
Menu



LENTIL SOUP
Traditional Lebanese lentil soup served with crispy croutons and lemon wedges.

FRENCH ONION SOUP
Onion wings soup topped with loaf bread with Gruyere,  Mozzarella and Parmesan cheese.

SPICY CHICKEN SOUP
Chicken soup seasoned with chili peppers flavored with boiled chicken.

Soups

MARGHARITA
Homemade dough topped with tomato sauce, Mozzarella cheese and fresh mushroom.

PEPPERONI
Homemade dough topped with tomato sauce, Mozzarella cheese, beef pepperoni and fresh mushroom.

VEGETARIAN
Homemade dough topped with tomato sauce, Mozarella cheese, fresh mushroom, zucchini, bell peppers and onions.

Sandwiches
All our sandwiches are served with a side season salad and French fries.

CROWNE CLUB SANDWICH
Grilled chicken breast topped with beef bacon, poached eggs, sliced tomatoes and lettuce served with your choice of brown or white toast.

QUESADILLAS
Your choice of grilled chicken or beef topped with Monterey Cheddar Cheese, jalapenos & green pepper served with tortillas, 

guacamole and sour cream.

HALLOUMI SANDWICH
Sliced French baguette topped with Halloumi cheese, fresh tomatoes and basil topping.

PHILLY STEAK SANDWICH
Bread roll sandwich filled with tenderloin slices, bell pepper, onions, mushrooms and melted cheese.

LEBANESE SHAWARMA
Your choice of chicken or beef rolled in Arabic bread served with garlic, pickles and tomato.

SPICY FISH SANDWICH
Arabic bread filled with fish hamour, hummus and tomato.

BEEF BURGER
Homemade beef patty topped with grilled onions and grilled tomato served with Crowne Plaza sauce.

VEGGIE SANDWICH
Grilled vegetables, zucchini, eggplant, bell pepper topped with melted cheese.

Italian Selection
Pizza

Pasta
SPAGHETTI BOLOGNAISE
Spaghetti sautéed with meat tomato sauce topped with Parmesan cheese.

PENNE ARABIATTA
Penne sautéed with spicy tomato sauce topped with Parmesan cheese.

Prices above are exclusive of 10% VAT

USD 8.00

USD 10.00

USD 10.00

USD 12.50

USD 13.50

USD 12.50

USD 15.00

USD 12.50

USD 10.50

USD 16.50

USD 10.00

USD 8.00

USD 13.50

USD 12.50

USD 13.50

USD 12.50



ORIENTAL LAMB SHANKS
Roasted juice lamb shanks served with meat, nuts and oriental rice.

VEAL PAILLARD
Tender grilled veal strip loin served with forest green vegetables, creamy mashed potato and gravy mushroom sauce.

LAMB CURRY
Tender lamb cooked and flavored with curry, served with white rice.

LAMB CHOPS 
Lamp chops grilled to perfection, served with mashed potato and smoked vegetables.

ORIENTAL MIXED GRILL
A mix of grilled lamb kafta, chicken taouk and kebab, served with Lebanese grilled vegetables and garlic dip.

FUSSILI TOMATO SAUCE
Fussily sautéed with tomato sauce topped with Parmesan cheese.

FARFALLE PESTO SAUCE
Farfalle sautéed with fresh cream, basil sauce, topped with Parmesan cheese.

LASAGNA BOLOGNAISE
Lasagna layers stuffed with béchamel, Bolognaise and cheese, roasted in the oven and served topped with melted cheese.

Main Courses
Meat

VEGETABLE SOUP
Vegetable soup made specially for our lovely kids.

FISH FINGERS
Deep fried fish fingers served with French fries and tartar sauce.

CHICKEN NUGGETS
Deep fried chicken nuggets served with French fries and cocktail sauce.

KIDS BURGER
Your choice of grilled chicken or beef, served in a freshly sesame with French fries and Coleslow Salad.

Chicken
CHICKEN CURRY
Fried chicken bits, seasoned with the original Indian curry flavor, served with white rice.

HEALTHY CHICKEN BREAST
Charcoal grilled chicken breast, served with vegetables and potatoes.

GRILLED BONELESS CHICKEN
Marinated baby chicken with lemon garlic, flame grilled with skin, served with French fries and grilled vegetables.

CHICKEN CORDON BLUE
 Deep fried chicken breast stuffed with ham and cheese, served with baked potatoes and steamed vegetables.

Sea Food
SEA BASS FILET
Skinned white fresh seabass, grilled or broiled, served with pure virgin olive oil.

NORWEGIAN SALMON FILET
A juicy medium grilled filet served with pure virgin olive oil and string beans vegetables.

TIGER PRAWNS
Flame grilled Tiger Prawns served with white rice and curry sauce aside.

