Starters

Avocado Dip o~ 13.00 Cheese Bites » 14.00
cream cheese . spring onion . crackers fried . cheddar . mozzarella . bell pepper
: Wonton
19.00
Babba_ Gham:oul N 8.00 shrimp . red cabbage . sambal olek
aubergine . crackers szechuan pepper . soy sauce . mirin
Tahini Cauliflower ~ 12.00 Salmon Tartar 28.00
almonds . raisins . walnuts . sesame capers . cornichon . annette . lemon juice
G " d A b . extra virgin olive oil
18.00 . .
niled Aubergine o~ Spicy Calamari 22.00
mozzarella . marinara . pesto b ) .
fried . cajun spices . tartar sauce
Artichoke Gratin » 24.00 Chicken Popcorn 14.00
spinach - parmesan fried . salon’s sweet chili sauce
Mushroom a la Plancha » 23.00 Chicken Skewers ~ 14.00
basil - parsley - garlic - lemon dukkah spices - walnuts . tzatziki
Burrata » 24.00 Beef Skewers 18.00
heirloom tomato - olive oil - xéres . basil tenderloin . sambal chili paste . lime
Asparagus Risotto » Fish and Chips
truffle oil - parmesan beer batter - tartar sauce
26.00 24.00
Tiger Prawns s Scottish Salmon
lemon risotto gnocchi . string beans
36.00 36.00
Roasted Chicken «
spring chicken . organic freeke . fava bean COUSCOUS Mergl_'lez N
sun dried tomato - almonds - roasted garlic roasted veggies - sun dried tomato - almonds
33.00 36.00
Beef Tenderloin Australian Angus Beef MB3 p . .
250 gr . gratin dauphinois - grilled veggies fRI?Weyiosoteak ;I‘a;pma Wagyﬁl ]?efMBS ’
mushroom sauce or two . gr . potato purée . grilled veggies
65.00 90.00
.‘ 6@9 French Fries 6.00 Truffle Fries 8.00 Potato Gratin 7.00
9/ Salon Purée  6.00 Side Salad  6.00
(]
Salads Sandwiches
Garden 13.00 Grilled Veggies in Ciabatta 13.00
grilled zucchini - spring onion . mint . cucumber goat labneh or tarator . zucchini . eggplant -tomato
mesclun - apple cider vinaigrette pepper -onion . pesto
chicken 4.50 goat cheese 4.50 Grilled Cheese » 16.00
Coriander Tabboule 12.00 sourdough - tomato - ruccola
pomegranate - tomato - spring onion - mint Warm Goat Cheese Tartine » 16.00
lemon - olive oil sourdough - sun dried tomato - grilled onion
Artichoke Carpaccio o/~ 18.00 walnut - honey - green salad
goat cheese - fava beans - pine nuts Smoked Salmon Tartine o/~ 24.00
sun dried tomato - ruccola - vanilla sourdough . cream cheese . pickeld onion . caper
Beetroot o/~ 17.00 mesculan . lemon . dill
goat cheese . grapefruit - pickled onion - mesclun Chicken Sando » 22.00
caramelized walnut - orange vinaigrette brioche . panko chicken - asian coleslaw
Gorgonzola Salad o/~ 18.00 Japanese mayo - wasabi
baby lettuce . pear - pine nuts . caramelizerd walnut Salon Club » 24.00
crispy bacon -vanilla dressing whole Rye or brioche . chicken . bacon
Nic;oise 22.00 aged cheddar -omelet - tomato - pickle - french fries
tuna confit - quail eggs - anchovy .cherry tomato Salon Burger Australian Angus MB2 D 25.00
potato - string bean - olive . mesclun - apple cider brioche bun . beef brisket . bacon . crispy onion
vinaigrette aged cheddar - pickle - salon bbg sauce - french fries
Thai Beef ~ 22.00 Steak
tenderloin (rare) . glass noodle -cucumber . carrot . radish sourdough - beetroot - raspberry jam . red onion
coriander - spring onion . mesclun - peanut - thai dressing mayo - baby potato
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BRUNCH

