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Cold Mezzes / Hideq Mezze / sa)ls &aljla

Hot Mezzes / Meleg Mezze / aalu «ijls

Hummus / paes 1950 HUF
(Chickpeas, tah\‘rflaemon juice / Csicseriborso, szezamkrem, citromle) Qz @
Hummus with sun-dried tomatoes / Hummus Szdritott 2100 HUF

paradicsommal / 35 3w aas Q; @
(Chickpeas, tahini, lemon juice, sun-dried tomatoes / Csicseriborso, szezamkrém, citromlé,

Szaritott paradicsom)

Hummus with Pesto sauce / Hummus Pesto szosszal / gaea 2100 HUF

AW,
(Chickpeas, tahini, lemon juice, basil, fried nuts / Csicseriborso, szezamkrém, citromlé,
bazsalikom, siilt di6)

Hummus Tartufo/ Hummus szarvasgombaval / sLesl) saaa Qﬂ @ 2500 HUF

(Chickpeas, tahini, lemon, truffles / Csicseriborso, tahini, citromlé, szarvasgomba)

Maghmour / _ sesa 1900 HUF
(Special Lebanese stew with eqgplant, chickpeas, garlic, tomatoes, potatoes, and Q; @

Lehanese spices / kiilonleges libanoni ragu padlizsannal, csicseriborsoval, fokhagymaval,

paradicsommal, krumplival és libanoni fliszerekkel)

Baha Ghanouj / oteadly Jata QZ @ 2200 HUF

(Grilled eggplant, tahini, lemon juice / Grillezett padlizsan, szezamkrém, citromlé)
Muhammara / s jaas 2200 HUF

(Tahini, rilled red bell pepper, walnut, grenadine syrup / Tahini, grillezett piros paprika, @@
dio, grandtalma szirup)

Labneh / 434 6 Q 1800 HUF

(Lebanese yoqurt cream / Libanoni joghurtkrém)

Labneh Bi Thoum / asi 4341 6 Q 1900 HUF

(Lebanese yogurt cream, garlic, dry mint / Libanoni joghurtkrém, fokhagyma, szaritott menta)

Labneh w Zaatar / e s 43z 1900 HUF

(Lebanese yoqurt mixed with Middle Eastern spice blend of thyme, oregano, sumac,
Sesame seeds / Libanoni joghurtkrém, Kozel-keleti fliszerkeverék kakukkftivel oregdnoval,
Szomorcével, szezammaggal)

Makdous / Makausz / s 58
(Olive oil pickled eggplants stuffed with walnuts, red pepper, garlic / Olivaolajban pacolt @ @
padlizsan fenyémagaal, pirospaprikaval és fokhagymdval toltve)

2200 HUF

(Lebanese white cheese served with tomato, onion, parsley, olive oil / Libanoni fehér sait,
paradicsom, hagyma, petrezselyem, olivaolaj)

Warak Enah - Stuffed grape leaves / Toltott szololevél / <xie G 2300 HUF
(Grape leaves stuffed with rice, tomato, onion, parsley, lemon juice, olive oil, our special @

spices / Rizzsel toltott szololevel, paradicsom, hagyma, petrezselyem, citromlé, olivaolaj,

kiilonleges fiiszerek)

Shanklish / Jasisas 6 Q 2200 HUF

Olive and Zaatar / Olivabogyo és Zaatar / yisjs ¢s%a) @ 2200 HUF

(Traditional olive salad with fresh thyme / Hagyomdnyos oliva saldta friss kakukkfiivel)

Grill / s5baal

(Our special Lebanese marinated chicken served with garlic cream and French fries / Specidlis
libanoni pacolt csirke, fokhagymakrémmel, hasabburgonyaval)

(hich Taouk / (sstda (i @ % 4300 HUF

Kafta / 41as 2500 HUF
(Minced meat with onion, parsley, our special spices served with pickles, grilled onion and %

tomato served with rice / Daralt hus hagymaval, petrezselyemmel, kiilonleges fliszerekkel,

savanyusaggal, grillezett hagymaval és paradicsomma, rizzsell)

Grilled Lamb/ Grillezett Barany / <asua& asd 4900 HUF
(Lamb in our special Lebanese marinade served with spicy bread, pickles, grilled onion, tomato %

served with rice / Barany kiilonleges libanoni pachan, fiiszeres kenyérrel, savanyisaggal,

grillezett hagymaval és paradicsommal, rizsel)

