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1,950 KD Stuffed Vine Leaves uic g
jllanlay Giiinoeg wgalo iic §Jg
Rolled vine leaves stuffed with rice mix

1,850 KD Shanklish yiulAiuw

walpleu jg pAandl Jndl giigaddl 6 jgaill ¢o giudAiill dnls
Chanklish mix with tomatoes, parsley, green onions and extra

virgin olive oil
1,950 KD Labneh Mtabbaleh éJliio éiu

A delicious mix of labneh and diced vegetables

Hummus gaoa

Loy ol cwj @o dunlhy oo
Mashed chickpeas with tahini and a drizzle of olive oil

1,750 KD

2,650 KD Hummus with Diced Beef éoaJ yaoa

painllg donldlclcAo go dunlhy non
Mashed chickpeas with tahini, topped with a delicious mix of

diced beef and pine nuts

1,950 KD Hummus Beiruti (jg)u ynoa

a6 jgaill LA g (oAl Jadll o 6220 JAs Aals

Revisited hummus mash with fava beans, and cumin, topped
with freshly diced tomatoes
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% New1no Qlightcul  Diet
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el I . JIblun 9:.. o glio
Available from 9:00 AM to 12:00 PM

0,750 KD  Fetta Cheese Lol 6dua
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2,100 KD Fattouch Salad _igié énliu
LAba0d Al @o dua el Al adalul

The traditional Lebanese green salad with toasted bread

2400k Grilled Halloumi Salad g.iLoJl pglall dnluw

a8j hlodnlig Jaioun Ag) Al &o Sgiitedlpglalldlnliu
Jalanlny
Lettuce, rocca, beetroot, tomato topped with grilled halloumi
served with vinegar sauce

2,100 KD Tabbouleh Salad éJgLi dlnaliu

Jndl 6 Jgaid! og JooJl igaddl &o 6 el Guoliull ddndal
Yo Pl jg uaoladl pae Sl
The famous Lebanese salad with chopped parsley, tomatoes,
onions, bulgur with lemon juice and extra virgin olive oil

2350 ko WTabbouleh Quinoa Salad lgiuAJU éJgLi dlnliu

lguA)lgin @o g
olMeljaumg jAN/0,A LW/ TTVo cgaall/ VT cliwig i/ Po.aujladlcilang
Quinoa mixed with fresh tomatoes, dry mint, parsley, onions,
sweet pepper, lemon juice and extra virgin olive oil
Calories: 350 / Proteins 7,22 / Fat 22,75 / Fibers 5,98 / Carbs 51,26

Uy g Aol june

Wgli anlw
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% New 2an Q Light cull Diet
Cebghts

0,250 KD Pomegranate sauce  lodl jwadnln

0,350 KD Pomegranate seeds Lol wlia



gl glaojlas
2450kp Fekharet Halloum Pesto giuuuJU ogla 6jlas
wolu gl dnlny Gace ¢ palb Ggudtod pglalulic Ao

mhlolnig
Crilled Halloum, topped with pesto sauce,olives & cheery tomatoes

1,950 KD Eggplant Fatteh LAl dis
10 il sl jgiits pdioll gull 6p Lo j13g il
Hoinllg ylo I

Eggplants served with fried bread, garlic yogurt, Fried
skinned eggplant, pomegranate seeds and pine nuts

1,950 KD Falafel Jolls

donJojlas

2,550 KD Fekharet Lahmeh G.oaJ6jlAs

Ll adyh Lle Unladig plalonl Jnyl go dAgino doanl clié Ao
ahblolnl
Chopped meat mixed with onions, tomatoes topped with potato
cubes & seasoned with leila spices

1,950 KD Chickpeas Fatteh _néa dié

Hging gl & jlb g lao b @0 ggluo non
Holnlig glo
Chickpeas served with fried bread, garlic yogurt, and pine
nuts

