
Elder�ower Spritz
fragrant, lightly floral, made with 
elderflower cordial, a dash of 
lemon juice & Franklins tonic
5.95

Saffron, Ginger 
Refresher 
homemade saffron syrup topped 
with ginger beer & a refreshing lime 
twist
6.25

Aperol Spritz
light, bright & bubbly with 
prosecco and soda
10.95

Comptoir Mojito
Our twist on a classic with a zing of 
pomegranate and orange blossom
11.50

Margarita Classic
tequila, zesty lime and a touch of 
sweet orange
10.95

Hugo Spritz
Elegant spritz with elderflower, gin, 
fresh mint & prosecco
10.95

Passion Fruit Martini
passionfruit, vanilla vodka & a 
prosecco shot on the side
11.25

Espresso Martini
strong, smooth & just the 
right buzz
10.95 

COCKTAILS

*Draught beer - at selected restaurants only. Please ask your waiter

Beirut Pilsner - 4.6%
brewed in the Bekaa Valley, 
Lebanon. Light and refreshing
330ml bottle 5.95

Grand Central IPA  - 4.2%
citrus, tropical fruit notes
pint 7.25 / half 3.95

Sxollie Golden Cider - 4.5%
made from 100% Golden 
Delicious apples
330ml can 5.85

Efes Pilsener  - 5%
crisp, clean with a refreshing finish
pint 7.25 / half 3.95
330ml bottle 5.55

Birra Moretti - 4.6%
classic Italian lager with pleasant 
hoppy & fruit notes
330ml bottle 5.60

Heineken Zero - 0%

330ml bottle 5.10

*

Single 7.95 / Double +2.95

Rhubarb, Hibiscus & 
Pink Gin
Pink gin, rhubarb & hibiscus tonic, 
fresh mint, lime slice

Vodka Buck
Absolut Vodka and ginger beer 
with freshly squeezed lime

Bombay, Lemon &
Elder�ower
Bombay gin, elderflower & 
cucumber tonic, fresh mint and 
citrus slice

Dark 'N' Stormy
Spiced rum with ginger ale & 
freshly squeezed lime

If you fancy a house spirit & mixer please ask
Single 7.95 / Double +2.95

WHITE WINE

SIGNATURE SERVES

BEER & CIDER

HOMEMADE

Efes is a refreshing Mediterranean Pilsener brewed 
using Efes’ Mediterranean Slow Brew Technique, which 
doubles the resting time of the malt for a smoother 
taste and their signature crisp finish.

RED WINE

ROSÉ & SPARKLING WINE

Trebbiano, Farfalla
floral, crisp, light
Puglia, Italy    
26.95 / 10.50 / 7.75 / 11% abv

Pinot Grigio, I Castelli
citrusy, clean
Delle Venezie, Italy  
29.95 / 11.50 / 8.45 / VG / 11% abv

Sauvignon Blanc, Inkosi
grassy, zesty
Western Cape, South Africa
34.95 / 13.65 / 9.95 / 12.5% abv

Merlot, Vero
smooth with red berry charm
Veneto, Italy
26.95 / 10.50 / 7.75 / VG / 12% abv

Malbec, Club De Campo
deep, rich & fruity
Mendoza, Argentina   
34.95 / 13.65 / 9.85 / VG / 13% abv

Pinot Noir, Patriarche 
Pere Et Fils
soft & juicy cherry spice
Languedoc, France  

35.95 / VG / 13% abv

Pinot Grigio Rosé, 
Sereno
Pale coppery pink in colour with 
light red fruit and citrus flavours
Sicily, Italy

28.95 / 11.35 / 8.25 / 12% abv

Sargaco Vinho Verde
very fresh and fruity with hints of 
sweetness and mineral notes
Minho, Portugal

34.95 / 13.55 / 9.85 / VG / 11.5% abv

Prosecco, Simpatico Bottle / 125ml

a smooth, fresh and well balanced sparkling wine 
Veneto, Italy  

 34.95 / 8.25  / VG / 10.5% abv

125ml is available on request*

Chateau Ksara Clos 
St Alphonse Blanc

zesty freshness, stone fruit with 
a long finish

Bekaa Valley, Lebanon  
31.95 / 11.65 / 8.75

VG / 13% abv

Chateau Ksara Cuvée 
du Pape Chardonnay
full-bodied, complex, creamy 

with citrus, stone fruit & 
savoury notes

Bekaa Valley, Lebanon  
44.95 / VG / 13.5% abv

Our house white pairs perfectly
with our Mezze

Our house red pairs perfectly
with our Grills

Chateau Ksara Clos 
St Alphonse Rouge

floral, ripe black cherries with a 
touch of spice

Bekaa Valley, Lebanon  
31.95 / 11.65 / 8.75

VG / 13% abv

Chateau Ksara 
Cabernet Sauvignon 

flavours of raspberries and 
blueberries with notes of spice 

and firm tannins
Bekaa Valley, Lebanon  
44.95 / VG / 13% abv

Chateau Ksara 
Sunset Rosé

a Lebanese icon, well rounded, 
bursting with red berries 

and spices
Bekaa Valley, Lebanon  

37.95 / 14.85 / 10.75
VG / 13.5% abv

Pomegranate &
Hibiscus Elixir
tart & refreshing, hibiscus tea with 
pomegranate juice & dash of honey
6.25