Kastaleta / Kasztaleta / (i 6600 HUF

(Grilled Lamb Ribs served with rice / Baranyborda rizzsel)

Mix grill plate / Mix grill tal / pasid J<sa (5 5lsa 8300 HUF
(Grilled lamb, chich taouk, kafta, araves, garlic cream, pickles, grilled tomato and onion / Grillezett @ %

barany, chich taouk, kafta, araves, fokhagymakrém, savanyusag, grillezett paradicsom és

hagyma)

Double Mix rill plate / Dupla Mix grill tal / casudl JSia (g 5lia 19900 HUF
(Grilled lamb, chich taouk, kafta, araves, garlic cream, pickles, grilled tomato and onion with fries @ %

/ Grillezett barany, chich taouk, kafta, arayes, fokhagymakrém, savanyusda, grillezett paradicsom

és hagyma, krumplival)

Shawarma meat plate / Shawarma hus tal / 4ead L sl 500 HUF
(Traditional homemade Lebanese veal dish grilled with onions, tomatoes, and special Lebanese

spices. Served on a bed of hummus, topped with Tahini sauce / Hagyomdnyos, hdzi készitési siilt QD

borju grillezett hagymaval, paradicsommal és kiilonleges libanoni fiiszerekkel., hummuszagyon

talalva, tahini szosszal)

Shawarma chicken plate / Shawarma tal cSirkehiissal / zlaa Loy sl 4300 HUR
(Traditional homemade grilled chicken Lebanese stvle, served with French fries and garlic cream @
/ Hagyomanyos hazi grillcsirke libanoni modra, stilt krumplival és fokhagyma krémmel talalva)

If you are gluten intolerant please let us know and we can serve without the glutenous ingredients
Gluténérzekenyséq esetén ételeink rendelhetGek gluténtartalma osszetevok nélkil is.

Hummus with Lahmeh / Hummus Lahmeh / 4ealily jaas @ 2900 HUF
(Hummus, lamb meat, fried nuts / Hummus, baranyhus, fenyomag)
Hummus Awarma / Le) s aas 2800 HUF
(Traditional homemade minced lamb meat cooked with special Lebanese spices, served on a
bed of hummus. Topped with fried nuts / Hagyomanyos, hazi készitésti daralt fott baranyhus @ @
kiilonleges libanoni fiiszerekkel, hummuszagyon talalva,
siilt dioval)
Hummus with Chicken liver / Hummus csirkemdjjal / 3383 yasa 2150 HUF
gl
(Hummus, chicken liver, garlic, lemon, grenadine syrup, fried nuts / Hummus,
csirkemaj, fokhagyma, citrom, grenadineszirup, stilt dio)
Batata Kouzhara / . 3< Ualay 1890 HUF
(Fried potato, garlic, coriander / Siilt burgonya, fokhagyma, koriander)
Batata Harra / s )a Uslday 1990 HUF
(Spicy potato, garlic, red sauce, coriander / Fliszeres burgonya, fokhagyma, @
(sipds szosz, koriander)
Fatteh / paas 438 2100 HUF
(Chickpeas, tahini, yoghurt, garlic, fried bread, fried nuts / Csicseriborso, % Q @ @
tahini, joghurt, fokhagyma, siilt kenyer, silt dio) g
Fatteh with Meat / Fatteh bdrdnyhiissal / 4ealils 43 2100 HUF
(Chickpeas, tahini, yoghurt, garlic, fried bread, topped with fried lamb meat and fried
nuts / Csicseribors, szezamkrém, joghurt, fokhagyma, siilt kenvér, siilt baranyhussal O
és silt dioval)
Chicken liver / Csirkemdj / zlaa 3.8 2300 HUF
(Fried chicken liver, lemon juice, our special spices, coriander on top / Siilt csirkemaj, citromlé,
kiilonleges fiiszerek, korianderrel szorva)
Kebbeh 4 pcs / Kebbeh Adb / 4as 2750 HUF
(Meat balls in crushed wheat, fried nuts / St hisgombocok, st dio)
(heese Rakakat 4 pcs / Rakakat Sajt 4 db / 43:adLs <dtd, 2100 HUF
(Fried mixed cheese rolls, parsley, black seed / Siilt sajtrudak; $ 6 Q
petrezselyem, fekete mag)
Sambousik meat 4 pcs / Szambouszik hiis 4 db / 4eatils @l sies 250 HUF
(Fried minced meat pie, onion, special Lehanese spices / Silt dardlt hisos pite, hagyma, %
kiilonleges fiiszerek)
Falafel with Taratour Sauce / Falafel Taratour Szosszal / ae Jida 1950 HUF
Jshyb @ Q}
(Fried balls of spiced chickpeas / Sillt fiiszeres csicseriborso lahddk)
Fataver 4 pcs / Fataver hdb / slad 2050 HUF
(Lebanese spinach pie with onion and Lebanese spices / Lihanoni spentos pite $ @
hagymaval és libanoni fliszerekkel)
Makanek / 3\ 2850 HUF
(Lamb sausage served on a bed of hummus, Lebanese spices, fried nuts, topped with @
qgrenadine syrup / Barany kolbasz hummuszagyon talalva, libanoni fiiszerek, fenyomag,
grenadinesziruppal)
Arayes / ussye 2400 HUF
(Lebanese grilled pita stuffed with our special mix of meat, tomatoes, parsley, onion and
spices / Libanoni grillezett pita kilonleges hussal, paradicsommal, petrezselyemmel,
hagymaval és fliszerekkel toltve)
Soujouk & Cheese Rolls / Soujouk és sajt tekercs / 4iss g 3awa 2500 HUF
(Spicy minced meat mixed with Lebanese cheese, wrapped in crunchy dough / Fiiszeres daralt % 6
his libanoni sajttal ropogos tészta tekercshen)
Foul Medames / Js4 2400 HUF
(Fava beans stew served with olive and cumin / Fava babporkolt olivaval @
és koménnyel talalva)
Balila / 4L 2350 HUF
(Chick peas stew served with lemon juice, garlic, and Lebanese spices / Csicseriborso porkolt @
citromlével, fokhagymaval és libanoni fiiszerekkel)

