
K I N Z  C O C K TA I L S

R U M M A N  F I Z Z

Pomegranate, Italicus, Prosecco
12

H A M M A N A  S P R I T Z

Aperol, Maraschino cherry, Prosecco, Fever-Tree Soda
12

B A B U N A J  N E G R O N I

Chamomile, Hayman’s Gin, Lillet Blanc, Suze
13

S U M A C  M A R T I N I

Sumac, Respirited Vodka, Dry Vermouth, olive oil
14

M A R G A R I TA  H A R R A

Pickled chillies, Rooster Rojo Blanco, coriander
14

H A N N A H  M A S H I

Johnnie Walker Black Label, Antica Formula, 
green walnut liqueur

14

M U L B E R R Y  D E L I G H T

Mulberry, Respirited Vodka, Ms. Foamer
13

G I N  B A S I L

Hayman’s Gin, basil, Fever-Tree Mediterranean Tonic
13

T H E  L E B A N E S E  W O R D

Arak Brun, Merser Rum, maraschino, Alma Finca
14

A H W E H  C A R A J I L O

Lebanese Coffee, Nectar de Kafraya
13

0 %  C O C K T A I L S

S U N  K I S S E D  L E M O N A D E

Slow-roasted lemon, mint, Fever-Tree Soda
8

M I S H M I S H  F I Z Z

Apricot, spiced syrup, Fever-Tree Ginger Beer
8

C U C U M B E R  C O O L E R

Cucumber, honey, lime, mint, Fever-Tree Soda
8

P E A C H  I C E D  T E A

Peach, black tea, lemon juice
8

M A Z A H A R  S P R I T Z

Pentire Coastal, Fever-Tree Orange Blossom, raspberry soda
9

J A L L A B  C O O L E R

Jallab syrup, soda water, pine nuts
7

B E E R

A L M A Z A  /  A L M A Z A  R O S É 5 / 5.5 

L A Z I Z A  ( 0 % ) 5

D O U D O U T I N I

Respirited Vodka, lemon, Tabasco, olive
14

W ATA  O R I G I N A L  C I D E R 6.5

N I B B L E S

O L I V E S  /  P I C K L E S  / 
M I X E D  N U T S  /  V E G G I E  P L AT E

All 5



One of the world’s oldest wine cultures, Lebanon pairs high-altitude 
vineyards with a Mediterranean climate. Alongside international varieties, 
indigenous grapes like Obeidy and Merwah shape a unique identity. Our 
wine list is organised by region to invite exploration with each terroir 

offering its own expression of place, taste and style. 

N O R T H  L E B A N O N
Fresh, lifted, and elegant offering bright acidity and aromatic clarity. 

M O U N T  L E B A N O N
Historic hillside vineyards producing textured, balanced wines with depth. 

B E K A A  VA L L E Y
Lebanon’s powerhouse bringing structured, age-worthy wines from 

high-altitude plains. 

S O U T H  L E B A N O N
Warm, generous, and fruit-driven, an emerging region delivering a softer style.