a¥s
o

10AM - 4PM
Granola 8.00 Grilled Veggies In Ciabatta 13.00
banana . strawberry . raisins . nuts . dark chocolate goat labneh or tarator - zucchini -eggplant - tomato
coconut mylk pepper -onion . pesto
Japanese Pancake 9.00 Egg Burger » 9.00
maple syrup - butter brioche bun . avocado . cheddar - mushroom . thym
scallions . siraracha
9.00
Avocado On Sourdough Shakshoukeh 5.00
radish . fresh thyme ) .
2 organic eggs - warm tomato - bell pepper - coriander
Grilled Cheese Sandwich » LI Creamy Mushroom Omelet » 14.00
sourdough - tomato - ruccola granny smith . onion . créme fraiche - rucola
Warm Goat Cheese Tartine » 16.00 Organic Poached eggs 10.00
sourdough . sun dried tomato . grilled onion hollandaise - brioche
walnut . honey . green salad .
. Organic Eggs 8.00
Smoked Salmon Tartine » 24.00 your way
sourdough . cream cheese . pickeld onion e ) 00 avocado 3 00
caper . mesculan - lemon . dill ge ’ ’
goat cheese 4.50 smoked salmon 7.00
bacon 2.00 bread basket 1.00
Mimosa 11.00 White Negroni 12.00 Espresso Martini 12.00
prosecco - orange juice or strawberry gin - house made white vermouth . yellow chartreuse espresso shot - Kahlua - simple syrup
2 Cakes - Desserts « Ice Cream
Japanese cheesecake 6.00 Rose Lukum Cheesecake 12.00 Chocolate Fondant 13.00
Flourless chocolate cake  6.00 Blossom Pain Perdu 16.00 Chocolate Chip Cookie 4.00
Pavlova 12.00 Creéme briilée 12.00 Ice Cream Scoop 4.00
Yanilla .cléocolate -rose lukum
t
. D emon sorbe
SOFT DRINKS banana - cinnamon - pistachios
3.00 DATE SMOOTHIE chia seeds - almond mylk 9.00
FRESH JUICE orange - apple - carrot & seasonal .00 SPARKLING WATER small o
SALON ICED TEA no sugar SPARKLING WATER ! ‘
4.00 arge 5.00
SALON LEMONADE 4.00 STILL WATER small
: 2.00
STRAWBERRY SMOOTHIE banana - milk 5 50 STILL WATER large
. 3.50
. COFFEE
ESPRESSO CAFE FRAPPE
2.50 4.00
DOUBLE ESPRESSO / AMERICANO 3 50 RAKWET AHWE ) 50
CAPPUCCINO IRISH COFFEE jameson
4.00 7.00
LATTE MATCHA LATTE coconut mylk
4.50 4.50
HOT CHOCOLATE GOLDEN LATTE turmeric - cinnamon - ginger
4.50 honey - coconut mylk 4.00
MOCHA 5.50 milk coconut almond  honey
' 1.50 2.00 2.50 1.00
. TEA
FRESH GINGER lemon - honey 4 00 EARL GREY carl grey black tea - citrus - bergamot
. 5.00
ZHOURAT rose - hibiscus - verveine - almond JASMINE organic green tea - jasmine
4.00 5.00
YANSOUN anise SENCHA organic green tea - lemony - caffeine free
4.00 5.00
lon - ci - black . gi
CHAI g?;;;m;,l: TIZ;Z‘?; . nstcmé)ge {71}75;1651”39" 5 00 ROOIBOS pure rooibos tea - earthy - woody - nutty 5 00
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RED WINE WHITE WINE
Glass  Bottle Glass
COMETE ROUGE cHATEAU CANA 2016 REVE BLANC cHATEAU KHOURY 2020
Cinsault . Cabarnet Sauvignon . Sabbaghieh Gewurztraminer . Riesling . Chardonnay - Zahle
syrah - Ras El Harf 6.00
6.00 30.00
°50 TROKEN 2017
B-QA MARSYAS 2018 Riesling monocépage - Rheigau Germany
Cabernet sauvignon - Mourvedre - Lebanon 8.00
7.00 35.00
OBEIDI cHATEAU ST THOMAS 2021
CARANTO ASTORIA 2020 Obeidi monocépage - Indigenous Lebanon
Pinot Noir monocépage - Italy -
8.00 40.00
CHARDONNAY TROIS COLLINES 2020

MARSYAS CHATEAU MARSYAS 2016 Chardonnay monocépage - Ain Bourday
Cabernet Sauvignon . Syrah . Cabernet Franc -
Petit verdot - Merlot - Bekaa

. 55.00 CLOUD NINE xaraM 2021
Viognier - Sauvigon Blanc - Semillon - Lebanon

QANAFAR CHATEAU QANAFAR 2015 )
Syrah . Cabernet Sauvignon
12 months French oack aging - Kherbet Kanafar ASSYRTIKO CHATEAU OUMSIYAT 2020

- 75.00 Assyrtiko monocépage - Indigenous Lebanon
JARDIN SECRET CHATEAU CANA 2014 )
Sabbaghieh monocépage
6 months second use oak aging - Ras El Harf PINOT GRIS cHATEAU KHOURY 2019
Late Harvest - Zahle
- 40.00
ATIBAIA 205 _ BARGYLUS GRAND VIN DE SYRIE 2016
Cabernet sauvignion . Syrah - Smar Jbeil ) .
Chardonnay - Sauvignon Blanc - Syria
- 75.00 _
SAINT JOHN xaram 2015 DOMAINE DE BAAL 2020
Merlot . Cabernet sauylgnon . Syrah Chardonnay -sauvignion blanc
Cabernet franc - Jezzine 10 months oak aging- Zahle
- 30.00 )
MEURSAULT LES CLOUS
BOUCHARD PERE ET FILS 2018
Chardonnay - Burgundy
ROSKE SPARKLING WINE
Glass Bottle Glass
RESERVE AMMIQ 2020 ASTORIA prosecco poc 2018
Cinsault monocépage - Ammiq Glera - ltaly
6.00 30.00 11.00
ARC-EN-CIEL xaram 2020 LEBNAT MERSEL
syrah . Cinsault - pinot noir - Jezzine i ior -