Salads / Salatak / <Uala
Tabbouleh / 44 s 2900 HUF
(Parsley, tomato, onion, bulgur, lemon juice and olive oil / Petrezselyem, paradicsom, hagyma, % @
bulgur citromlé, oliva olaj)
Tahbouleh Quinoa / 1s4Sd 41 g3 3200 HUF
(Parsley, tomatoes, onion, quinoa, lemon juice and olive oil / Petrezselvem, paradicsom, @
hagyma, quinoa, citromlé, oliva olaj)
Fattouche / L 538 2700 HUR
(Roman lettuce, tomato, cucumber, onion, radish, fresh mint, lemon juice, olive oil, summak, topped @
with fried bread, pomegranate sauce / Romai saldta, paradicsom, uborka, hagyma, retek, friss
menta, citromlé, oliva olaj, summak, tetején siilt kenyérrel és granatalmaval)

2900 HUF

(Rokka, tomatoes, cucumber, walnuts, dates, balsamic sauce / Rukkola, paradicsom, uborka, dio,
datolya, balzsam sz6sz)

Rokka dates salad / Rukkola salata datolyaval / sl 1<y 5} ddales @

Desserts / Desszertek / <y sdadl

Baklava / 3534, Q 1450 HUF
(Sweet dessert pastry filled with chopped nuts) $ @

Mohallabieyyeh / 4::lew 550 HUF
(Milk based rose water pudding, topped with almonds 6 <> @

and pistachios)

Halawet ELJibn / csadl 353 2100 HUF
(Lebanese sweet cheese pastry filled with homemade Ashta, topped with % 6 Q @

pistacchios and pomegranate)

Mafroukeh / 4S5 s 2300 HUF
(Pistachio dessert with homemade Ashta topped with rose % 6 <> @

and orange blossom syrup)

Siders / Koretek / dzatlad) s

French fries / Hasabburgonya / 4lia Uslay

Rice / Rizs / u=sd 55

Gluten free Bread / Gluténmentes kenyér / cuislal) cre Ma 524
Garlic Cream / Fokhagymakrém / a5

Mixed pickles / Vegyes savany(isag / JSia (xS

Extra Lebanese Bread / Libanoni kenyér / stiad 3ea

1400 HUF
1300 HUF
650 HUF
100 HUF
1500 HUF
920 HUF

¥ 6 0 ¥ O 0 W i

Gluten Lactos fqq Sesame Nut Vegetarian Vegan Dairy

Allof our meat s halal. If you have any special dietary requirements or allergies, please let our team know. Cross contamination of ingredients can
occur in our kitchen. Most of our portions are available in half portions for 70% of the initial price. The prices are in Hungarian forint and include VAT.