O U R  W I N E S

S O F T S  A N D  J U I C E S

C O K E  /  D I E T  C O K E 4

F E V E R -T R E E

L E M O N A D E  /  G I N G E R  B E E R 4

T O N I C  /  L I G H T  T O N I C 4

B O N  J U S

A classic Lebanese fruit drink
4

F R E S H  J U I C E  —  A P P L E  /  O R A N G E 5

C O F F E E

L E B A N E S E  C O F F E E 4.5

S I N G L E  /  D O U B L E  E S P R E S S O 3.5 / 4

A M E R I C A N O 4

C A P P U C C I N O  /  C A F F È  L AT T E  /  F L AT  W H I T E 4.5

T E A

F R E S H  M I N T 4

C A F É  B L A N C 4
Orange blossom infusion

E N G L I S H  B R E A K FA S T 4

G R E E N  T E A 4

C H A M O M I L E 4

H O T  C H O C O L AT E

G H A Z A L  E L  B A N AT

A delicate spun candy floss
6

A S H TA  A N D  TA H I N I  S W I R L

Lebanese clotted cream and Tahini
6.5

I C E D  C O F F E E

B E I R U T  P I S TA C H I O

Espresso with pistachio cream, cold milk
6.5

D AT E  A N D  TA H I N I  C O F F E E

Espresso with date syrup and tahini swirl
6.5

J A L L A B  C O L D  B R E W

Cold brew, jallab syrup, topped with almond slivers
6.5



S P I R I T S  A N D  L I Q U E U R S

50ml

G I N

H AY M A N ’ S  G I N 6.5

G I N B E Y 8

H E N D R I C K ’ S 9

V O D K A

R E S P I R I T E D 6.5

G R E Y  G O O S E 10

O L I V E  O I L  V O D K A 10

J O H N N I E  W A L K E R  B L A C K  L A B E L 7

E A G L E  R A R E 10

1 7 9 2  S M A L L  B AT C H  R Y E 11

L A P H R O A I G 10

H I B I K I 18

B U F FA L O  T R A C E 6.5

W H I S K E Y

T E Q U I L A  /  M E Z C A L

R O O S T E R  R O J O  B L A N C O 6.5

F O R TA L E Z A  B L A N C O 15

F O R TA L E Z A  R E P O S A D O 18

O J O  D E  D I A S  M E Z C A L 10

R U M

F L O R  D E  C A Ñ A 6.5

C H A I R M A N ’ S  S P I C E D 7.5

D I P L O M AT I C O 10

L I Q U E U R S

J A O U Z I  —  W A L N U T  L I Q U E U R 7

N E C TA R  D E  K E F R AYA 7

B R A N D Y  —  C H ÂT E A U  H E R I TA G E 9

3  B R O T H E R S 8.5

B AT R O U N  M O U N TA I N S  A R A K  7 7

C H O P I N  R Y E 10

A R A K

C H ÂT E A U  H E R I TA G E  B R U T

Pinot Noir, Ugni Blanc
9 / 48

Fine bubbles, green apple, mineral

L E B N AT  G O L D

Viognier, Merwah
74

Crisp, high-altitude zest, light bubbles

S P A R K L I N G

125ml / bottle

L E B A N E S E

C H A M P A G N E

L A N S O N  B R U T

Chardonnay, Pinot Noir, Pinot Meunier
15 / 89

Fresh, vibrant, crisp, floral

L A N S O N  R O S É

Pinot Noir, Chardonnay, Pinot Meunier
17 / 98

Delicate, refreshing, red berries, fine perlage

W H I T E

175ml / carafe / bottle

N O R T H  L E B A N O N

M E R S E L  E L E VAT E ,  2 0 2 2

Daw Al Amar
Bright, citrusy, low-intervention, fresh

I X S I R  A LT I T U D E S ,  2 0 2 4

Obeidy, Muscat, Viognier
16 / 52 / 64

Rounded, orange blossom, dry

M O U N T  L E B A N O N

O U M S I YAT  A S S Y R T I K O ,  2 0 2 5

Assyrtiko
10.5 / 34 / 43

Fresh, crisp, mineral with citrus notes

O U M S I YAT  O B E I D Y,  2 0 2 5

Obeidy
9.5 / 31 / 38

Round, mineral, juicy fruit

O U M S I YAT  S A U V I G N O N  B L A N C ,  2 0 2 5

Sauvignon Blanc
47

Vibrant, herbaceous, tropical

B E K A A  VA L L E Y

C H ÂT E A U  H E R I TA G E 
B L A N C  D E  B L A N C ,  2 0 2 4
White Blend

9 / 29 / 35

Citrus, fresh, floral

K E F R AYA  L E S  B R E T È C H E S ,  2 0 2 3

Viognier, Sauvignon Blanc, Muscat Blanc
41

Elderflower, herbaceous, subtle honey

C H ÂT E A U  M U S A R  J E U N E ,  2 0 2 3

Viognier, Vermentino, Chardonnay
49

Light, passion fruit, creamy

C H ÂT E A U  H E R I TA G E  C H A R D O N N AY,  2 0 2 4

Chardonnay
52

Butter, vanilla, sour mango

75



B E K A A  VA L L E Y

C H ÂT E A U  H E R I TA G E  9 ,  2 0 2 2

Nine red varieties 
9 / 29 / 37

Soft, black fruits, pomegranate

C H ÂT E A U  M U S A R  J E U N E ,  2 0 2 2

Cinsault, Syrah, Cabernet Sauvignon 
50

Cherry jam, warm spicy finish

M A R S YA S  B Q A ,  2 0 2 0

Cabernet Sauvignon, Syrah, Merlot
74

Black fruit, chocolate, black pepper

K E F R AYA  P H O E N I C I A  G AT E ,  2 0 2 1

Syrah, Obeidi
78

Ripe plum, leather, vanilla

C H ÂT E A U  H E R I TA G E 
FA M I LY  R E S E R V E ,  2 0 1 8
Cabernet Sauvignon, Syrah 

