
Levantina
V A S A S T A N

Welcome to a world where every bite tells a story.
Our tasting menus are crafted for those who wish to experience the best of the

Levant – in a new, beautiful, and flavorful way.

t a s t i n g  b y  L e v a n t i n a
Minimum 2 people

M e n u  1  -  V E G a n

Three types of hummus (avocado, beetroot, classic), olive tapenade, baba ghanoush,
muhammara, dolma, Lebanese beetroot salad, tabbouleh, fattosh, spinach pastry,
falafel, fried cauliflower, spring roll ,  grilled vegetables, and batata harra.

14 small dishes
399 /pp

14 small dishes

M e n u  2  -  V E G e t e r i a n

Three types of hummus (avocado, beetroot, classic), olive tapenade, baba ghanoush,
muhammara, dolma, three types of labneh (sumac, basil ,  classic), tabbouleh, fattosh,
spinach pastry, falafel, cheese roll ,  halloumi, cauliflower, and batata harra.

399 /pp

M e n u  3

Three types of hummus (avocado, beetroot, classic), olive tapenade, baba ghanoush,
muhammara, dolma, three types of labneh (sumac, basil ,  classic), tabbouleh, fattosh,
kibbeh, spinach pastry, falafel, cheese roll ,  meat pastry, and batata harra.

14 small dishes

449 /pp

M e n u  4

Three types of hummus (avocado, beetroot, classic), olive tapenade, baba ghanoush,
muhammara, dolma, three types of labneh (sumac, basil ,  classic), tabbouleh, fattosh, kibbeh,
spinach pastry, falafel, cheese roll ,  meat pastry, batata harra, and Levantina Flame.

Levantina Flame :  
An iconic grill platter with toum, lamb chops, minced beef skewer, chicken skewer, chicken
wings, grilled red onion, and grilled tomato. – from the fire to the heart.

14 small dishes + Levantina Flame

549 /pp



S a j u s h i  b y

L e v a n t i n a
SHISH TAWOOK 
Marinated chicken skewer served with salad
and creamy dips

Kafta Koura
Grilled minced beef skewers served with
salad and creamy dips

Kastaletta Levantina
Grilled lamb chops served with salad and
creamy dips

S

S

An elegant trio: 6x Lahmeh, 6x Dajaj, and 6x
Falloumi. Sushi-style saj rolls, plated with
precision. Served with potato wedges and
toum (garlic cream).

    ajushi signature  

18 pieces
469

Choose your flavor: Lahmeh, Dajaj, or Falloumi.
Sushi-style saj rolls in a refined composition –
18 flavorful pieces served with potato wedges
and toum (garlic cream).

ajushi solo

18 pieces
469

L e v a n t i n a  F l a m e

An iconic grill platter with toum (garlic cream),
lamb chops, minced beef skewer, chicken
skewer, chicken wings, grilled red onion, and
grilled tomato. – from the fire to the heart.

Minimum 2 people 579 (serves 2)

259

259

359

Royal Shawarma – meat
Tender veal strips, served with fresh salad
and a variety of creamy dips.

Shredded chicken served with salad and
creamy dips

Royal Shawarma – chicken

Our crispy, handcrafted falafel and grilled
halloumi served with fresh sides and creamy dips

Falloumi Nour

Our crispy, handcrafted falafel, vine leaf
dolmas, and golden spinach pastry –
served with creamy vegan dips.

Green zahra (vegan)

Shredded veal in saj bread with garlic cream,
parsley, pomegranate molasses, and sesame
dressing. Cut into sushi-style bites and served
with salad and creamy dips.

Sajushi Lahmeh

Shredded chicken in saj bread with garlic
cream, muhammara, pomegranate molasses,
and garlic sauce.  Cut into sushi-style bites
and served with salad and creamy dips.

Sajushi Dajaj

Our crispy, handcrafted falafel and grilled
halloumi in saj bread with garlic cream,
hummus, and sesame dressing. Cut into
sushi-style bites and served with salad and
creamy dips.

Sajushi Falloumi

279

269

269

269

289

279

279

M a i n  C o u r s e s
Choose a base: Rice, bulgur, or potato wedges

Grilled sirloin steak, served with crispy potato
wedges and dressing.

The Flame Steak 359

Our crispy, handcrafted falafel, served with
salad and creamy dips

Falafel Harmony (vegan) 249



W a r m  M e z e C o l d  M e z e

FATAYER 
Spinach pastry

Rakakat jebne
Crispy cheese filo rolls

89

89

hummus

Labne

Mahamara

Baba Ghanosh

Zaytouni

TOUM

WARAK INAB

Fattosh

Taboule 

Creamy dip made with chickpeas and tahini

Strained yogurt with mint

Walnut dip with roasted red pepper and
breadcrumbs

Roasted eggplant & tahini dip

Olive tapenade with a citrus twist

Creamy garlic sauce

Grape leaves with rice & herbs (vegan)

Mixed salad with crispy toasted bread

Fresh parsley salad with tomato, onion,
bulgur & lemon

89

89

99

89

89

99

89

89

109

Levantina Hummus
Hummus Trio - avocado, beetroot and classic

99

levantina Labne
Labne Trio – sumac, basil, and classic

99

FALAFEL
Handcrafted falafel (chickpea and 
bean bites). 

79

fattoushbread 29

Pita bread 25

glutenfree bread 29

Golden halloumi

Kebbeh akras

SAMBOESEK BELLAHME

Rakakat nabati

crispy Chicken wings

Beef pastry

Crispy bulgur croquettes stuffed with
spiced minced beef.

