Al A §STEE O F
LEVANTINA

Our tasting menus are best enjoyed -|-09e+her. Minimum 2 guests.

The Garden 399 kr/pp
11 Meze Dishes

Hummus, Olive Tapenade, Baba Ghanoush, Muhammara, Labneh, Fattoush, Spinach
Pastry, Falafel, Cheese Roll, Halloumi, Batata Harra and Freshly Baked Bread.

Classic 399 kr/pp
11 Meze Dishes

Hummus, Olive Tapenade, Baba Ghanoush, Muhammara, Labneh, Fattoush, Kebbeh,
Spinach Pastry, Cheese Roll, Meat Pastry, Batata Harra and Freshly Baked Bread.

The Grill Master 499 kr/pp

11 Meze Dishes + Levantina Flame

Hummus, Olive Tapenade, Baba Ghanoush, Muhammara, Labneh, Fattoush, Kebbeh, Spinach
Pastry, 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 and grilled vegetables.



Main Courses

Served wi+hv"salad, our homévmadé dips, and

yéur';hOice of rice, bulgur, or PO{a-lo wedges.

Shish tawook : 239.
Marinated chicken fillet - '

Kafta Koura © ¢ wr 2" 10 bge
Grilled beef kofta skewers. ‘

Kastaletta Levantina § 349,
Grilled lamb racks

Steak Levantina 349
Grilled sirloin steak - Capers - Cream

Shawarma Lahmeh . 259
Sliced veal shawarma

Shawarma Dajaj Sl N g
Sliced chicken shawarma ‘ -

Falloumi Nour - 249 .
Homemade falafel - Halloumi + Sesame -

Green zahra (Vegén) 249
: Falafel -+ Warak Inab (Stuffed Vine:
Leaves) - Spinach Pastry

. Falafelr Harmony (Vegan) : 229
Crispy homemade falafe| - Sesame

Risotto Levantina - = 199
Shrimp - White wine - Parmesan - Cream -
* Levantina's signature spicy sauce

Dorada Levantina 359
Whele grilled ‘qilt-head bream - Lemon

kSa]ushl Da]a] cisgey

~ Chicken * Toum * Pomegrana+e M0|asses

gaJushi

All Sajushi dishes are cut into susl’w s+y|e
pieces and served with salad and our
creamy homemade dips. - :

Sajushi Lahmeh : 278

¥ Veal - Toum -+ Pomegrana+e_ Molasses

k ~ Sajushi Falloumi 259

Falafel - Halloumi - Hummus - Toum -
Sesame

* Sajushi signature - 18 pieces 399

An eleqant combination of 6 Lahmeh, 6 Dajaj
and 6 Falloumi. Served with potato wedges

and toum. y 3

Levantina Flame

Minimum 2 persens ) v : ~ 599 (2 p)

~ Our signature mixed grill plaJr-I-et: with toum, lamb

racks, beef kofta skewers, chicken skewers, grilled

chicken wmgs and grllled ve9e+ables



Ho+ meze

Fatayer
Spinach pus+ries

Rakakat ]ebne

Cheese rolls

\ Fala’f‘el’

Homemade falafe] - Sesame-

Golden halloumi

 Halloumi cheese

Kebbeh akras

Bulgur + Seasoned minced beef

Samboesek Bellahme

Mea+ pastries

Crispy chicken wings - 4st

Chicken wings - Levantina's signature

Spicy 'sauce

Spiéy shrimp
Shrimp = White wine *

Coriander - Lemon * Levantina's
signature spicy sauce

Hummus bil lahme

Hummus * Sliced veal

) ‘Saju‘s‘hi' Lahmeh single
* Veal - Toum - Pomegranate molasses
Sajushi Dajaj single

Chicken - Toum - Pomegranate molasses

Sajushi Falloumi single

Homemade falafel - Halloumi

Toum - Sesame

Batata Harra

Potatoes - Garlic - Coriander -
Levanera s signature spicy sauce

«Cclcl‘ "me‘ze‘; ’

Hummus
Chickpeas - Tahini

Labne
Strained yoqurt - Mint

Muhammara
Walnuts - Red peppers - Breadcrumbs

Baba Ghanoéh
E99p|0n+ - Tahini
Zdy,touni :

Olives - Lemon - Herbs

Toum

Garlic cream

: Warak Inab

Vegan stuffed vine leaves + Rlce Herbs

Fattosh
Mixed salad - Tm:s:l-ed Lebunese bread

“Taboule

Parsley - Tomatoes  Bulgur - Lemen

§ides

7.9 0
7

85

79

79

85

89,

89

-+ 99

French Fries .
Pbtato‘ Wedges
Rice

Bu]gur :

Pita Bread
Fattoush Bread

Gluten-Free Bréad

69

69

69

69
29

29

29



So«me*-lrh ing Sweet |

Baklava 69

Filo pastry - Roasted cashews - Rose Syrup

Baklava with Vanilla Ice Cream n9

Znod E] Sit . Rl 69

Ashta - Filo pastry - Pistachios - Vanilla ice cream

Znod El Sit with Vanilla Ice Cream 1o

Vaniljglass 79

Dessert of the Day 139

Seasonal dessert - ask your server about

today's selection. .