78

Blackberry, vanilla, chocolate

C H ÂT E A U  M U S A R ,  2 0 1 8 

Cabernet Sauvignon, Cinsault, Carignan 
99

Coffee, sultanas, cinnamon

S O U T H  L E B A N O N

K A R A M  S T  J O H N ,  2 0 2 0

Syrah, Cabernet Sauvignon, Merlot 
16 / 48 / 62

Smooth, medium-bodied, ripe berries

K A R A M  L E S  R A R E T É S  T O U R I G A 
N A C I O N A L ,  2 0 2 3
Touriga Nacional 

72

Violet, dark chocolate, blackcurrant

S W E E T  W I N E

100ml / bottle

C H ÂT E A U  H E R I TA G E  V I N O I X ,  2 0 2 3 
( 5 0 0 M L )
Muscat 

10 / 45

Green walnuts, dried fruits, cedar

O U M S I YAT  D O U C E  N U I T,  2 0 1 7 
( 7 5 0 M L )
Obeidy 

61

Salty caramel, coffee mokka, apricot

C H ÂT E A U  B E L L E V U E 
L A  R E N A I S S A N C E ,  2 0 1 4
Merlot, Cabernet Sauvignon 

89

Mature, structured, dark red fruit

O U M S I YAT  G R A N D E  R E S E R V E ,  2 0 2 0

Cabernet Sauvignon, Syrah, Merlot 
Violet, velvet texture, blackcurrant, cedar

15.5 / 50 / 65

S O U T H  L E B A N O N

K A R A M  L E S  R A R E T É S  A L B A R I N O ,  2 0 2 2

Al Barino
68

Oaked, Pear William, rock salt

K A R A M  L E S  R A R E T É S  M E K S A S S I ,  2 0 2 3

Meksassi
70

Waxed honey, stone fruit, sustained finish

R O S É

175ml / carafe / bottle

M O U N T  L E B A N O N

O U M S I YAT  S O U P I R ,  2 0 2 5

Syrah, Tempranillo
10.5 / 32 / 41

Dry, fresh, wild berry

B E K A A  VA L L E Y

C H ÂT E A U  H E R I TA G E 
R O S É  D ’ U N E  N U I T,  2 0 2 4
Grenache, San Giovese, Carignon

8.5 / 27 / 36

Raspberries, candy floss, crisp

N O R T H  L E B A N O N

I X S I R  G R A N D  R E S E R V E ,  2 0 2 2

Syrah, Cinsault, Caladoc
Rose gold, mature fruit and spices, creamy

M E R S E L ,  P H O E N I X  F I E L D  B L E N D ,  2 0 2 4

Merwah, Sangiovese
66

Bright, watermelon, minimal intervention

71

C H ÂT E A U  S T  T H O M A S
N O O R  E L  A I N ,  2 0 2 4
Syrah, Carignon, Obeidy

