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MIDDLE EAST & NORTH AFRICA
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Comptoir Libanais was born from my love of Middle 
Eastern & North African food & culture, I always enjoy 
sharing food: food that's healthy, delicious and above 
all simple and colourful.
 
I always had a dream to open a restaurant that 
welcomes everyone from all walks of life, just like we 
greet our own guests at home. A place that celebrates 
our generous culture and warm hospitality.
 
A lot of the dishes are a taste of home, inspired by the 
kind of food my mum used to make for us growing up 
and of course, from my travels around the Middle 
East & North Africa.
 
The kind of food that brings people together.

Founder

Ahlan Wa Sahlan - Welcome

DESSERTS
Mango Cheesecake
topped with a layer of sweet mango, 
pomegranate seeds and pistachios
34

Orange Blossom
Mouhalabia 
traditional Lebanese version of a pannacotta 
with �gs, prunes, sultana compote and 
toasted sesame seeds
26  /  V

Baklawa Selection
sweet and crisp �lo puff pastry pieces layered 
with nuts and honey
3 pcs 28 / 5 pcs 46

حلويات

  تشيز كيك مانغو

مهلبية

بق�وة

Baklawa &
Fresh Rose Mint Tea

selection of baklawa with fresh mint, 
steeped green tea & rose water with sugar

5 pcs for two 843 pcs for one 46

 V

 بق�وة وشاي

Maamoul

Dates 
14

Pistachio 
18

Walnut 
16

Trio
39

تمر فستق

جوز تريو

معمول

HOT DRINKS

Hot Chocolate 
classic hot chocolate with steamed milk
28

Lebanese Hot Chocolate 
hot chocolate with steamed milk infused with 
tahina and sprinkled with halva
30

Americano
24

Cappuccino
26

Spanish Latte
28

Mocha
28

Arabic Coffee
37

Turkish Coffee
25

Matcha Latte
28

Pistachio Latte
30

Teas
English Breakfast, Earl Grey, Peppermint, 
Camomile, Green
24

Fresh Rose Mint Tea
fresh mint, steeped green tea 

and rose water with sugar
25

Our mint tea is a symbol of hospitality & 
warmth often served to guests as a gesture 

of respect & friendship Plant based milk alternatives and coffee syrups are 
available for 7. Please ask your server

مشروبات ساخنة

Latte
26

Flat White
26

Macchiato
Single 21  Double 23

Espresso
Single 18  Double 20

Orange
35

Apple
36

FRUIT JUICES

Roomana
28

Leymona
28

Roza
28

HOMEMADE
LEMONADES

ليموناضة بيتية

عصير فاكهة

Fresh Rose Mint
28

Lemon Iced Tea
28

Peach Iced Tea
28

ICED
TEAS

شاي متلج

Carrot
35

Mixed Juice
36

Evian
0.5L 22

Evian
1L 30

San Pellegrino
0.5L 25

San Pellegrino
1L 35

SOFT
DRINKS

مشروبات غازية

Coca Cola
20

Coca Cola Zero
20

Redbull
36

Carrot & Orange
36
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MEZZE TO SHARE
We recommend 2-3 per person, our mezze dishes come out as they are ready

مقب�ت

15  /  VG

Lebanese Pickles مخلل لبناني

19  /  VG

Marinated Olives  زيتون

أطباق كبيرة 

Batata Harra
crispy roasted potatoes tossed with garlic, 
peppers, sumac and coriander with a kick of 
chilli
32  /  VG

The Beiruty
our classic & unique hommos recipe, crispy 
falafel, lightly spiced Yemen Salsa, cumin 
roatsed chikpeas, tahini, tomato & pickle 
salad served with �atbread
40

Natural Labne
naural strained yoghurt with tahina, garlic & 
extra virgin olive oil served with �atbread 
32

Lamb Kibbeh
lightly spiced handmade ground lamb parcels 
�nished with mint yoghurt sauce
38

Halloumi Steak
marinated with rose water �gs, toasted 
pistachios and rose petals
42  /  V

    Lebanese Wings
slow-grilled chicken wings marinated in lemon, 
garlic and onion served with garlic sauce
52

Lentil Soup 
hearty soup with lemon served with warm 
�atbread
30  /  VG

Cheese Samboussek
handmade pastry parcels �lled with melted 
cheese and mint sauce
36  /  V  /  3 pieces

    Falafel
crisp chickpea patties, coriander and parsley 
�nished with tahina sauce served with warm 
�atbread
32  /  VG  /  3 pieces

Baba Ghanuj
smooth smoked aubergine and tahina dip 
served with warm �atbread
32  /  VG

Hommos
comptoir classic, using our unique recipe 
served with warm �atbread
30  /  VG

