EEEEEEEEEEEEEEEE



SOUPS & SALADS
Slaldly b gl

Lentil soup

A delicious blend of chopped onions, lentils, carrots, potatoes,

and olive oil, cooked with our signature spice blend. Served
with fried Arabic bread.

Freekeh chicken soup
A delicious cracked wheat with chopped chicken,
mix spices.

Chef Salad

Fried halloumi cheese with othmaliya dough, and
mixed lettuce, dry fig, mixed berries with chef
special dressing.

Sheen Goat cheese Salad
Grilled vegetables with Sundried tomatos; goat cheese,
lettuce and our signature dressing.

Papaya Jar Salad (seasonal)
Fresh papaya and pineapple, lettuce, red beans,
and our signature dressing. Served in a jar.

Bomali Salad
Tangy pommelo, iceberg lettuce, corn, fresh mushrooms
and local cheese, served with our signature dressing.

Chicken Salad

Fresh mango slices with lettuce, cherry tomatoes,
avocado, cucumbers, and grilled chicken breast.
served with our signature dressing.

Kale Salad

Crispy kale, with fresh mango and apple, cucumber
and cherry tomatoes. Topped with beef slices and
served with our signature dressing.

Shankleesh Salad

A distinctive salad made with red lettuce, mushroom:s,
green apple slices and caramelized walnuts. Topped
with grated mature shankleesh cheese and served
with our signature dressing.
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SOUPS & SALADS
Olaludlg Sbygid]

BBQ Shrimp Salad

Iceberg lettuce, rocca leaves, fried onions, and
pomegranate. Topped with charcoal-grilled shrimp
and our signature dressing.

Beetroot Salad

Fresh beetroot, cherry fomatoes, dried apricots,
mushrooms, mixed lettuce, rocca leaves, and walnuts
served with our signature dressing.

Rocca Salad with Molasses
Fresh rocca leaves, cherry tomatoes, onions, served
with sumac and pomegranate molasses.

Eggplant Salad
Fried eggplant, local cheese, cherry tomatoes, onions,
and parsley, served with pomegranate molasses.

Quinoa Salad
Quinoa, spinach, fomato, onions, olive oil, lemon,
and raisins.

Fattoush / molasses

A mix of fresh tomatoes and cucumbers with bell peppers,
radish and crispy fried Arabic bread. Served with
pomegranate molasses.

Sheen Tabbouleh
Tabbouleh with a twist! Finely chopped parsley,

fresh pineapple, tomatoes, lentils, and pomegranate seeds.

Served with our chef's signature dressing.

Tabbouleh

Finely chopped parsley, onions, fomatoes and bulgur
wheat dressed with olive oil and lemon juice.

Olive Salad

Green Olive Sliced, Onions, Tomatos, Parsly, Carrots
Walnusts and Pomegranate Dressing .
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COLD MEZZA
5,1 I3

Kibbeh Nayyeh

A mixture of minced raw lamb, bulgur wheat, and our
signature spice blend, served with onions, mint and garlic
and olive oil

Hummus
Boiled chickpea paste mixed with tahini,
Olive oil and lemon juice.

Hummus Trio
Hummus with Three Flavors (Beetroot, Basil,
and Chily paste).

Hummus Pine Nuts
Boiled chickpeas paste with pine nuts.

Muttabal
Smoky, roasted aubergines mashed with virgin olive oill,
garlic, tahini and our signatfure seasoning blend.

Beetroot Muttabal
Chopped fresh beetroot mixed with tahini and walnuts.
Dressed with garlic, olive oil, and a squeeze of lemon.

Muttabal Betna
Grilled aubergine mashed and mixed with virgin Olive
oil, garlic, Basil, tahini and special seasoning.

Vine Leaves
Vine leaves stuffed with rice, tomatoes and spices,
served with a special seasoning.

Eggplant Yalanji

Baby eggplants stuffed with rice, onions, parsley
and spices. Cooked and served with lemon juice,
tomatoes, and pomegranate molasses, served with
a special seasoning.

Mohamarah Sheen Walnuts
Armaniah hot red pepper dip with walnuts
olive ail, herbsand spices .

Eetch

A famous Armenian dishs bulgur tossed with onions,
diced tomatoes And parsley, fopped with fresh lemon
juice and olive oil dressing.