Strawberry & Coconut 
Cooler 
fruity & floral fizz, made with 
strawberry puree, coconut & 
topped with rose lemonade
6.25

ALCOHOL FREE COCKTAILS

SOFT DRINKS

LEMONADES
our famous homemade lemonades are made every morning, using 

a blend of fresh juices, fruit and all natural ingredients

4.50
ALL

Roza
lemon & lime with 

rose syrup

Toufaha
apple, mint &

ginger

Roomana
pomegranate & 
orange blossom

Leymona
lemon & lime

Strawberry
lemon, lime & 

strawberry purée 

Peach
lemon, lime & 
peach purée

Coca-Cola / Fanta / Sprite
Diet Coke / Coke Zero
Ginger Beer

3.75

3.75

3.75

Orange Juice / Apple Juice
Still / Sparkling Mineral Water

4.25

Regular 2.95  /  Large 5.25

Franklin & Sons - Rhubarb & Hibiscus Tonic, 
Mandarin & Ginger Soda, Ginger Ale, Elderflower 
& Cucumber Tonic, Indian Tonic, Light Tonic, 
Soda (200ml bottle), Rose Lemonade (275ml bottle)   

3.75

The long-standing relationship 
between Comptoir Libanais and 
Chateau Ksara is built on shared 
Lebanese values of heritage, 
tradition, family dining, and 
generosity.

While winemaking in Lebanon 
dates back over 7,000 years,

Chateau Ksara played a key role 
in shaping the modern industry 
after its founding in 1857 in the 
Bekaa Valley, the country’s 
historic agricultural heartland.

Deeply rooted in its community, 
the winery employs over 300 
people, most of whom live 
nearby, and is committed to 
high standards of environmental 
responsibility-making it a 
respected and much-loved 
institution in Lebanon.

Chateau Ksara Arak
Arak – the Levant’s iconic anise-flavoured spirit, served 

with water & ice.
Single 4.95 / Double +2.95

*

Bottle / 250ml / 175ml *

Bottle / 250ml / 175ml *

Bottle / 250ml / 175ml *

Lebanese Sangria
fruity Lebanese wine, mixed with 
Triple Sec, orange & cinnamon. 

Choose red or white
Jug (serves 4) 26.95  /  Glass 9.95

Yalla Baby Yalla
pink gin, strawberry, 

pomegranate fizz – made for 
good times

Jug (serves 4) 27.95  /  Glass 11.25

MADE SHARINGFOR



HOT DRINKS

Due to the layout & operation of our kitchens we cannot 
guarantee that any of our dishes are allergen free; in particular 
sesame seeds & nuts. Please ask your server for our full allergen 
table highlighting allergens directly present in our dishes.

PLEASE SCAN THE QR FOR ALLERGENS

SYMBOL GUIDE: 
(V) Vegetarian - (VG) Vegan

An optional gratuity of 12.5% will be added to your 
bill which is paid directly to our team members. 
Prices include VAT.

Tahina & Date Molasses Latte
smooth espresso, blended with almond plant based milk and 

enriched with date molasses and tahina
4.50

We offer plant-based milk alternatives  
Please ask your waiter

Hot Chocolate 
classic hot chocolate with 
steamed milk
3.95

Americano
Cappuccino
Latte
Flat White
Mocha

3.90

3.90

3.80

4.10

3.95

Macchiato
Single 2.80 Double 3.80

Espresso
Single 2.80 Double 3.80

Teas
Fresh Mint Tea, English Breakfast, 
Earl Grey, Jasmine, Green
3.50

Add a piece of our baklawa 
to any hot drink +2.00 

Fancy something sweet?

A traditional Italian-style espresso with Arabica roots. Rich and bold, 
cutting through milk beautifully, with notes of dark chocolate, blueberry 

muf�n, lime zest, and cranberry.

TEA EXPERIENCE

COMPTOIR COFFEE

HOT CHOCOLATE

Orange Blossom, 
Hibiscus & Fresh Mint 
green tea with orange blossom, 

hibiscus flowers and a touch 
of sugar

4.50

Fresh
Rose Mint Tea

steeped green tea, fresh mint 
and rose water, finished 

with sugar
4.50

Lebanese Hot Chocolate 
hot chocolate with steamed milk infused with 

tahina and sprinkled with halva & nibbed pistachios
4.45

DRINKS
MENU
مشروبات

@comptoirlibanais
comptoirlibanais.com

Re
gi

on
al

_S
pr

in
g_

20
26

HOW IT WORKS

SCAN! ORDER! ENJOY!
QR

Order, add, and pay when
you are ready - right from 
your table!

Simple. Fast. Easy.

FREE 
PRIVATE

VENUE HIRE
Looking for a space for Birthdays, Graduation, 

Private Parties, Weddings & Meetings?

We can help...
Please ask a member of the team

for more information and full details.

CAN’T
WAIT TO
ORDER?

WANT
SOMETHING

ELSE?
why not order 

via your digital 
waiter

Across the Middle East, tea is never just a drink - it is a welcome, it is how 
conversations begin.  Served in traditional Lebanese teapots, each pot is 

brewed for sharing — a simple ritual of welcome and togetherness.