حساء العدس

حمص

جوانح

سمبوسك جبنة

ف�فل

بابا غنوج

بطاطا حارة

البيروتي

لبنه

كبة لحم

hommos, baba ghanuj, tabbouleh, falafel, 
natural labné, cheese samboussek,

warm �atbread & pickles

V

For One
62

For Two
92

MEZZE PLATTER
طبق مقب�ت

 جبنة الحلومي

أطباق الساندويتشات

أطباق كبيرة

all served with hommos & Comptoir salad

Chicken Taouk
marinated grilled chicken breast with garlic 
sauce, pickled cucumber and tomato
60

   Falafel
crisp chickpea patties with tahina, tomato, 
pickled turnips and parsley
58  /  VG

Halloumi
marinated grilled halloumi with extra virgin 
olive oil, tomato and fresh mint
60  /  V

Lamb Kofta
spiced ground lamb with pickled cucumber, 
onion and tomato
69

كفتة لحم

كفتة دجاج

جبن حلوم

ف�فل

 شيش طاووق

HOUSE SPECIALITIES أطباق الخاصة

Lamb Burger
grilled lamb kofta burger with halloumi, 
onion, tomato, lettuce, pickled cucumber, 
pickled chilli. served with batata harra
90

سلمون

شاورما دجاج برغر

Roasted Salmon
salmon �llet served on slow-cooked spiced 
chickpea, tomato sauce, fragrant green zhug 
with citrus tahina and coriander
95

Chicken Shawarma Burger
shawarma spiced chicken, tomato, lettuce, 
pickled cucumber served with batata harra 
82

همبرغر

WRAP PLATTERS

TAGINES
slow-cooked stews served with couscous,

vermicelli rice, or quinoa

طواجن

 كفتة لحم ورز

 كفتة لحم وكسكس

Lamb Kofta & Butter
Bean Rice
spiced ground lamb, tomato & butter beans 
with mint yogurt sauce
74

Lamb Kofta & Butter Bean 
Couscous
spiced ground lamb, tomato & butter beans 
with mint yogurt sauce
78

Aubergine Rice
aubergine, tomato, onion and chickpeas
60  /  VG

Aubergine Couscous
aubergine, tomato, onion and chickpeas
64  /  VG

باذنجان رز

باذنجان كسكس

RICE BOWLS أرز

Chicken Shawarma
shawarma spiced chicken, tomato, chickpea 
and herb scented rice, Comptoir salad 
topped with Comptoir sauce, pickled peppers 
and crispy onions
64

Lamb Kofta
grilled ground lamb, tomato, chickpea and 
herb scented rice, Comptoir salad topped 
with Comptoir sauce, pickled peppers and 
crispy onions
74

   Chicken Kofta
chicken kofta, tomato, chickpea and herb 
scented rice, Comptoir salad topped with 
tahina sauce, pickled peppers and crispy 
onions
62  /  VG

شاورما دجاج  كفتة دجاج كفتة لحم

GRILLS مشاوي

Lamb Kofta
grilled ground lamb, herbs, onion and 
spices served with Comptoir salad and 
vermicelli rice  
86

Chicken Kofta Grill
grilled ground chicken, herbs, onion and 
spices served with Comptoir salad and 
vermicelli rice  
78

Chicken Taouk
marinated grilled chicken breast with garlic and 
fresh thyme served with Comptoir salad and 
vermicelli rice 
78

كفتة لحم شيش طاووقكفتة دجاج غريل

Mixed Grill
selection of lamb kofta, chicken kofta and chicken taouk served with Comptoir salad and vermicelli rice 

96

مشاوي

ماما زهرة    Falafel
crisp chickpea patties and mixed Lebanese 
salad topped with crispy pitta and Mama 
Zohra Sauce
50  /  V

Grilled Halloumi
marinated halloumi with peppery rocket and 
bulgar tossed with tomatoes, crisp red onion 
and zesty citrus-sumac dressing
58  /  V

SALADS
Mama Zohra
marinated grilled chicken, feta and Lebanese 
salad topped with crispy pitta and Mama 
Zohra Sauce
52

ف�فل س�طة جبنة الحلومي

سلطات

تبولة

فتوش

SIDE DISHES

 خبز مفرود

زعتر وثوم
Za’atar & Garlic 
Flatbread
20  /  VG

Cheese Flatbread
24

Tabbouleh
36  /  VG

Fattoush
38  /  VG

26  /  V 32  /  VG

Fries & Garlic Dip
 بطاطس مقلية

Batata Harra
بطاطا حارة

Rocket & Bulgar Saladس�طة جرجير
36  /  V

Warm Olive Oil
Flatbread
12  /  VG

جبنة

Chicken Kofta Wrap
spiced ground chicken with garlic sauce, 
pickled cucumber, iceberg lettuce & tomato 
60


