
Upon Arrival
Freshly shucked oysters with pickled verjus grapes 
NV ‘Leb Nat’ Gold Merwah/Viogner 
 
Mezze 
Labne Makdous | Fried Halloumi with honey and Zaatar | Lebanese pickles | Almond Taratoor
with Zoug | Samke nayya (Arak cured Bonito) 
2021 Mersel ‘Lebnani Abyad’ skin contact Merwah/Sauv Blanc 

Entree
Circassian duck | Bastourma with Salcha butter | Cos leaves with fresh herbs 
2022 Mersel ‘Red Velvet’ Cinsault 

Mains
Kharoof Mahshi, saddle of lamb stuffed with rice, nuts, dates and Advieh 
2021 Mersel ‘Lebnani Ahmar’ Cinsault  

Dessert 
Chocolate Pudding “Muhallabiyeh” with sour cherry and cranberries
NV ‘Leb Nat’ Ruby Merwah/Sangiovese 

Mersel Wine Set Shared Menu.