1,300 KD Foul Jgo
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el I . JIlalun 9:.. o elio
Available from 9:00 AM to 12:00 PM
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2,450 kD Pastrami Cheese Rolls diuallg 6o jh il ciléls
auloo 9161000 aiuallg Go il Ll

Baked or fried rolls stuffed with pastrami and cheese

19500 Grilled Halloumi Cheese éJg.itoJl foglaJl diun

o Pl cwjg sl @le il jpAll6jgaill eo pglalldiin
Halloum with cherry tomatoes, mint and olive oil

2,550 KD Jebneh Mtabbaleh ¢ 3aJU dliio disa
9liy)glg  Jie j.6J9ai gy j vl j @o clAy i
White cheese seasoned with olive oil, tomatoes thyme and oregano
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1,950 KD Cheese Rolls diua ciléls
dulé0 gl o0 diun ClsLs

Baked or fried rolls stuffed with cheese
1,950 KD Sambusik Lahme d.onJU cluugiowu
duldoll pginlig donlll éguiino eliuglondditac

Fried stuffed dough with meat and pine nuts

2,950 KD Mix Puffs JAiio wliaco gan
o) elwglorug aun wlals) .auAh

Kebbe, rakakat cheese, sambusik lahme

el I . JIwn 9:. go alio
Available from 9:00 AM to 12:00 PM



2,550 KD

2,550 KD

Margherita Pizza Ly 1o jlo | jiu

Jebneh Bel Ajine ¢jacludin

2,450 KD

1,100 KD

2,550 KD

Lebanese Pizza duwlJ|jiy

Zaatar Bel Ajine ¢jaclU yicj

Lahm Bel Ajine ¢j1acyoal

el I . JIblun 9:.. o glio
Available from 9:00 AM to 12:00 PM

ll o

2,350 KD Menemen yolilo
1Al ool &o 029 §garodl Al @o pialodn

Tomato cubes with scrambled Eggs mixed with Green Pepper

3,000 KD Omelet & Cheese diung yAU dAC

e Jjunll g duls pady dvall 6o 9o oll Al
scrambled Eggs mixed with cheese with yoghurt dip on the side

1,600 KD Scrambel Eggs 99040 yAU

¥ ( @
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18500 Egg and Potato mixture Unlnyg yAu 44160

alodllg Jnul g0 a6) ggai ol Al ¢o Unlny ULAD
98 duuJg clpnll

Fried Potato cubes with scrambled Eggs mixed with Onions &
Green Pepper

2,650 KD Omelet & Vegetables juArg AU GAC

ejunll g duuls ady Jlaall &o ggaioll Al
scrambled Eggs mixed with Vegetables with yoghurt dip on the side

1,600 KD sunny Side Eggs ygic AU

el . JIwn 9:. go alio
Available from 9:00 AM to 12:00 PM



1,150 KD Ashtalieh a8

2Jg clog owwall JolA (Jao uda ggahno il
Ground rice with full-cream sweetened milk and rose water

1,150 KD Rice Pudding uulalu jji

ol elo oo Lda
Rice, sweetened milk, and orange blossom water

1,150 KD Meghleh L,Lr_o

gl aald auye wljlasg JAw el jji
Ground rice with sugar and an assortment of traditional
Arabian spices

Wg ) Jie
2,250 KD ©Ghazal Beirut Qg Jj&
&0 AWl Sl Jj£ o gt (g ud il dAuiodl ddbgy

| o)l i
Two layers of white cotton candy, stuffed with mastic ice
cream, topped with pistachio sprinkles

=L lo

S

P

Desserts

2,100 KD PLeila’s Osmalliyeh (W diloic

Ml gluiiollg aygllalhgy go 00 alny o dulodcl
Crispy vermicelli layers stuffed with rose and pistachio
ice cream