Coffee & Tea

Levantina Chai: , 39

Levantina Qahwa 39
: Coffce, 29

Esprc‘s‘so 39
- Duuble Espresso 49

Cappuccino 49
Latte Macchiato

39




S'OH Dr;nks & Juices

Pepu ' 35
Pepsi Max e : leo o g8h
Fanta Orange \ 35
Sprlte 3 i i -35
Spmte,zero o ‘ 35
Red Bull 0 a5
Sparkling water - i emon 30
‘Sparkling water - Naturell ; el
Apple Juice 35
Orange Juice : >

N\On—Alc‘oh/‘Olicv

Non-Alcoholic qur‘(o.‘d%)' 59

Non-Alcoholic cider (0.0%) 59

Cider

" Rekorderlig Pear - 4,5 % 75

Rekorderlig Strawberry-lime - 4,5% 75

Dr'taf-} beer,

: Bryggmastarens prem go]d 57"0 79

'—Fat 21 - 5% . 69

Bottled Beer

Corona, 33cl - 4,5% i wtoe

'Bfewdpg punk ipa 33c~l - 75,4% ‘ 79
Peroni Nastro Azzurro 33cl - 5% 75
Zlatopramén socl - 4,9% ' 85

Beirut Beer - 4,6% 85

Sparkling :Bubb‘le (Non—Algohdlié) 8

Sparkling & {2055 (

5 63
. Rosé Wine ~ : , 109
Montqravet Rosé cinsault- 12 % Lt
Cava (bottle 750ml) - 109
Jaume Serra Cava Brut Nature - 11,5 %
Prosecco ) 125

Abbazia Prosecco - 11 %

3

“Red ,W'i‘ne e / %

Montgr avet L‘lbernet sauvignon - 13 5% 1098
> Ruffino Chianti 1877 = 128% e
. CH. Ksara Réserve du Couvent - 13% 139

"\.Whi\-}e Wiknel' %’8

1

Montgravet chardonnay- 12% \ 109

DOPff au Moulin Rieéling Cuvée Eu-12.5 % 129
Chiteau Ksara Blanc de Blancs - 13% Tan

Arak & Ouzo '

fl?
6CL

Ch’.‘Ksara Ksarak 7oomli= §3.%:« 3, 8/ 7183

Ouzo plomari 500ml- 40% N : 135 -

429

549

349

‘k)
i

=3

429

529

skl

599



LEVANTINA COSMOPOLITAN.~~~~ 175

Vodka - Cointreau - Cranberry + Pomegranate - Lime

LEVANTINA EXPRESS s 165

Gin + Elderflower - Mint + Lemon + Prosecco

 RED LEBANESE s NeS
Vodka - Raspberry - Lemon * Sambuca - Triple Sec

SPICY LEVANT 3 e 185
- Tequila - Apple Liqueur - Triple Sec * Lime - Green Chili

LEVANTINA LEMONADE [NU‘N-ALC‘[]HLIC] ‘ 69

- Lemen - Mint + Sparkling Water

,Whiske)f - Lemon - Sugar * Eqq White

> The” C‘la’svsi‘cus'

-~

PORNSTAR MARTINI

; »Vo‘dka - Passion Fru?+ * Vanilla - Proseéco

ESPRESSO MARTINI

“Vodka * Coffee Liqueur - Espresso

~ IRISH COFFEE

Coffee - Irish Whiskey - Cream

WHISKEY SOUR

-~ BIN TONIC

¢ Gin * Tenic Wé‘{er s Lime

 AMARETTO SOUR

Amdreﬂo - Lemon - Sugar + Eqq White

NEGR[]NI

Gin * Campdri’" Sweet Verr;\0u+ﬁ

 OLDFASHONED

Whiskey - Angostura Bitters - Sugar O,rahge

MARGARITA =~

Tequilz; - Lime - Triple Sec

MOJITO

White Rum + Lime + Mint - Sparkling Water

 APEROL SPRITZ

ApérOI - Prosecco * §Parki§n9 Water

75

165

6B

165

* 55

165
165

165

165
165" ..

" 155



	A TASTE OF
	LEVANTINA
	Our tasting menus are best enjoyed together. Minimum 2 guests.
	The Garden
	11 Meze Dishes
	Hummus, Olive Tapenade, Baba Ghanoush, Muhammara, Labneh, Fattoush, Spinach Pastry, Falafel, Cheese Roll, Halloumi, Batata Harra and Freshly Baked Bread.


	Classic
	11 Meze Dishes
	Hummus, Olive Tapenade, Baba Ghanoush, Muhammara, Labneh, Fattoush, Kebbeh, Spinach Pastry, Cheese Roll, Meat Pastry, Batata Harra and Freshly Baked Bread.


	The Grill Master
	11 Meze Dishes + Levantina Flame
	Hummus, Olive Tapenade, Baba Ghanoush, Muhammara, Labneh, Fattoush, Kebbeh, Spinach Pastry, 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 and grilled vegetables.




