APPETISERS & SOUPS
Edamame (v)(gf)

Japanese soy beans with Maldon sea salt

Zucchini and Parmesan fritti (v)

22,000

Mini Angus beef sliders

34,000

Deep fried zucchini and tartar sauce
Caramelised onions, cheddar cheese and tomatoes

Goat cheese and sundried tomato bruschetta (n)
Crispy osmaliyeh wrapped shrimps

24,000
29,000

Grilled calamari (gf)

32,000

Roasted pumpkin soup (gf)

21,000

Lemon and Sriracha mayo

Cherry tomatoes, capers and preserved lemon dressing
Pine nuts and herbs

SALADS

Gordon’s (gf)

Beetroot, hardboiled egg, turkey ham, Emmental cheese,
avocado, corn, tomatoes, mushroom, green onions and
herb vinaigrette

Ask your waiter for the Daily Special!!

BURGERS & SANDWICHES
19,000

32,000

Grass-fed prime beef burger

37,000

Chicken breast burger

33,000

Traditional croque monsieur

35,000

The club sandwich

36,000

Scottish smoked salmon sandwich

39,000

English cheddar cheese, ripened tomatoes and
your choice of pork or turkey bacon
Marinated chicken, Romaine lettuce, onion rings,
cucumber pickels, garlic mayonnaise
and your choice of pork or turkey bacon
Pork or turkey ham, cheese and béchamel sauce
Chicken, eggs, cheese and your choice of pork
or turkey bacon
Brown bread toast, cream cheese, avocado,
tomato and green salad
Gluten free bread is available upon request.

Quinoa and orange (gf)

32,000

Fattouch with grilled halloumi cheese (v)

26,000

Baby spinach, green apple and lemon dressing

All served with French fries

MAINS
Pan seared Scottish salmon (gf)

55,000

Sea bass teppanyaki

52,000

Fish and chips

51,000

Roasted chicken breast (gf)

49,000

Chicken Katsu curry

46,000

WOOD OVEN BAKED PIZZA

Veal Milanese

56,000

Margherita (v)

29,000

Grass fed beef tenderloin (gf)

68,000

Margherita supreme (v)

35,000

Pan fried beef filet, sautéed mushrooms
and mashed potatoes

Vegetariana (v)

32,000

SIDES

Healthy Gordon’s

41,000

Sautéed vegetables
Mixed green salad
French fries
Mashed potatoes
Steamed white rice

Tomatoes, cucumber, lettuce, radish, mint, olive oil
and crispy sumac bread rolls

Goat cheese (n)(v)

Mixed leaves, walnuts, apricot, croutons, mint,
toasted grissini and crumbled goat cheese

Chicken Caesar

Grilled chicken breast, anchovies, garlic croutons,
quail eggs and parmesan

Trio quinoa asparagus risotto and crunchy salad

31,000
32,000

Fresh cod fillet with French fries and tartar sauce

Salmon ceviche with avocado (gf)

39,000

Crispy shrimp

39,000

Red endives, green apples, lime and ginger oil
Mixed lettuce, deep fried wrapped shrimps, cucumber,
tomatoes, halloumi cheese tuile and lime mustard dressing

Mozzarella, oregano and tomato sauce
Buffalo mozzarella, cherry tomatoes, pesto, garlic oil,
fresh basil and tomato sauce
Tomato, eggplant, zucchini, bell pepper and
mozzarella cheese
Multigrain dough, light cream cheese, smoked
salmon, dill, capers and lemon

Rocca salad and lemon wedge

33,000

Regina

32,000

The Italian

32,000

Mozzarella, ham, mushroom and tomato sauce
Mozzarella, Parma ham, chorizo and tomato sauce

Your choice of traditional white or whole wheat crust is available upon request.

PASTA & RISOTTO
54,000

Pea risotto (V)

32,000

Lasagna

35,000

Peas, sundried tomatoes, parmesan cheese and mixed leaves
Braised beef ragout, layers of pasta, tomatoes,
fresh parmesan and mesclun salad

Mushroom ravioli (v)(n)

White sauce, basil pesto, sundried tomatoes
and toasted walnuts

Spaghetti alla Bolognese

Tomato sauce, minced meat and parmesan cheese
Gluten free pasta is available upon request.

10,000
10,000
10,000
10,000
10,000

DESSERT
Chocolate fondant

23,000

Traditional tiramisu
Pain perdu (n)

23,000

Carrot cake (n)
Poppy seeds cake (gf) (n)
Almond chocolate cake (n)
Ice cream (per scoop)

18,000

Vanilla ice cream

Shirmps linguini

Fennel, tomatoes, shrimps and lobster bisque

Potato fondant, white onion carbonara
and buttered vegetables
Breaded chicken with aromatic curry sauce,
sticky rice and mesclun salad

Diavola

Beef pepperoni, Peppadew peppers and olives

Teriyaki soba noodles with shitake, mange-tout,
bok choy, red onions, bean sprouts and chilies

Cinnamon, Chantilly and strawberry jam

23,000

18,000
18,000
7,500

35,000

32,000

(v) Dishes suitable for vegetarians
(n) Dishes contain nuts
(gf) Gluten free dishes
All prices are in Lebanese pounds, inclusive of taxes and service charge.

Tel: 01-962862