\ p 6.00  30.00 Merweh Viognier - Lebanon )
NOOR EL EIN crateausTTHOMAS 2021 POMMERY BRUT ROYAL CHAMPAGNE
Multicépage - Bekaa 40.00 Chardonnay - Pinot Noir . Pinot Meunier - France
MINA AsTORIA 2022 MOET & CHANDON
Cabernet Franc . Cabernet Sauvignion IMPERIAL BRUT CHAMPAGNE
Marzemino - Merlot - Italy Chardonnay - Pinot Noir - Pinot Meunier - France

- 55.00 -

All prices are in USD VAT included
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Bottle

30.00

40.00

35.00

35.00

30.00

30.00

35.00

55.00

50.00

170.00

Bottle

55.00

150.00

230.00



WHISKEY

COCKITAILS

Sazerac
Rye whiskey - absinthe - simple syrup - peychaud’s

Old Fashioned

Bourbon whiskey - Angostura bitters . sugar cube

Manhattan

Rye whiskey - sweet red vermouth . Angostura Bitters

Vieux Carré
Rye whiskey . cognac, sweet red vermouth
Benedictine . Peychaud'’s . Angostura Bitters

Caesar’s Butter siGNATURE COCKTAIL
Beurre noisette Bourbon . bitter orange marmalade
french thyme .lemon . Fever Tree Tonic

Kyushiki siGNATURE coCKTAIL
Bourbon whiskey . house made ginger syrup
Angostura - amber ale infused candied ginger

GIN

13.00

15.00

15.00

14.00

14.00

Aviation siGNATURE COCKTAIL
Aviation gin . lime - marasquin - housemade creéme de violette

Negroni

sweet red vermouth . Campari

Singapore Sling
Cherry Heering - triple sec . Benedictine . grenadine
lime . Angostura Bitters . pineapple juice

French 75

simple syrup - lemon . Astoria Prosecco

East Side

lime . simple syrup . cucumber . mint

Rolls-royce

dry vermouth . sweet red vermouth . Benedictine

Elder Garden siGNATURE COCKTAIL
lime . Elderflower . Peychaud’s

Oriental Gin siGNATURE coCKTAIL
limoncello - lemon . coriander . cilantro oil

Gin On Pebbles siGNATURE COCKTAIL
Neptunia Hendrick's. Sakura - dry vermouth . Yuzu

RUM

13.00

12.00

12.00

12.00

15.00

12.00

Hemingway Daiquiri
White rum . Marasquin - grapefruit juice .lime
triple sec

Hurricane

Dark rum . white rum . lemon . passoa - fresh passion fruit

Mai Tai
White rum. spiced rum. dark rum:. triple sec. orgeat syrup.- ime

Trinidad Sour
Dark rum . Amaro - orgeat syrup - lime
Angostura bitter

Millionnaire siGNATURE COCKTAIL
Dark rum . Sloe gin . lemon . apricot Brandy

All prices are in USD VAT included

12.00

12.00

12.00

——— TEQUILA &MESCAL ———

Ultimate Tequila siGNATURE cocKTAIL
Honey & chilli infused Jose cuervo blanco - limoncello

Espadin mescal - Angostura Bitters . ginger . salt & pepper 13.00

Mexican Negroni siGNATURE COCKTAIL

Mijenta reposado - vermouth .campati - fig - walnut - saline 15.00

Oaxaca Old-fashioned
Jose cuervo blanco - Espadin Mescal - agave
Angostura Bitters 13.00

Garre De Tigre

Espadin mescal - lime . simple syrup - powder chilli

salt . Angostura Bitters 14.00
Siesta
Jose cuervo blanco . Campari - lime . grapefruit

13.00
Spicy Margarita siGNATURE COCKTAIL
Jose cuervo blanco - Espadin mescal
house chili liqueur - lime . agave 14.00

VODKA

Automne FiZZ siGNATURE COCKTAIL
In house vanilla infused vodka - cinnamon syrup
egg white .creme fresh . apple cider 12.00
Stiletto Martini
almond liqueur - apple - pineapple - coriander
ginger - cilantro oil 12.00
Miss Jones
Vanilla vodka - butterscotch liqueur - limoncello - lemon 12.00
Espresso Martini
espresso shot - Kopiko 12.00
Garden Gimlet siGNATURE cockraIL
Titos - ginger syrup - French thyme . dry vermouth
lemon . orange bitters

13.00
— BRANDY & COGNAC ————
Sidecar
Cognac - lemon . triple sec . Peychaud’s Bitters 14.00
Brandy Club
Cognac - Maraschino liqueur - pineapple - Peychaud's Bitters 14.00
Widow’s Kiss
Calvados - Chartreuse Verte . Benediictine - Angostura Bitters 14.00
Apple Martini
Calvados - vodka - triple sec 14.00

BEERS

EIlmir pisner. Ipa . Amber

7.00
Belgian wit. Amber

10.00
WATA Apple Cider

3.00

Almaza 5.00 Heineken 6.00
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