Please note that a service fee of 125% is added to the bill. If you are not happy with the experience, please let us know.
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Lemonades / Limonadék / 4wali sedd

(offees / Kavék Teas / Teak

ASERS

1400 HUF 2900 HUF
1500 HUF 2900 HUF
1500 HUF 2900 HUF
1500 HUF 2900 HUF
1500 HUF 2900 HUF
1500 HUF 2900 HUF
1500 HUF 2900 HUF
1500 HUF 2900 HUF

(lassic Lemonade / Klasszikus Limonadé

Rose Water Lemonade / Rozsaviz Limonadé
Pomegranate-Mint Lemonade / Granatalma-Menta Limonddé
Orange Lemonade / Narancs Limonadé

Lychee Lemonade / Licsi Limonadé

Passion fruit Lemonade / Maracuja Limonddé

Mango-chili Lemonade / Mangd-chili Limonadé

Daily Flavourid

Juices / Gyumolcslevek

fresh Orange / Friss Narancs % 1290 HUF
Guava / Guava N D90 HUF
Mango / Mangd €N D90 HUF
Grapefruit / Grapefruit =N 90 HUF

Soft Drinks / UditGitalok / dajte calyy e

Pepsi (250 ml) 690 HUF
Pepsi Max (250 ml) 0690 HUF
Tup (250 mt) 690 HUF
Schweppes Orange (250 ml) 690 HUF
Schweppes Canada Dry (250 ml) 690 HUF
|. Gasco Indian Tonic (200 ml) 1290 HUF
Lipton Green Tea (250 ml) 690 HUF
Lipton Peach Tea (250 ml) 690 HUF
Pineapple (250 ml)

Toma Apple (250 ml) 7190 HUF
Fever Tree Tonic Water (200 ml) 1290 HUF
Fever Tree Nat. Light Tonic Water (200 ml) 1290 HUF
Fever Tree Mediterranean Tonic Water (200 ml) 1290 HUF
Red Bull / Red Bull Light 1290 HUF

Theodora still (330 ml / 750 ml)
Theodora sparkling (330 ml / 750 ml)

Soda Water

690 HUF /1090 HUF
690 HUF /1090 HUF

N J0HF < 1090 HUF

Signature Cocktails / Egyedi Koktélok

lallab Fashioned (Dark rum, date syrup, rose water / SOtét rum, datolva szirup, 2190 HUF
rozsaviz)

Naked Sour (Malt whisky, lemon, sugar syrup, chickpea juice / Malt whisky, citrom, 2190 HUF
cukorszirup, csicseriborso 1)

Paloma (Tequila Blanco, sugar syrup, grapefriut juice, soda water / Tequila Blanco, 2190 HUF
cukorszirup, grapefruitlém szoda)

Hard Sharab Ward (Botanical wildberry & rose vodka, lemon, sugar syrup, rosewater, 2190 HUF
soda water / Botanical wildberry & rose vodka, citrom, cukorszirup, rozsaviz, szoda)

Forever Fresh (Vodka, aloe vera juice, mango puree, chia seeds, soda water / Vodka, 2490 HUF
aloe vera lé, mangopuré, chia magok, szoda)

Tropical Wind (Tequila Gold, orange liquer, guava juice, lime juice / Tequily Gold, 2390 HUF
narancslikor, guavalé, zold-ciitromlé)

Bermuda Gold (Dark rum, ginger beer, lime, maracuja syrup / SOtet rum, gyombeér sor, 2490 HUF

lime, maracuja szirup)

Arabic coffee / Arab Kavé 1450 HUF @
Espresso ; 1200 HUF Mattel 190 HUF
Espre;so Mgl PGy Black Tea / Fekete Tea 1600 HUF
aopplo o Black Tea & (ardamom / Fekete Tea
(offee Lungo BOOHUF  Kardamommal 1600 HUF
Americano BOOHUE Herhal tea / Gyogyndveny tea 1600 HUF
Latte o0 HUF Fresh Mint Tea / Friss Menta Tea 1600 HUF
Al PO tibiscus Tea/ Hitiszkusz Tea 1600 HLF
I Mok Green Tea & Cardamom / Zold Tea 1600 HUF
Melange 1650 HUF - Kardamommal
Sahlab 1290 HUE Hot Atmosphere 2990 HUF

et et el (00 oy offeomene atuatn 8 °8 FRUIGIAN TR SO U

(=200 HUF) is kérheted. You can also request the coffees with milk

alternatives (+200 HUF) or in decaffeinated version (200 HUF)

