peppers.

Chicken BBQ Pizza

Smoky BBQ sauce, mozzarella, grilled chicken, tomato sauce, corn, green
pepper, onions, black olives, and oregano.

FAJITAS

Chicken Fajitas

Sizzling chicken strips served with guacamole sauce, cool sour cream, and
premium cheddar cheese.

Beef Fajitas

300g of prime spiced beef strips served with rich guacamole sauce, sour
cream, and cheddar cheese.

Mixed Fajitas

The perfect combination of both spiced beef and marinated chicken strips.
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ARTISANAL PASTA &

Chicken Tagliatelle

Tagliatelle pasta tossed in a delicious rich white cream sauce, topped with
grilled chicken and mushrooms.

Penne 4 Cheese

Penne pasta enveloped completely in a decadent four-cheese cream sauce
blend.

Pasta Pesto

Al al dente penne pasta coated evenly in a vibrant, fragrant basil pesto sauce.

Tortellini Rosé

Fresh cheese-stuffed pasta pockets cooked in a delicate, perfectly balanced
pink tomato cream sauce.

BROASTED CHICKEN

Crispy Drumsticks (6 Pieces)

6 pieces of intensely crispy, golden pressure-fried chicken drumsticks.

Crispy Drumsticks (12 Pieces)

12 pieces of premium crispy pressure-fried chicken drumsticks, great for
sharing.

Half Broasted Chicken

4 pieces of classic country-style crispy broasted chicken.

Whole Broasted Chicken

8 complete pieces of country crispy broasted chicken, perfect for the family.
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GOURMET BURGERS

Original Burger

Prime beef patty served with fresh crisp lettuce, tomatoes, onions, and
signature house cocktail sauce.

Chicken Burger

Grilled chicken breast served with crisp lettuce, house mayo-
garlic sauce, cheese, and fresh tomatoes.

El Fuego Burger

Prime beef patty (1508) topped with melted cheddar cheese, lettuce, onions,
crispy tortilla chips, chili BBQ sauce, and spicy jalaperios.

The 150 Swiss Mushroom Burger

Prime beef patty (1508) topped with rich Swiss cheese, sautéed mushrooms,
onions, tomatoes, and barbecue sauce. (Optional jalaperios).

SANDWICHES & SUBS

Club Sandwich

A premium triple-decker stuffed with grilled ham, cheese, hard-boiled eggs,
fresh tomatoes, mayo, and lettuce. Served with fries and coleslaw.

Philly Steak Sub

Chopped beef filet, melted cheese, green pepper; onions, mushrooms, and our
signature sauce mix. Spice it up with optional chili.

Chi Chi Chicken Sub

Chopped chicken breast, melted cheese, green pepper; onions, mushrooms,
and our signature sauce mix. Spice it up with optional chili.

Chicken Sub

Perfectly grilled chicken breast, rich cheese, crisp lettuce, pickles, tomatoes,
and aromatic house mayo-garlic sauce.
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ARTISANAL TOPPING UPGRADES (+$2.00)

BBQ Sauce * Cocktail Sauce * Cheddar Cheese * Parmesan ¢ Sour Cream * Fresh
Guacamole

DESSERTS

Fondant Au Chocolat

A rich, decadent chocolate cake baked freshly to request with a beautifully
warm molten lava center. Served perfectly warm.

HOT BEVERAGES

Espresso
Cappuccino
Hot Chocolate
Café Latte
Tea

Tea Pot

COLD BEVERAGEsg

Soft Drinks

Sparkling Water (Small)
Mineral Water (Small)
Mineral Water (Large)

Ice Tea
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Fresh Orange Juice

Lemonade

WINE SELECTION

Red Wine - Ksara (Réserve du Couvent)

Rosé Wine - Chateau Ksara

White Wine - Chateau Ksara

Red Wine Ixsir Bottle (Grande Réserve)

Red Wine - Ixsir Bottle



ALCOHOLIC DRINKS & RHUM COCKTAILS

Mojito

White rhum, fresh lime, white sugar, mint, topped with soda.

Zombie

White rhum, apricot brandy, cherry brandy, fresh orange juice, lemon,
passion fruit, mango, and a splash of grenadine.

Local Beer
Bartender's Specials
Cognac V.S Glass
Cognac V.S.0.P Glass

Whisky Regular
Available by the glass or full bottle presentation.

Whisky Premium

Selected premium distillations.

Vodka Regular

Smooth classical pouring vodka.
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