2,650 KD Mafroukit Festok Giuwialu 6Ag a0

Two pistachio dough layers stuffed with rich Lebanese cream

2,450 KD Osmalliyeh Bel Ashta dlnuitéIU diloic

9l 0 (028) Alnuia Il Al | éuiin 60 yalldll dulodc
Crispy vermicelli layers stuffed with Lebanese cream, served
with sugar syrup

2,650 KD Lebanese Knefeh duiliJ aslis

G aaac b ool asusl

The legendary Lebanese cheese knefe

el I . JIblun 9:.. o elio
Available from 9:00 AM to 12:00 PM

el I . JIwn 9:. go alio
Available from 9:00 AM to 12:00 PM




1,750

1,750

1,750

1,250

1,350

1,350

1,350

aulil 6gms

Hot Beverages

Cappuccino giuiiylAa
Cafe Latte auil ausla
Instant Coffee auslAuu
Tea glw

Tea Mint eliciy sLw
Tea Cinamon ;41U sL

Infusion Tea ¢laA4j 5L..u

| o o o LL|J u[_;g &
1,350 Lebanese Coffee dwliJ 6gaé
1,350 Espresso guiy juul
1,600 Double Espresso Juga guu juul
1,250 White Coffee sl 6gmd

el I . JIblun 9:.. o elio
Available from 9:00 AM to 12:00 PM

1,950

1,950

1,950

1,950

2,150

1,750

1,750

1,950

1,950

Ly i

S Y

Beverages

Cold Beverages | 6aJU ¢sUg juito

Orange Juice JWip junc

Fresh Apple Juice glai junc

Fresh Carrot Juice jjo junc

Fresh kiwi Juice g944 juac

Fresh Pomegranate Juice gloj junc
Lemonade Juice dualgol

Minted Lemonade Juice ¢liciJU durligol)
Strawberry Juice dJgljoll junc

Mango Juice gailoJl junc

1,250

0,850

1,250

1,000

1,450

1,600

1,700

1,350

1,250

1,250

1.850

Soft Drinks &Jjlé «bg jiilo

Mineral Water/Small j1éin/diaco oo
Mineral Water/Large JuA/duaco olo
Sparkling water/Small jién/éJjle oo
Sparkling water /Large JuuA/dJjlLe oo
Yogurt Drink ¢J Ol b

Minted Yogurt Drink eliciJU J Ol
Jellab ulnJl Ul

Rose Syrup 2 gJl ul i

Iced Tea alio Sl

- didlygoddimciny
Your choice of lemon or peach

Sparkling Leila (JWJ J4iAgA

8lowwgoll amAlaJU itciodl gl Ul
Refreshing soda water with seasonal
fruits

el I JIwn 9:. go alio
Available from 9:00 AM to 12:00 PM
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For catering reservations, contact us on: 96962700
9191 V.. : (e lico Jnlgil piidod « W oo dun il pAildih jaa)

FOOD TRENDS CORPORATION S.A.L.

Lebanon
ABC Ashrafieh, ABC Dbayeh, ABC Verdun and Zaitunay Bay

Kuwait
The Avenues Mall, Al Kout Mall

Bahrain
Al Aali Mall

Janoll alJi winll Janoll aJlaJl winll
cygill 20 elbajann Ao Ul alilo

uluay
cygAll 20 Jolhelaa cygill 20
cugAll a0 elhadaus aiall allo g4I dublys ylug)
cugAll alio 8w laiJ il alio foié ool
cgAll alio Sils i alio it Uiy
aljloll alio Lo jiuy L6y 46l Jgin a0 G308y Jac ool