Beers / Sorok
Draft 300 ml 500 ml
Local Premium Lager 190 HUF 990 HUF
Local Premium Unfiltered Pils 990 HUF 1390 HUF
Local IPA 990 HUF 1390 HUF
Local Premium Unfiltered Wheat 990 HUF 1390 HUF
Bottles
Hirschfeld Original Amber (330 ml) 1490 HUF
Non-Alcoholic
Szalon (330 ml) 890 HUF
Barbican Pineapple (330 ml) 990 HUF
Barbican Pomegranate (330 ml) 990 HUF
Barbican Greenapple (330 ml) 990 HUF
Ginger Beer (330 ml) 890 HUF
Virgin refreshments

Hors Arz er-Rah (Orange juice, grapefruit juice, hibiscus tea / Narancslé, grapefruitlé, 1400 HUF
hibiszkus tea)
Leila's Chino (voghurt, honey, pomegranate, cinnamon / Joghurt, méz, 1090 HUF
granatalma, fahéj)
Greentife (Mint, lime, cane sugar, soda water / Menta, lime, nadcukor, szoda) 1400 HUF

SN 1H00 HUF =% 2900 HUF
SO B0 HUF <2900 HUF

990 HUF / 2490 HUF

Home made Lemon Ice Tea / Hazi citromos tea (300 ml /1000 ml)

Home made Hibiscus Ice Tea / Hazi citromos tea (300 ml /1000 ml)

Ayran (300 mt /1000 ml) (Traditional Lebanese yogurt with salt
and lemon / Hagyomanyos libanoni joghurt soval €s citrommal)

Vimpto 1500 HUF / 2900 HUF

Spirits / Szeszes italok

Classic Cocktails / Klasszikus Koktélok

Moijito (White rum, brown sugar, lime, mint, soda water / Fehér rum, barna cukor,
lime, menta, sz6da)

Aperol spritz (Bitter liquer, orange, prosecco, soda water / Keserti likor, narancs,
Prosecco, szoda)

2190 HUF

2190 HUF

All of our meat is halal. If you have any special dietary requirements or allergies, please let our team know. Cross contamination of ingredients can
occur inour kitchen. Most of our portions are available in half portions for 70% of the initial price. The prices are in Hungarian forint and include VAT
Please note that a service fee of 125% is added to the bill. If you are not happy with the experience, please let us know.
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(luten Lactos Sesame Nut Vegetarian Vegan Dairy

o) Leila’s Authentic Lebanese Cuisine @ leilascuisine.com

tripadvisor*

ﬁ www.facebook.com/LeilasCuisine/ WWWw.instagram.com/leilascuisine/

Mention us on vour pictures with #leilascuisine.
Tag us on your pictures with @leilascuisine.

Arak - Lebanese Anise drink with Water and lce / Anizsos szloparlat (4 c) 1690 HUF
Vodka Al Bottle
Finlandia 1490 HUF 24000 HUF
Finlandia Botanical Wild Berry Rose 1590 HUF

Smirnoff No.2I red (GM) 1490 HUF

@rey Goose QOriginal 2400 HUF 39000 HUF
Whisky bl Bottle
The Naked (Malt Whisky) 1990 HUF

Jack Daniel’s (Tennessee Whiskey) GM 1390 HUF 24000 HUF
Johnnie Walker Black Label 2400 HUF 33000 HUF
Rum Nl

Pirat X0 Reserve 2590 HUF

Bacardi (arta Blanca 1490 HUF

Gin 4l

Bombay Sapphire Sunset 1590 HUF

Oxley 1890 HUF

Hendrick's 2950 HUF

Tequila Nl

£l limador Blanco 1490 HUF

tl limador Reposado 1490 HUF

P4linka (Hungarian Local Spirit) Acl

Rézangyal Barrique Szilva 1890 HUF

Rézanqyal Agyas Malna 2190 HUF

Rézangyal Prémium Irsai Olivér 2190 HUF

design: Peter Lowinger (G) www instagram com/peter lowinger