13 / 42 / 53

Pomelo, wild red fruits, white peach

M O U N T  L E B A N O N

O U M S I YAT  J A S P E ,  2 0 2 0

Cinsault, Cargninon, Syrah 
10.5 / 34 / 42

Fresh, vibrant red fruits, smooth finish

O U M S I YAT  C I N S A U LT,  2 0 2 0

Cinsault 
Light-bodied, juicy berries, spicy and earthy

52

R E D

175ml /carafe / bottle

N O R T H  L E B A N O N

AT I B A I A ,  2 0 1 7

Petit Verdot, Syrah, Cabernet Sauvignon
Deep, full-bodied, wild ripe berries

H E YA  K A N Z ,  2 0 2 4

Grenache, Syrah
74

Smooth, unfiltered in amphora, pomegranate

96

C H ÂT E A U  M A R S YA S ,  2 0 1 8

Chardonnay, Sauvignon Blanc
75

Zesty, creamy, stone fruit



B E K A A  VA L L E Y

C H ÂT E A U  H E R I TA G E  9 ,  2 0 2 2

Nine red varieties 
9 / 29 / 37

Soft, black fruits, pomegranate

C H ÂT E A U  M U S A R  J E U N E ,  2 0 2 2

Cinsault, Syrah, Cabernet Sauvignon 
50

Cherry jam, warm spicy finish

M A R S YA S  B Q A ,  2 0 2 0

Cabernet Sauvignon, Syrah, Merlot
74

Black fruit, chocolate, black pepper

K E F R AYA  P H O E N I C I A  G AT E ,  2 0 2 1

Syrah, Obeidi
78

Ripe plum, leather, vanilla

C H ÂT E A U  H E R I TA G E 
FA M I LY  R E S E R V E ,  2 0 1 8
Cabernet Sauvignon, Syrah 

78

Blackberry, vanilla, chocolate

C H ÂT E A U  M U S A R ,  2 0 1 8 

Cabernet Sauvignon, Cinsault, Carignan 
99

Coffee, sultanas, cinnamon

S O U T H  L E B A N O N

K A R A M  S T  J O H N ,  2 0 2 0

Syrah, Cabernet Sauvignon, Merlot 
16 / 48 / 62

Smooth, medium-bodied, ripe berries

K A R A M  L E S  R A R E T É S  T O U R I G A 
N A C I O N A L ,  2 0 2 3
Touriga Nacional 

72

Violet, dark chocolate, blackcurrant

S W E E T  W I N E

100ml / bottle

C H ÂT E A U  H E R I TA G E  V I N O I X ,  2 0 2 3 
( 5 0 0 M L )
Muscat 

10 / 45

Green walnuts, dried fruits, cedar

O U M S I YAT  D O U C E  N U I T,  2 0 1 7 
( 7 5 0 M L )
Obeidy 

61

Salty caramel, coffee mokka, apricot

C H ÂT E A U  B E L L E V U E 
L A  R E N A I S S A N C E ,  2 0 1 4
Merlot, Cabernet Sauvignon 

89

Mature, structured, dark red fruit

O U M S I YAT  G R A N D E  R E S E R V E ,  2 0 2 0

Cabernet Sauvignon, Syrah, Merlot 
Violet, velvet texture, blackcurrant, cedar

15.5 / 50 / 65

S O U T H  L E B A N O N

K A R A M  L E S  R A R E T É S  A L B A R I N O ,  2 0 2 2

Al Barino
68

Oaked, Pear William, rock salt

K A R A M  L E S  R A R E T É S  M E K S A S S I ,  2 0 2 3

Meksassi
70

Waxed honey, stone fruit, sustained finish

R O S É

175ml / carafe / bottle

M O U N T  L E B A N O N

O U M S I YAT  S O U P I R ,  2 0 2 5

Syrah, Tempranillo
10.5 / 32 / 41

Dry, fresh, wild berry

B E K A A  VA L L E Y

C H ÂT E A U  H E R I TA G E 
R O S É  D ’ U N E  N U I T,  2 0 2 4
Grenache, San Giovese, Carignon

8.5 / 27 / 36

Raspberries, candy floss, crisp

N O R T H  L E B A N O N

I X S I R  G R A N D  R E S E R V E ,  2 0 2 2

Syrah, Cinsault, Caladoc
Rose gold, mature fruit and spices, creamy

M E R S E L ,  P H O E N I X  F I E L D  B L E N D ,  2 0 2 4

Merwah, Sangiovese
66

Bright, watermelon, minimal intervention

71

C H ÂT E A U  S T  T H O M A S
N O O R  E L  A I N ,  2 0 2 4
Syrah, Carignon, Obeidy