Ay o0l alwo 0990 §5)8) Jarc @l

m leilaminlebnen

www.leilarestaurant.com



https://linktr.ee/Leilaminlebnenkuwait?utm_source=linktree_profile_share&ltsid=b2ed9bb2-c165-40c0-95bc-033c6d424d76
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Salads
lgluAll 6Jg U dlnluw wol Jlg dleul dnliy
1.850 KD Light Mountain Salad dowea diluadlalis 1950 kD Purslane & Olive Salad g jllg 616 Ul dnliu 2,100 KD Fattouch Salad u.ung dnl 2,100 KD Tabbouleh Salad éJg i éinliu
Jol il JAl anln go SO1LLO l2Ialg Jrny o) 6 Jgaiy Ue i jgaoladl e @oggllj Jas.Jrny ajjhojgay go aldy wao ol jpall &o dyadeill atull aindil Jl6)92il g o0dl iigaddl @o 6 panidl aulilll dalul

) ylolging
M7 eljumgu A0l /1€ @/ 1Lo€ ggaall / HVE eliwg ! / I 6ujlaulcolang

Tomatoes, purslane, onions and grilled eggplant, served with

vinegar oil dressing and pomegranates
Calories 132 / Proteins 2,72 / Fat 10,54 / Fibers 2,64 / Carbs 12,21

1,750 KD “¥Raheb Salad wal gl dnluy

aladall, ool gl @ic il oo Pl ugin @o gg_dj.oJl Jlaaaldl
Jnc 6o §1aJl ligly Jadll sl Jadl 60j3AN6 jgaill 2l Al
Ul jg ol
Grilled eggplant with pomegranate, mint, chives, green pepper,
cherry tomato, green onion, radish and basil with lemon and
olive oil dressing

Soup | Gujguis

1,700 KD Lentil Soup yuacll éujgui

wvac)dyjo

Purslane with cherry tomatoes, onions, radish and olives,
served with lemon juice and extra virgin olive oil

1950KkD  Rocket with Thyme Salad jic j &o lKgjdlnliu
ol pnc @o adi. g gaall Jic plao lﬁgyl_m
Uou ey jg
Rocket leaves, green thyme and onions, with lemon juice and
extra virgin olive oil

2100 kD Rocket with Fetta Cheese Salad diua &o lAgjdlnliu

uelplcnjg gaolaldl ac go padl. Lialldius @o g dlanlu

Rocket leaves, fetta cheese, with lemon juice and extra virgin
olive oil

2100KD  Rocket with Beetroot Salad jaioil &0 4g) dinliu

U Plcujo Aol pnr @o a9 jaioaidl @o Ag Pl dnliw
Rocket leaves, beeroot, with lemon juice and extra virgin olive oil

2400k0  Grilled Halloumi Salad §g1itoJlpglall dinliy

18] rlnlolnlig jaiod Ag) i)l @o Gaiitod pglalldnlin
Jallanlny
Lettuce, rocca, beetroot, tomato topped with grilled halloumi
served with vinegar sauce

o 43
-“gfg New 2Jan Q Lightcull  Diet
esghil

The traditional Lebanese green salad with toasted bread

2100k0  WLight Fattouch Salad eyl igis anlu

elaill Ja g glowl nonodl jpall o ayaeil aplulll anlul
€7 cljauag A/ o @l / 1AL cgaall /0,1 ciliwig 7 1 éujlialcalang
The traditional Lebanese green salad with toasted bread, sumac,

lemon juice and apple vinegar sauce
Calories 201 / Proteins 563 / Fat: 18,1 / Fibers 53 / Carbs 42

uelplcnjg ol iac Je

The famous Lebanese salad with chopped parsley, tomatoes,
onions, bulgur with lemon juice and extra virgin olive oil

2350 k0 @Tabbouleh Quinoa Salad IgiuAJU dJg i élnlu
lg Al gun @o algu
ol Vg 4/0.0A S/ T Vo ugaal/ VT i i/ Fo. gl g

Quinoa mixed with fresh tomatoes, dry mint, parsley, onions,
sweet pepper, lemon juice and extra virgin olive oil
Calories: 350 / Proteins 7,22 / Fat 22,75 / Fibers 5,98 / Carbs 51,26