*Ask your waiter for our daily special

Kids Menu

USD 10.00

USD 13.50

USD 15.00

USD 26.00

USD 24.00

USD 24.00

USD 31.00

USD 26.00

USD 19.00

USD 24.00

USD 24.00

USD 26.00

USD 31.00

USD 33.00

USD 35.00

USD 7.00

USD 9.00

USD 9.00

USD 10.00

Prices above are exclusive of 10% VAT



CHICKEN WINGS PROVENCAL
Pan fried chicken wings marinated with coriander, garlic and lemon juice.

CHICKEN LIVER
Roasted chicken liver marinated with pomegrenade molasses.

LEBANESE PASTRIES
Your choice of spinach fatayers, cheese rolls, meat sambousik or a mix of two pieces of each.

FRIED MEAT KEBBEH
A dough of minced meat and wheat, stuffed with pan fried meat and pine seeds.

Lebanese Cold Appetizers
HUMMUS
Mashed chick peas blended with sesame paste topped with virgin olive oil and served as the Lebanese traditional way.

EGG PLANT MOUTABAL
Smoked eggplant mashed with sesame paste, lemon juice and hint of garlic.

GARLIC LABNEH
Traditional Lebanese labneh blended with garlic and dry mint.

TABBOULEH
Traditional Lebanese Salads made from fresh parsley, tomatoes, onions, mint leaves, semolina,  seasoned with fresh 

lemon juice and virgin olive oil.

FATTOUCH
Traditional Lebanese salad made from fresh radish, tomatoes, onions, mint, cucumbers, romain lettuce, green bell pepper, 

topped with sumac dressing and fried Lebanese bread.

VINE LEAVES
Vine leaves stuffed with rice, parsley and tomatoes.

Lebanese Hot Appetizers

Appetizers
SPRING ROLLS
Crispy rolls stuffed with spring vegetables served with hot sweet chili sauce.

SPICY CHICKEN WINGS
Deep fried chicken wings dipped in hot chili sauce served with blue cheese dip.

JUMBO CRUMBS
Breaded deep fried prawns and calamari served with tartar sauce.

International Salads
GREEN SALAD
Mixed green leaves, fresh asparagus, cucumber, green pepper, endives and cherry tomatoes, seasoned with vinegar dressing.

ROCCA SALAD
Green rocca leaves topped with fresh mushroom, cherry tomatoes and shaved Parmesan cheese, served with balsamic sauce.

HALLOUMI CHEESE SALAD
Baked halloumi with mixed grilled vegetables, served with olive tapenade.

CAESAR SALAD
Traditional caesar salad made from fresh romaine lettuce, Parmesan cheese, anchovies, garlic croutons and caesar dressing.

Additional Grilled Chicken breast 

Additional Grilled Shrimps(4pcs)

GREEK SALAD
Fresh romaine lettuce topped with sliced cucumbers, olive, green pepper, tomatoes, onion, thyme and Feta cheese,

seasoned with lemon sauce.

NICOISE SALAD
Mixed green leaves topped with boiled eggs, tuna, potatoes, green pepper, olive and fresh asparagu s seasoned

with your choice of lemon or vinegar sauce.

USD 6.50

USD 6.50

USD 6.50

USD 8.50

USD 8.50

USD 8.50

USD 8.50

USD 10.00

USD 8.50

USD 10.00

USD 8.50

USD 8.50

USD 12.50

USD 11.00

USD 11.00

USD 13.50

USD 12.50

USD 5.00
USD 6.00
USD 8.50

USD 15.00

Prices above are exclusive of 10% VAT



OPERA CAKE
Made with layers of Joconde, soaked in coffee syrup, layered with ganache and coffee butter cream covered in a chocolate glaze.

CRÉME BRÛLÉE
A rich custard base with a burnt layer of browne sugar.

TART TATIN
The famous French upside-down apple pie, served with vanilla ice cream.

CHOCOLATE FONDANT
Molten chocolate cake, served hot with vanilla ice cream.

STRAWBERRY CHEESE CAKE
Made of soft fresh cheese on a crust cracker flavored with strawberry deli and fruit coulis.

TIRAMISU 
Iitalian mascarpone layered with coffee soaked lady fingers.

EXOTIC FRUIT SALADS
Freshly sliced exotic fruit selection, served in a bowl with fresh orange juice.

SORBET
Your choice of lemon or orange sorbet .

ICE CREAM
Your choice of vanillla, chocolate, strawberry or mango icecream.

ORIENTAL PASTRIES
Beklawa, saraya, senoura, maamoul, or kenafeh.

Desserts

Prices above are exclusive of 10% VAT

USD 6.00

USD 9.00

USD 6.00

USD 8.50

USD 6.00

USD 6.00

USD 8.50

USD 6.00

USD 6.00

USD 8.50