13 / 42 / 53

Pomelo, wild red fruits, white peach

M O U N T  L E B A N O N

O U M S I YAT  J A S P E ,  2 0 2 0

Cinsault, Cargninon, Syrah 
10.5 / 34 / 42

Fresh, vibrant red fruits, smooth finish

O U M S I YAT  C I N S A U LT,  2 0 2 0

Cinsault 
Light-bodied, juicy berries, spicy and earthy

52

R E D

175ml /carafe / bottle

N O R T H  L E B A N O N

AT I B A I A ,  2 0 1 7

Petit Verdot, Syrah, Cabernet Sauvignon
Deep, full-bodied, wild ripe berries

H E YA  K A N Z ,  2 0 2 4

Grenache, Syrah
74

Smooth, unfiltered in amphora, pomegranate

96

C H ÂT E A U  M A R S YA S ,  2 0 1 8

Chardonnay, Sauvignon Blanc
75

Zesty, creamy, stone fruit



S P I R I T S  A N D  L I Q U E U R S

50ml

G I N

H AY M A N ’ S  G I N 6.5

G I N B E Y 8

H E N D R I C K ’ S 9

V O D K A

R E S P I R I T E D 6.5

G R E Y  G O O S E 10

O L I V E  O I L  V O D K A 10

J O H N N I E  W A L K E R  B L A C K  L A B E L 7

E A G L E  R A R E 10

1 7 9 2  S M A L L  B AT C H  R Y E 11

L A P H R O A I G 10

H I B I K I 18

B U F FA L O  T R A C E 6.5

W H I S K E Y

T E Q U I L A  /  M E Z C A L

R O O S T E R  R O J O  B L A N C O 6.5

F O R TA L E Z A  B L A N C O 15

F O R TA L E Z A  R E P O S A D O 18

O J O  D E  D I A S  M E Z C A L 10

R U M

F L O R  D E  C A Ñ A 6.5

C H A I R M A N ’ S  S P I C E D 7.5

D I P L O M AT I C O 10

L I Q U E U R S

J A O U Z I  —  W A L N U T  L I Q U E U R 7

N E C TA R  D E  K E F R AYA 7

B R A N D Y  —  C H ÂT E A U  H E R I TA G E 9

3  B R O T H E R S 8.5

B AT R O U N  M O U N TA I N S  A R A K  7 7

C H O P I N  R Y E 10

A R A K

C H ÂT E A U  H E R I TA G E  B R U T

Pinot Noir, Ugni Blanc
9 / 48

Fine bubbles, green apple, mineral

L E B N AT  G O L D

Viognier, Merwah
74

Crisp, high-altitude zest, light bubbles

S P A R K L I N G

125ml / bottle

L E B A N E S E

C H A M P A G N E

L A N S O N  B R U T

Chardonnay, Pinot Noir, Pinot Meunier
15 / 89

Fresh, vibrant, crisp, floral

L A N S O N  R O S É

Pinot Noir, Chardonnay, Pinot Meunier
17 / 98

Delicate, refreshing, red berries, fine perlage

W H I T E

175ml / carafe / bottle

N O R T H  L E B A N O N

M E R S E L  E L E VAT E ,  2 0 2 2

Daw Al Amar
Bright, citrusy, low-intervention, fresh

I X S I R  A LT I T U D E S ,  2 0 2 4

Obeidy, Muscat, Viognier
16 / 52 / 64

Rounded, orange blossom, dry

M O U N T  L E B A N O N

O U M S I YAT  A S S Y R T I K O ,  2 0 2 5

Assyrtiko
10.5 / 34 / 43

Fresh, crisp, mineral with citrus notes

O U M S I YAT  O B E I D Y,  2 0 2 5

Obeidy
9.5 / 31 / 38

Round, mineral, juicy fruit

O U M S I YAT  S A U V I G N O N  B L A N C ,  2 0 2 5

Sauvignon Blanc
47

Vibrant, herbaceous, tropical

B E K A A  VA L L E Y

C H ÂT E A U  H E R I TA G E 
B L A N C  D E  B L A N C ,  2 0 2 4
White Blend

9 / 29 / 35

Citrus, fresh, floral

K E F R AYA  L E S  B R E T È C H E S ,  2 0 2 3

Viognier, Sauvignon Blanc, Muscat Blanc
41

Elderflower, herbaceous, subtle honey

C H ÂT E A U  M U S A R  J E U N E ,  2 0 2 3

Viognier, Vermentino, Chardonnay
49

Light, passion fruit, creamy

C H ÂT E A U  H E R I TA G E  C H A R D O N N AY,  2 0 2 4

Chardonnay
52

Butter, vanilla, sour mango

75



One of the world’s oldest wine cultures, Lebanon pairs high-altitude 
vineyards with a Mediterranean climate. Alongside international varieties, 
indigenous grapes like Obeidy and Merwah shape a unique identity. Our 
wine list is organised by region to invite exploration with each terroir 

offering its own expression of place, taste and style. 