Mixed Pickles

A delicious mix of fresh pickles
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HOT MEZZA
L) O

Taraha Armenian
Minced beef with mix cheese and vegetables served
from the oven.

Hummus Shawerma Meat / Chicken
Traditional Sheen Hummus topped with slices of beef
or chicken cooked in olive oil and pine nuts.

Lahmeh bil Ajin

Beef fillet strips, olive oil, and our signature spice blend,
wrapped in our freshly made dough. Baked in

a wood-fired oven.

Hummus with Sujuk
Traditional Sheen Hummus fopped with veal pieces,
pine nuts, and olive oil.

Halloumi Cheese
Grilled halloumi cheese pieces.

Almond Halloumi
Deep fried halloumi cheese pieces coated in sliced
almonds and our signature spice blend.

Cheese Rolls
Chargrilled dough stuffed with a blend of mixed cheese
and parsley.

Falafel Roll (4 pcs)

Dough stuffed with Falafel, mozzarella cheese,
and our signature spice blend.

Chicken Basil Roll (4 pcs)

Dough stuffed with chicken, basil, mozzarella cheese,
and our signature spice blend.

Othmaliya Chicken Balls (By Piece)
Chicken stuffed with mixed nuts and halloumi cheese.
Coated and fried in othmaliya dough and served with
a unique house sauce.
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HOT MEZZA
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Kubbeh Moloukiyyeh (By Piece)
Fried bulgur and minced onions stuffed
With ground meat and pecan nuts.

Grilled Kubbeh (By Piece)

Grilled bulgur and minced onions stuffed
With ground meat and pecan nuts.

Eggplant and Beef Fatteh

Fried Arabic bread covered in a layer of eggplant
and cooked yoghurt, Topped with grilled beef cubes,
and garnished with pine nuts, parsley and sumac.

Kids Meal

6 Pcs of chicken nuggets French fries

Grilled chicken wings / Mutaffa

Charcoal-grilled chicken wings served with Provencale sauce

Crispy Fried Potatoes

Men El Fukhara

Manti

Oven baked mini dough casings, filled with minced meat
served with our chef special Sauce

Sheen Mushroom

Sautéed mushrooms with Butter and our signature spice blend.

Freekeh bil Fukhara

A mix of cracked wheat, onions, chopped fresh mushrooms,
and fresh cream. Topped with grated parmesan cheese,
served in a traditional clay Fukhara pot.

Wok Beef

Cubes of tender fillet meat mixed with Hot green chilies,
Sweet colored peppers, onions , chef special spices,
served in a fraditional saj.

Wok Chicken with Fresh Cream

Cubes of chicken breast mixed with Hot green chilies,
Sweet colored peppers, onions, chef special spices, fresh
cream, cheese, served in a traditional saj.
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Men El Fukhara

Eggplant and Beef Sajiyyeh

Grilled eggplant with onions, a touch of olive oil, kashkaval
cheese, and tender cuts of veal. Garnished with pine

nuts and our chef's spice blend.

Qallayet Bandoura With Meat / Without meat
Tender beef cubes (baby veal) cooked with tomatoes,
onions, garlic And olive oil, decorated with pine nuts for

an authentic Arabic flavor.

Makanek Fukhara

with Mushroom or Molasses
Makanek cooked in special spices, Served
in a traditional clay pof.

Sujouk Fukhara

with Mushroom or Molasses

Sujuk spiced with the chef's special and
delicious spices, cooked in a traditional clay pot.

Fresh Cream Chicken Makanek
Fresh homemade Makanek cooked with fresh
cream and special spices, Served in a traditional clay pot.

Batata Harra
Fresh potato balls, fried and seasoned with spices,
garlic, and coriander, served in a clay pot.

Sheen Chicken Liver
Fresh chicken liver cooked with cream,
garlic, butter, and lemon juice.

Chicken Liver with Pomegranate molasses
Fresh chicken liver cooked with garlic, butter and lemon
juice, dressed with pomegranate molasses.

Shrimp Provencal
Shrimp Provencal with butter, garlic, and coriander,
finished with the chef's special and delicious spices.

