e
ol
THE LIGHT HOUSE

Signature Arabic Restaurant







10T

\_GLE\)T%@; -

b o THE LIGHTHOUSE s

o

vz

o

L. g T d

% SOUP 20 % SALAD 3

Armeni <180
A splcy salad made of tomate, onion, green chifly,
lemon Juice and olive oll with sumac powder

Greek Salad z220

Fresh cut vegetables with parsley and cheese

Olive Salad Z300

Best of olives with fresh tomato, ondon and
lenron juice with sumac powder

Hareera -Veg

Fresh soup with chickpeas, lentil and tomato paste

Hareera -Chicken Z200 Balela Salad Z200
Fresh soup with chickpeas, lentll and tomato Bolled chickpeas with papaya, tomata, onian, lkemon

paste with chicken Jubge and olhve oil

Hareera -Lamb 240 Caesar Salad 230

Fresh soup with chickpeas, lentil and tomato
paste with tender lamb

Crispy hand cut lettuce and pulpy tomato tossed with
homemade caesar dressing with chicken

Chicken Cream Soup X240 Fattoush 3190
White cream soup with chicken Fresh cut vegetables topped with crispy

cubes of freshiy baked pita bread
Lentil Soup 3160 Arabic Salad 2150
Traditional Arabic lentll soup Fresh cut vegetables with parsley
Prawns Clear Soup T240 Tabbouleh T230

Prawns seasoned with lemon juice and pepper Fresh chopped vegetables with parsiey, bulgur,

mint and lemon juice

4
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Roasted eggplants with diced cut enlons, tomatoes
and parslay
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Hummus <190 : Muhammara <210
smaoth puree of fresh chickpeas with tahina | Grilled capsicum, nuts and chilll based dip
sauce and olive ofl :
Hummus Beiruti 210 : Cold Mezze E(Ifatrer Serv 2 T 320
Hummus spiked with garlic powder and parshey : chzrdulbr s::_:ated ;:Lr cold :sz;: crieate ah?::mlro!
1 MIMLS, ganao mutabal an LImMimius rut!
Hummus Bil Chicken T250 : Cold Mezze ﬁatter— Serv 4 <570
Hummus with chicken | Carefully selected best of cold mezze to create a platter of
| hummus, baba ganoush, mutabal and hummus belnuti
|
Hummus Bil Lahm T30 Enjumeah 200
Hummus with lamb | Labreh with fresh cut vegetables, green chilll and mint
I
I
Hummus Bil Daoud Basha <aal | Labneh with Shattah T230
Hummus with meat balls i Labneh with spicy sauce
I
I
Hummus Bil Shattah TA0 : Labneh with Beetroot T2l
Hummus with splcy sauce i
|
Mutabal 190 : Labneh with Garlic T2a0
Char grilled eggplant and tahina based dip :
I
Mutabal Batarsh T320 : Garlic Paste with Shattah T120
Mutabal topped with tender minced meat, cocked with | Garlic paste with spicy sauce
Lebanese spices and herbs :
Mutabal Bil Shattah 20 : Garlic Paste with Nuts Z200
Mutabal with spicy sauce |
|
Baba Ganoush T210 : Garlic Paste T90
I
I
|
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Chunky and Julcy chicken wings tossed in special sauce

and char-grilled

Chunky and julcy chicken wings tossed in special sauce

and deep fried
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Cheese Burak %260 : Lamb Sambousak Z310
Fried stuffed pastry with cheese | Fried stuffed pastry with minced meat

|

|
Falafel <180 : Hot Mezze Platter T400
Fried to perfection minced chickpea patty : Mix of the best of hot mezze
Kebbeh Hamees T390 | Fried Shrimps T 500
Deep fried lentil dumpling with stuffed minced lamb I Small scamipd shrimps fried In homemade,