	Main Courses
	Served with salad, our homemade dips, and your choice of rice, bulgur, or potato wedges.
	Shish tawook
	Marinated chicken fillet

	Kafta Koura
	Grilled beef kofta skewers

	Kastaletta Levantina
	Grilled lamb racks

	Steak Levantina
	Grilled sirloin steak • Capers • Cream

	Shawarma Lahmeh
	Sliced veal shawarma

	Shawarma Dajaj
	Sliced chicken shawarma

	Falloumi Nour
	Homemade falafel • Halloumi • Sesame

	Green zahra (vegan)
	Falafel • Warak Inab (Stuffed Vine Leaves) • Spinach Pastry

	Falafel Harmony (vegan)
	Crispy homemade falafel • Sesame

	Risotto Levantina
	Shrimp • White wine • Parmesan • Cream • Levantina's signature spicy sauce

	Dorada Levantina
	Whole grilled gilt-head bream • Lemon


	Sajushi
	All Sajushi dishes are cut into sushi-style pieces and served with salad and our creamy homemade dips.
	Sajushi Lahmeh
	Veal • Toum • Pomegranate Molasses

	Sajushi Dajaj
	Chicken • Toum • Pomegranate Molasses

	Sajushi Falloumi
	Falafel • Halloumi • Hummus • Toum • Sesame

	Sajushi signature - 18 pieces
	An elegant combination of 6 Lahmeh, 6 Dajaj and 6 Falloumi. Served with potato wedges and toum.


	Levantina Flame
	Our signature mixed grill platter with toum, lamb racks, beef kofta skewers, chicken skewers, grilled chicken wings and grilled vegetables.

	Hot meze
	Fatayer
	Spinach pastries

	Rakakat jebne
	Cheese rolls

	Falafel
	Homemade falafel • Sesame

	Golden halloumi
	Halloumi cheese

	Kebbeh akras
	Bulgur • Seasoned minced beef

	Samboesek Bellahme
	Meat pastries

	Crispy chicken wings - 4st
	Chicken wings • Levantina's signature spicy sauce

	Spicy shrimp
	Shrimp • White wine • Garlic • Coriander • Lemon • Levantina's signature spicy sauce

	Hummus bil lahme
	Hummus • Sliced veal

	Sajushi Lahmeh single
	Veal • Toum • Pomegranate molasses

	Sajushi Dajaj single
	Chicken • Toum • Pomegranate molasses

	Sajushi Falloumi single
	Homemade falafel • Halloumi • Hummus • Toum • Sesame

	Batata Harra
	Potatoes • Garlic • Coriander • Lemon • Levantina's signature spicy sauce


	Cold meze
	Hummus
	Chickpeas • Tahini

	Labne
	Strained yogurt • Mint

	Muhammara
	Walnuts • Red peppers • Breadcrumbs

	Baba Ghanosh
	Eggplant • Tahini

	Zaytouni
	Olives • Lemon • Herbs

	Toum
	Garlic cream

	Warak Inab
	Vegan stuffed vine leaves • Rice • Herbs

	Fattosh
	Mixed salad • Toasted Lebanese bread

	Taboule
	Parsley • Tomatoes • Bulgur • Lemon


	Sides
	French Fries
	Potato Wedges
	Rice
	Bulgur
	Pita Bread
	Fattoush Bread
	Gluten-Free Bread

	Something Sweet
	Znod El Sit with Vanilla Ice Cream
	Dessert of the Day
	Coffee & Tea
	Sparkling & Rosé
	Soft Drinks & Juices
	Pepsi Pepsi Max Fanta Orange Sprite Sprite zero Red Bull Sparkling water - Lemon Sparkling water - Naturell
	Apple Juice Orange Juice
	Rosé Wine Montgravet Rosé cinsault- 12 %
	Cava (bottle 750ml) Jaume Serra Cava Brut Nature - 11,5 %
	Prosecco Abbazia Prosecco - 11 %

	Sparkling Bubble (Non-Alcoholic)
	109
	429
	109
	429
	125
	549
	349


	Red Wine
	Non-Alcoholic
	Non-Alcoholic Beer (0.0%)
	Non-Alcoholic cider (0.0%)
	Montgravet cabernet sauvignon - 13.5%  Ruffino Chianti 1877 - 12.5%  CH. Ksara Réserve du Couvent - 13%
	109
	129
	139
	429
	529
	529



	Cider
	Rekorderlig Pear - 4,5 % Rekorderlig Strawberry-lime - 4,5%

	Draft beer
	White Wine
	Montgravet chardonnay- 12%  Dopff au Moulin Riesling Cuvée Eu - 12.5 %  Château Ksara Blanc de Blancs - 13%
	109
	129
	139
	429
	529
	529

	Bryggmästarens prem. gold - 5,7% Fat 21 - 5%

	Arak & Ouzo
	Bottled Beer
	Corona, 33cl - 4,5% Brewdog punk ipa 33cl - 5,4% Peroni Nastro Azzurro 33cl - 5% Zlatopramen 50cl - 4,9%  Beirut Beer - 4,6%
	Ch. Ksara Ksarak 700ml - 53 % Ouzo plomari 500ml- 40%
	165
	135
	1399
	599

	Levantina Signatures