/e,

4.25

4.75

4.75

4.75

4.25

4.75

4.25

025

daslll Oleuidl dizlo

Olghadl) die Honill o) hadl ghd ge gade Olzsdl
i) Shlps JEb) poiall dusey (ol oo @hd
pod 09/ eolll e 8y9un LM
pblabl ze S9gha (o Jaxe) dosh iy pod OlsSa
romall Gooo dinse w3l Cols pedlls dadls

Aol d s 495

Oloyll s gl Lhall ju 3&] / 8)lxally 3ilie
Boghs dugadly dolsdl Canddl Oilylgss dlat) BlEL Ol
RERWES ENEPT JEWA

Oloyl pud ol Shadll o 5] / 8l 3o
dugidls Lol addl Olylao Jue Boww
(Sl lall b § Boghaa

Byladll glowl 33l

dzjlall dg S o dephe J3ikl § Spamme $ilds

(gl Byl 3§ Ssghas ol alsis

S P A

85338015 poill 5 Ohlgdb dlall 5 ddal] des3lall bladl OIS
Ll 3das dedda

o gledl as

psilly dg,SIb Bgghlly dojlall zlou)l uS

Ol suasg 8403l

4535 84S / Olayl oy glorl BuS
Oley pwod «(ged as R ¢(=9:“J| & CL?JJI 5.).{5

hhe g b 8yl
duks 8,038l il 8uu3Ib ahe ag
Aol A e



Main Course

Sheen Beef Shawarma
Beef fillet prepared in our specialty marinade.
Served on a Skewer with pickles, onions, fahini sauce,

and potato fries on the side.

Sheen Chicken Shawarma

Grilled chicken cubes marinated in our special spice

blend and peanut butter. Served on a skewer, with pickles,
garlic sauce, and potato fries on the side.

Chef’s Msakhan
Juicy, chargrille, marinated chicken cubes cooked
with onions, olive oil and sumac. Garnished with pine nufts.

Shish Tawooq
Juicy marinated chicken cubes chargrilled to perfection
on a skewer, Served with grilled vegetables and French fries.

Sheen Shish Tawooq

Tender pieces of chicken prepared in our secret marinade,
and chargrilled. Finished with garlic and coriander, then
topped with a layer of cheese and fresh vegetables

Shuqaf

Juicy, marinated, tender veal cubes chargrilled
to perfection on a skewer. Served with grilled
vegetables and French fries.

Mixed Grill
Mixed skewers of grilled veal, chicken and kabab,
Served with grilled vegetables and French fries.

Lamb Neck with Oriental Rice

Tender lamb neck, marinated with our signature spice
blend. Served with Middle-Eastern rice, fresh yoghurt
and Dagoos sauce.

Kabab
Grilled kabab (veal and lamb) mixed with onions,
and parsley. Served with grilled vegetables and French fries.

Cheese Kabab

Grilled kabab (veal and lamb) mixed with delicious
Traditional cheese, served with grilled vegetables and mixed
with local cheese.

Yoghurt Kabab
Grilled kabab (veal and lamb), with fried bread, and
cooked yoghurt. Garnished with pine nuts and parsley.
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Main Course

Cherry Kabab ( Seasonal)
Grilled kabab (veal and lamb), with fried bread,
and delicious cherry sauce garnished with pine nuts.

Lamb chops
Seasoned, grilled lamb chops. Served with vegetables
and French fries.

Maagouqa Kabab
Kabab with cheese, mushrooms, sweet peppers,
and Aleppo pistachios.

Lamb Mozzat

Lamb Mozzat chunks with our special spice
blend, served with mashed potatoes and
vegetables in a traditional clay pot.

Kafta with Tahini / Tomato

Grilled meatballs (made from veal and lamb) covered
in tahini or tomato sauce, served with fresh fried
potato slices and hot peppers.

Koosa bil Laban
Fried courgette stuffed with meat, covered with cooked

yoghurt and Garnished with mint, garlic and olive oil, served

with delicious vermicellirice.

Kubbeh bel Laban

Kubbeh stuffed with minced meat and pine nuts,
cooked with yogurt, and served with white rice.

Chicken Wild Thyme

Chicken marinated with wild thyme, olive oil, lemon juice,

and our spice blend. Served with pickles, and potato
fries on the side.
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SeaFood
& yoxd) dasbsY

Fried Fish Fillet with Herbs

Fried hamour fish marinated in chef's special spices 10.50
And served with French fries and garlic.

Chargrilled Fish Fillet With Tahini / Tomato

Grilled grouper fish covered in tahini or tomato sauce, 10.50
served with fresh potato slices and hot peppers. )

Butter Lemon Fish Fillet
Grilled hamour fish fillet marinated with chef butter 10.50
lemon sauce, garnished with Pine nuts.