Crispy vegetable filo rolls

Grilled halloumi cheese
99

99

89

89

89

Spicy shrimp 
Pan-seared with fresh garlic, coriander,
and lemon, then tossed in our spicy
Levantina chili sauce – a perfect balance
of heat and tang.

139

Batata Harra
Crispy potatoes sautéed with fresh
coriander, garlic, lemon, and our fiery
Levantina chili paste.

89

hummus bil lahme
Silky chickpea and tahini dip topped with
shredded veal

139

Crispy French fries 79

Rice 79
bulgur 79

Potato wedges 79

Crispy wings with a fiery kick from our
signature Levantina hot sauce.

Shredded veal in saj bread with garlic cream,
parsley, pomegranate molasses, and sesame
dressing. Cut into sushi-style bites.

Sajushi Lahmeh single 159

Shredded chicken in saj bread with garlic
cream, muhammara, pomegranate molasses,
and garlic sauce.  Cut into sushi-style bites.

Sajushi Dajaj single 149

Crispy falafel and grilled halloumi in saj
bread with garlic cream, hummus, and
sesame dressing. Cut into sushi-style bites
and served with salad and creamy dips.

Sajushi Falloumi single 149

s i d e s



D e s s e r t s

Baklava with Vanilla Ice Cream 119

znod El Sit with Vanilla Ice Cream 119

Depending on the season – ask our staff for
today’s selection.

Tonight’s Dessert 139

Our homemade Lebanese filo rolls fil led with
silky ashta cream, fried to golden perfection
and drizzled with rosewater syrup. Crispy on
the outside, dreamy on the inside – topped
with crushed pistachios.

znod El Sit 69

Our homemade Lebanese baklava, crafted
from delicate layers of filo pastry fil led with
roasted cashew nuts. Baked to perfection
and dipped in a rosewater-infused syrup. A
nutty, crispy, and sweet finale you won’t
forget.

Baklava 69

C o f f e e  &  T e a

Levantina Chai

Levantina Qahwa

Classic Black Coffee

Espresso 

dubble Espresso 

Cappuccino 

Latte Macchiato

39

29

39
49
49
39

39

Vanilla Ice Cream 59



s p a r k l i n g  &  R o s é

109  429

139  529

129  529

r e d  w i n e

Montgravet cabernet sauvignon - 13.5% 

Ruffino Chianti 1877 - 13.5% 

CH. Ksara Réserve du Couvent - 13.5% 

w h i t e  w i n e

a r a k

ch. Ksara Ksarak 700ml - 53 %

ouzo plomari 500ml- 40%

165 1699

135  799

6 CL

D r i n k s  M e n u

S o f t  D r i n k s  &  J u i c e s

Cola

Cola Zero

Fanta Orange

Sprite

sprite zero

Red Bull

Sparkling Water – Lemon

Sparkling Water – Plain

Apple Juice

Orange Juice

c i d e r

Rekorderlig Pear - 4,5 %

rekorderlig strawberry-lime - 4,5%

75

75

N o n - A l c o h o l i c

Non-Alcoholic Beer (0.0%) 59

D r a f t  B e e r

bryggmästarens premium gold - 5,7%

fat 21 - 5% 

B o t t l e d  B e e r

Corona, 33cl - 4,5%

brewdog punk ipa 33cl - 5,4%

peroni Nastro Azzurro 33cl - 5%

zlatopramen 50cl - 4,9% 

Beirut Beer - 5%

79

69

75

79

75

85

85

35

35

35

35

45

30

30

35

35

35

Montgravet chardonnay- 12% 

Dopff au Moulin Riesling Cuvée Europe - 12.5 % 

Château Ksara Blanc de Blancs - 13%

109  429

129

139 529

 529

Rosé wine
Montgravet Rosé cinsault- 12,5 %

Cava (bottle 750ml)
Jaume Serra Cava Brut Nature - 11,5 %

Prosecco
Abbazia Prosecco - 11 %

Sparkling Bubble (Non-Alcoholic)

109  429

109 429

125 549

89 349



c o c k t a i l s

levantina cosmopolitan
Pomegranate syrup, cranberry juice,
vodka, cointreau, fresh lime juice, club
soda, lime wedges, pomegranate seeds.

Levantina express
Gin, fresh mint, elderflower liqueur, lemon
juice, simple syrup, topped with prosecco. 

Red Lebanese 
Vodka, lemon juice, raspberry purée,
simple syrup, sambuca, and triple sec.

Spicy Levent
Tequila, apple liqueur, triple sec, lime
juice, simple syrup, and fresh green chili.

Negroni 
Gin, sweet vermouth, and Campari 

Old fashion
Whiskey, sugar, Angostura bitters, and
orange peel.

Margarita
Tequila, lime juice, and triple sec.

Mojito 
White rum, fresh lime, mint leaves, sugar,
and soda water.

Aperol spritz
Aperol, prosecco, and soda water.

175

165

165

165

165

Pornstar martini 
Vodka, passion fruit purée, vanilla syrup,
and prosecco on the side.

Espresso martini 
Vodka, coffee liqueur, and freshly brewed
espresso.

irish coffee
Freshly brewed coffee, Irish whiskey,
brown sugar, and topped with lightly
whipped cream.

Whiskey sour 
Whiskey, lemon juice, simple syrup, and
egg white.

Gin Tonic
Gin and tonic water, often garnished with
lime or cucumber.

Manhattan 
Rye whiskey, sweet vermouth, and
Angostura bitters.

AMORELLA SOUR
Amaretto, lemon juice, simple syrup, and
egg white.

LEVANTINA lemonade (Non-Alcoholic)
Freshly squeezed lemons, sugar, and
sparkling water with a burst of fresh mint.

175

165

165

165

155

165
165

165

165

155

165

69


