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Our Philosophy

We offer you a contemporary menu that blends the authenticity of our roots with Massaya’s experience of travel around
the world. A creation of delicious and healthy dishes cooked with mainly organic ingredients picked from our gardens in
the Beqaa or sourced from sustainable producers — all prepared with loving care!

GREEN CORNER
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Black rice Nigoise salad: diced vegetables, olives, grated eggs with vinaigrette......................... 22.000
4’ ‘} Quinoa Tabboulé: parsley, tomato, quinoa, chickpeas with lemon zest, lemon and olive oil........... 18.000 > é
¢ Mesclun salad: fresh mushroom, parmesan cheese with red fruits SQUCE .........coeveiieiiieeieeieean. 18.000 # 4
Grated carrot salad: apples, pomelo, pomegranate, pinenuts with ginger lemon sauce ............... 15.000
4' ‘} The Garden salad: thyme, rocket, zucchini, shaved halloum with balsamic vinegar...................... 15.000 g
@ SHARING PLATTERS P&
# 4' MEl-meElo fruits and CREESE ........ccoooiiiiiii i 32.000 g ¢
¢ assortment of cold cuts and cheese served with seasonal fruits ‘} ¢
SMoKed SAUMON TEITINE .......iiiiiii e e 25.000
4» # with cream cheese and mesclun salad > ¢
MINE DUPGETS SLATE ... e 24.000 é 4
with caramelized onions, camembert and Maggy fires
D €5 SINOKEA FTIKE ..o 22.000 h ¢
with grilled nufs
Grilled seasonal VEgETADLES .........coiiiiiiiiee e 18.000 “' ‘a
# # with nuts, Ras el Hanout and Olive oil , ¢
Grilled NALLOUIN .....o e 18.000
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served on a tomato carpaccio with thyme

GRILLED ON THE FIREPLACE (ciow 15 min)

Grilled cote de Veau (400 gr. BONE IN).........uue i 75.000
with grilled vegetables, green salad, Maggy fries and your choice of pepper or mushroom sauce
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Grilled teNA@ILOIN (220 Gr.) ... e e 52.000
¢ with grilled vegetables, green salad, Maggy fries and your choice of pepper or mushroom sauce <°> 4
,a, 4, Grilled SAUMON (200 Gr.)..........c.oiiii e, 46.000 k
with grilled vegetables, green salad, Maggy fries and your choice of soy or tartar sauce
¢ GEILEA SILOIN (220 G wovvvvoeeeooooo oo 45.000 + X4

with green salad, Maggy fries and your choice of pepper or mushroom sauce

Grilled QUAIL.........coiiii e
with grilled vegetables, green salad and Maggy fries

IMLBIGUERZ ... e 32.000
with grilled vegetables, green salad, Maggy fries and mustard

MARM'TES (allow 15 min)
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Lapin a la moutarde with carrots and POLATOES ..........uvieriiiiiieeeeieiiie e
¢ Poulet au Whisky with potatoes and OLIVES ......ccooeviiiiiiiei e 44.000 ¢ 4
Pomodoro ricotta tagliatelle or gluten free NOOALES ..........uviiiiiiiiiiiiiiiiiiiiee e 28.000
“' ‘} Pesto tagliatelle or gluten free NOOALES ...t 25.000 f ¢
é DESSERTS “MAISON” IS
¢ 4’ DESSErt OF the AAY .. ..o i 17.000 g ¢
@ LCIMON DI ... 15.000 .‘. 4
Khsheif: soaked dried fruits with NUES...........ccoooiiiiiii 13.000
‘°' # CROCOLALE PG ... 12.000 f ¢
¢ [C@ CI@AINL ... 12.000 {» cﬁ
P .S CHEESES & COLD CUTS ’ @
é FIVE ChEESES SLATE oo 35.000 4» 4@

Cold cuts slate, assortment Of fOUTr VATICTIES .. ...vvu e 26.000
TIECE CEESES SLAtC ... oo
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REFRESHINGS
+ X Mineral & Sparkling WatET ...............co.coooivooeoeoeeeeeoeeeeeeeeoeeeeeee Small 4.000 / Large 7.000 f Q
é SOFL AFNK ... 7.000 % X<
FresSh Orang@ JUICE ... 7.000
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Tea, INfuSION aNA COTERE ... e 5.000
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.................................................................................................................................................................

Ask your waiter about the For large groups, Homemade cake
open wines of the day : set menus are available : for take away!
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vegan signature

Every Sunday Authentic Brunch with open wine & arak
# All prices are in LBP and VAT inclusive
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