: chefs favourite spices

|
Batata Harrah 3180 | Fish Spring Roll Z210
Cubes of potato, garlic, olive ofl, coriander; cumin and : Spring rolls stuffed with minced fish
salt spiced with chillies |
Falafel Pocket 2210 | Fish Finger 2320
Fita bread stuffed with fresh chopped | Fish fillet cut In finger shape, breaded in special bread
vegetables and falafel : crumbs and deep fried till golden brown
Cauliflower with Tarator Sauce T220 I Beef Julienne %320
Marinated cauliflower, charcoal grilled and I Fried kong strips of beef mixed with onien, mushroom
served with homemade tarator sauce : and chef's special sauce

|
Grilled Chicken Wings <280 i Fried Chicken Wings %280
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7 FROM OUR CLAY OVEN
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Lamb Manakeesh T30 Spicy Khubs
Arabic bread topped with minced lamb Spicy Lebanese bread
Chicken Manakeesh %340 Tushka Chicken

Arabic bread topped with minced chicken

laatar and Cheese Manakeesh 370

Lebanese bread topped with zaatar and cheese

Arayes Lamb Z400

Grilbed Lebanese bread stuffed with minced lamb, onkon,
tomatoes and mint

Arayes Chicken T340

Grilled Lebanese bread stuffed with minced chickan, onion,
tematoes and mint

Marina 190

Spicy Lebanese bread stuffed with parsley, onlon, tomato,
capsicum and cheese with sumac powder

Grilled Lebanese bread stuffed with minced chicken, onion,
tomatees, mint with cheese

Tushka Lamb

Grilled Lebanese bread stuffed with minced lamb, onion,
tomatoes, mint with cheese

Chicken Fatayer
Lebanese bread filled with minced chicken baked In
oven, lcaded with cheese

Lamb Fatayer
Lebanese bread filled with minced lamb baked in
oven, loaded with cheese

Veq Fatayer

Lebanese bread filled with minced vegetables baked in
oven, loaded with cheese

T80

X320

T390

300

400 s

T2

Zaatar and Cheese Manakeesh &

Moroccan tea
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Chicken Al Faham [ Half | Full ] %390 / 710 Mix Grill Platter - Chicken Z720
Char grilled chicken Mix of chicken kebabs, shish tacuk, al faham and
grifled chicken wings

Chicken Faran  Half { Full] %430/ 750

Oven baked chicken

TLH Special Mix Grill Platter - Med 1150

Lamb Kebab 550 TLH Special Mix Grill Platter -Large 1730
Minced lamb mixed with Lebanese herbs and spices Mix of chicken and lamb kebabs, shish taouk, al faham,

and char grilled grifled chicken wings, chicken village kebab with arayes

Shish Tauok T440 Samakeh Harrah T990
Grilled chicken cubes marinated In special Arablc splces Whale fish marinated In Arablan spicy sauce and char grilled

and herbs

Chicken Kebab 2330 Arabic Chicken Tikka 380
Minced chicken mixed with Lebanese herbs and spices Boneless chicken with special marination and char grifled

and char grifled

Grilled Chicken Breast T400 Iskender Chicken Kebab T390

Grilbed slices of chicken breast topped with
special sauce

Chicken kebab cooked in Turkish yoghurt blend, extra virgin
olive oll with red pepper, chilll flakes, tempered cumin seeds
and char grilled

Shish Rubiyan %850 Iskender Lamb Kebab Z500
Tiger prawns marinated In orange and chilll sauce Lamb kebab cooked in Turkish yoghurt blend, extra virgin
- char grilled clive oll with red pepper, chilli flakes, tempered cumin seeds

and char grifled
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Lamb kebab with homemade tarator sauce
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Arabic Fish Tikka 3480 : Beef Kebab T460
Fish with special marination and char grilled | Minced tender beef mixed with Syrian spices
| and herbs and char grilled
|
Chicken Village Kebab 2400 i Harrah Chicken 2360
Chicken breast marinated on lemon, yoghurt sauce | Grilled chicken cubes with special red sauce
and char grilled |
|
Mix Grill Fish 31800 | Grilled Drumstick Chicken 380
Mix of the best of grifled sea food : Grilled chicken legs marinated in special sauce
Khoja Chicken Kebab T420 I Grilled Fish Slices %790
Chicken kebab with grilled eggplant paste I Grilled fish slices marinated In special sauce
topped with creamy white sauce :
| ol
Khoja Lamb Kebab 630 . Shish Paneer Z280 '
Lamb kebab with grilled eggplant paste ! Indtan paneer fused with traditional Syrtan spices
topped with creamy white sauce : and char grilled to perfection
|
|
Tarator Chicken Kebab T390 I Kebab Mix Grill T 650
Chicken kebab with homemade tarator sauce I Mixed platter of chicken, lamb and beef kebabs
i
|
Tarator Lamb Kebab %250 : Musahab Chicken T 480
|
|