N O R T H  L E B A N O N
Fresh, lifted, and elegant offering bright acidity and aromatic clarity. 

M O U N T  L E B A N O N
Historic hillside vineyards producing textured, balanced wines with depth. 

B E K A A  VA L L E Y
Lebanon’s powerhouse bringing structured, age-worthy wines from 

high-altitude plains. 

S O U T H  L E B A N O N
Warm, generous, and fruit-driven, an emerging region delivering a softer style.

O U R  W I N E S

S O F T S  A N D  J U I C E S

C O K E  /  D I E T  C O K E 4

F E V E R -T R E E

L E M O N A D E  /  G I N G E R  B E E R 4

T O N I C  /  L I G H T  T O N I C 4

B O N  J U S

A classic Lebanese fruit drink
4

F R E S H  J U I C E  —  A P P L E  /  O R A N G E 5

C O F F E E

L E B A N E S E  C O F F E E 4.5

S I N G L E  /  D O U B L E  E S P R E S S O 3.5 / 4

A M E R I C A N O 4

C A P P U C C I N O  /  C A F F È  L AT T E  /  F L AT  W H I T E 4.5

T E A

F R E S H  M I N T 4

C A F É  B L A N C 4
Orange blossom infusion

E N G L I S H  B R E A K FA S T 4

G R E E N  T E A 4

C H A M O M I L E 4

H O T  C H O C O L AT E

G H A Z A L  E L  B A N AT

A delicate spun candy floss
6

A S H TA  A N D  TA H I N I  S W I R L

Lebanese clotted cream and Tahini
6.5

I C E D  C O F F E E

B E I R U T  P I S TA C H I O

Espresso with pistachio cream, cold milk
6.5

D AT E  A N D  TA H I N I  C O F F E E

Espresso with date syrup and tahini swirl
6.5

J A L L A B  C O L D  B R E W

Cold brew, jallab syrup, topped with almond slivers
6.5



K I N Z  C O C K TA I L S

R U M M A N  F I Z Z

Pomegranate, Italicus, Prosecco
12

H A M M A N A  S P R I T Z

Aperol, Maraschino cherry, Prosecco, Fever-Tree Soda
12

B A B U N A J  N E G R O N I

Chamomile, Hayman’s Gin, Lillet Blanc, Suze
13

S U M A C  M A R T I N I

Sumac, Respirited Vodka, Dry Vermouth, olive oil
14

M A R G A R I TA  H A R R A

Pickled chillies, Rooster Rojo Blanco, coriander
14

H A N N A H  M A S H I

Johnnie Walker Black Label, Antica Formula, 
green walnut liqueur

14

M U L B E R R Y  D E L I G H T

Mulberry, Respirited Vodka, Ms. Foamer
13

G I N  B A S I L

Hayman’s Gin, basil, Fever-Tree Mediterranean Tonic
13

T H E  L E B A N E S E  W O R D

Arak Brun, Merser Rum, maraschino, Alma Finca
14

A H W E H  C A R A J I L O

Lebanese Coffee, Nectar de Kafraya
13

0 %  C O C K T A I L S

S U N  K I S S E D  L E M O N A D E

Slow-roasted lemon, mint, Fever-Tree Soda
8

M I S H M I S H  F I Z Z

Apricot, spiced syrup, Fever-Tree Ginger Beer
8

C U C U M B E R  C O O L E R

Cucumber, honey, lime, mint, Fever-Tree Soda
8

P E A C H  I C E D  T E A

Peach, black tea, lemon juice
8

M A Z A H A R  S P R I T Z

Pentire Coastal, Fever-Tree Orange Blossom, raspberry soda
9

J A L L A B  C O O L E R

Jallab syrup, soda water, pine nuts
7

B E E R

A L M A Z A  /  A L M A Z A  R O S É 5 / 5.5 

L A Z I Z A  ( 0 % ) 5

D O U D O U T I N I

Respirited Vodka, lemon, Tabasco, olive
14

W ATA  O R I G I N A L  C I D E R 6.5

N I B B L E S

O L I V E S  /  P I C K L E S  / 
M I X E D  N U T S  /  V E G G I E  P L AT E

All 5