Chef Zarb ORDER IN ADVANCE
k:J)} L.Q.:&.ﬁ: & ‘”"5 5

Whole Fresh Lamb Zarb (12 - 14 kilograms)
Whole lamb seasoned with the chef's special spices and 275
grilled for over six hours, served with Eastern rice.

Lamb Zarb

Grilled and seasoned lamb shoulder or leg with the 65.00
chef's special spices, served with Eastern rice.

Chicken Zarb
Grilled whole Royal chicken seasoned with the chef's 15.95
special spices, served with Eastern rice.
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Dessert

Ice Cream Osmaliyeh
Knafeh dough, topped with mystic ice cream,
pistachio crumbles and nuts.

Ghazal al Banat with Ice Cream

Arabic ice cream topped with cofton candy and pistachio nufts.

Chef’s Muhallabiya
Our signature Muhallabiya with dried apricot.
Coated in caramelized sugar.

Umm Ali
Baked puff-pastry with milk, sugar and mixed nufts.
Garnished with pistachios.

Crumble Date Cake

Three layers of sponge dates, maamoul crumble and
ashta cream cheese, fopped with a layer of fresh dates,
garnished with maamoul, pistachios. served

with ashta cream on the side.

Qeshta Bel Asal

Fresh Cream served with Arabic Ice
Cream Topped with Pistachio.

Pistachio Fondant
Topped with Arabic Ice Cream served with
fresh strawberry sauce

Chocolate Cake
A rich chocolate cake, baked with love by the chef,
topped with a scoop of ice cream.
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Drinks

Gl e
Mineral Water Large 1.95 SS diuxe ol
Mineral Water Small 1.00 Spo diddze olw
Still Water Large 2495 0pS dde olo
Sparkling Water Large 3.45 3pS &)l olo
Sparkling Water Small 2.95 Sy 438 ol
Soft Drinks P25 3l Olog e

Fresh Mocktails
izl LSS

Brazilian Lemonade 4.25 ol Osed
Sheen Special 4.25 B, Y
Citrus mix 495 Oledeasdl g e
Sheen Tower 975 v )
Pink Lemonade 4.25 LBged g
Beetroot mango 4.25 i) gzoile
Virgin Pina colada 4.25 135S Lo
Mojito 4.25 S 9o
Strawberry mojito 4.25 Usl8 szms0

® a ° :.b .“
Passion fruits mojito 4.50 b pe



Fresh Juices
d=ilb jlac

Lemon Mint /smoothies K0S SS90 / glimidly (ool
Lemon Basil/smoothies 3.95 SSgaw [ Olow b (gad
Mango Farghali 4.50 F8 9=ile
Orange Juice 3.95 Iy yas
Lemonade 3.95 O9ed yuae
Strawbery Juice 3.95 dylyé yas
Carrot Juice 379 5=z pas
Juwava Juice 3.95 dlg> yuas
Ayran Yogurt 3.25 Slpe o
Coolers
oS
G Soda 2.95 or=ties
G Bitter Lemon 95 Osed S0 . o=
Red Bull / Diet 4.50 S 09/ Jsy a5
Barbican 3.25 OBl
Iced coffee 2.95 dxlio 5948
[Hoi Drinks ]
dizlw Obyg o
American coffee 2.95 EREPAYRIV:I]
Espresso 325 Sy
Double espresso 3.75 o gy
Cappuccino SV SuddelS
Turkish coffee 2995 4555 894d
Latte St 43y
Double turkish coffee 2.55 Jod 45,3 8443
(Srama e 225 Gt
Moroccan tea 2.50 $r=e sli

Ginger and lemon tea 2505 Osaalls Jumdill gl



Shisha
dly|

Shisha flavored 6.25
u‘ ,S y 4.3 « 3

Grape o
Grape Mint gliziy Cas
Lemon Mint gliiy (ged
Watermelon Mint glisiy gudny
Two Apples e 43
Two Apples / Nakhlah dlss [ e las
Gum Mint glizig dSls
Mint gl
One Apple d> a3
Cherry S
Grape Berry Gglg s
Cinnamon Gum Sleg 48,8
Mastic St

Special shisha

. YR 6.95
Byunn dluz)]
Sheen Special SRR
Tropicana L9,
Disposable Hose
: 1.00

T




SHEEN

LEVANTINE CUISINE
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