Grilled bonebess chicken breast marinated in
spicy special sauce
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Beef Awssal Z4490

Grilled cubes of tender beef

Chicken Shawarma- Rotisserie- 1 Kg %1420

hiade avallable only on 12 hours of prior booking

Harrah Beef Awssal gl

Grilled cubes of tender beef in spicy sauce

Malfoof Chicken T790

Made available only on 12 hours of prior booking

Mutton Raan <1430

Shoulder / leg of lamb marinated with
Arabic splces and tenderdy cooked
Made available only on 12 hours of prier booking

Meter Kebab - Chicken 1550

One meter long kebab
Made avaable conly on 12 hours of prior booking
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Beef Tajine T420 King Fish Sayadiya X750/ 1330
Tender cubes of beef stewed with spices and vegetables
Fish Tajine T450 Dajaj Sultani [ Chicken ] T480 930
Gravy of basa fish and prawns immersed In Lebanese spices
Lamb Tajine Z500 Lahm Sultani [ Lamb ) Z680 [ 1150

Gravy of lamb cooked In the traditional Syrian method

Veg Tajine %320

Pure vegetable gravy immersed in Lebanese sploes

£ SIDES -

Chicken Kawaj 350

Special gravy with shredded chicken Sultani Rice - Half [ Full 180 1 390
French Fries gl
Olive Oil 60
Khubs 15
: ; _________________________

Veq Tajeen : Sultani - Lamb
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Kunafa & Cinnamon Tea
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|
Baklava T35 |,  Cinnamon Tea 2120
Sweet kyyers-of thin pastry stulfed with chopped |
cashew and pistachio j
Kanafeh M0 Moroccan Tea 3150
Traditional Falestinian dessert made with warm oozy !
homemade cheese and sweet katayef - Chel’s special 1'
Chocolate Katmeer <230 J Turkish Coffee <130
Chocolate sauce stuffed in pita bread 1
I
|
Warbaat 230 | Greeen Tea T130
Crispy layered filo sheets baked and stuffed with 1
homemacde fresh cream cheese Jl
|
Basbousa %220 |, Lemon Tea 100 :
Must try middle eastern dessert made with [
semolina laaded with dry nuts j
|
Halawat - Al - Giban 760 Black Tea T80
Arablc halawa with cheese I
!
!
Exotic Fruit salad o0
Sliced fresh frults sprinkled with dates, dry apricot I
and nuts topped with 1ce cream 1
:
|
o COMBINATIONS 2
=

N

Baklava & Turkish Coffee
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Orange Fizz
Orange Julce, strawberry squash topped with soda

Spicy Guava
Guava Juice dash of tabasco, worcestershire sauce
rimmed with alt and lemon juice

Mint cooler
Crushed ice mixed with fresh mint, lemon jubce and
a dash of simple syrup

Fresh Dates Shake
Fresh plum dates blended with milk, homey
and fresh cream

Butter Fruit Shake

T160

%160

100

X220

2180

Arabian Grape Pulp T 180
Special refreshing grape drink
Ayran 100

Traditional frothy Lebanese refreshing yoghurt based drink
miade with mint and garlic

Saudi Champagne (Non Alcoholic) %360

Refreshing drink mixed with soda, sliced apple, crange
mint topped with apple cider (Chels special)

Lebanese Cocktall T 220
Yummy mix of three best favourite seasonal fruits

topped with ice cream

Strawberry %200

s RECOMMENDATIONS 3
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% FRESH JUICES <
Pineapple T150 | Pomegranate X150
Mango 2200 | Grape Z150
Fresh Lime <80 l Mineral Water il
Orange 60 | Pepsi X35
Apple T80 | TUp 235

E® /tlhcalicut




Thondayad Bypass Opp. Metro Cardiac Hospital,

Palazhi, Kozhikode, Kerala 673014

www.thelighthouse.ind.in
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