2,450 KD Quinoa Salad lgiuAll dnliu
&0 glofig Jip @ns . el 092l Jud guadl @0 claylgius
Ul jg yaolall pnc

White quinoa with lettuce, cucumber, tomato, mint, orange &
pomegranate with lemon juice & extra virgin olive oil

Wgli anlw

0,750 KD  Fetta Cheese Lol diua 0,250 KD Pomegranate sauce

&% New 100 Q Lightcwl Diet
[+ 20 1

Jodl jn dnln 0,350 KD Pomegranate seeds  jloglcla




0J9au JLp
1,950 KD Loubieh Bel Zeit ¢y jJu dwg)
Julg 0Jgaidl eo cuy Ju ausg)
Poached green beans with tomato sauce, onions and olive oil
1,950 KD Bemieh Bel Zeit iy jJU 6uol
G o e pblolallg cy P aaguao dlol
Okra cooked with tomatoes & olive oil
1,950 KD Mousakaa Bathenjen Lol dcéuio
rablodn)ldnln g ynoallgo glno ¢laiab
Eggplant cooked with chickpeas and tomato sauce
1,850 KD Bulgur & Tomatoes 6 jgaiu Jc p
anjlall6jgaill o egulno Jep
Simmered bulgur cooked with fresh tomatoes virgin olive oil

Wb augl
1,756 w Eggp.anf Moutabbalr ulé.i:'lL_J. JLio
Joudl cwjg aoladladuanll @D\fjgﬁ_LoJl Jaldlanla

Our special roasted eggplants mash with tahini, lemon juice
and a drizzle of olive oil

1,750 KD W\Light Moutabbal cul Jiio
rawall Jus gl aiahlleo W dah e \SQMD gkl
Jtodlg sl Jndl @o a0 yaolag

rljuagal / 9@l / 18gga) / 1.9 clikigpd / 1IE éujlpalciang

Grilled eggplants with tahini, light yogurt and lemon juice,
topped with green onions and pomegranate
Calories 114 / Protein 6,9 / Fat6,9 / Fiber9 / Carbs 20

1,850 KD Sweet Moutabbal ¢jlo JI 1ua Jiio
ool s @o Jiio ¢lajal
Eggplant mash with pomegranate molasses

1950KD Mtabbal Bel Chamandar J:LLo-LIJJLJ Jiio
alogluling ejlial jaioai @o Jiko glajial

Mashed eggplant assorted with fresh beetroot topped with
pomegranate

1850KD Cauliflower & Tarator ng Jbg h_uJ gL}

HAN6ajg 6 Al ol i dnlny JACo 1o i é
Baked cauliflower topped with tahini sauce, coriander and capers

0oL o_b

S Y

Cold Mezze

1,950 KD Stuffed Vine Leaves wic §Jg
Jirédnlay iiinog Bgalo Liic §Jg
Rolled vine leaves stuffed with rice mix
2,100 KD Batenjen Bel Laban 4 UU glajiu
499 ¢ &0 Ul dinlay (iiino glajal
Stuffed eggplant with rice mix and yogurt on a bed of rocca
1,850 KD A LD

Al iigaddl 6jgaidl go gilA LIl dnls
Ul jg
Chanklish mix with tomatoes, parsley, green onions and extra
virgin olive oil

1,9570 w 7 Labheh Mtabbaieh uJ.J.J.D i

A delicious mix of labneh and diced vegetables

1,750 KD Hummus gnon
Lig e golyflcwj eo dinlny non

Mashed chickpeas with tahini and a drizzle of olive oil
2550 KD Hummus with Diced Beef d.oaJ) ynon
HoinllgdoalllulicAo go diinny oo

Mashed chickpeas with tahini, topped with a delicious mix of
diced beef and pine nuts

1,950 KD Hummus Beiruti (jigJu yaon
aajuali )9l LLA0g yGoAl . Jgoll @0 6220 non dalA

Revisited hummus mash with fava beans, and cumin, topped

with freshly diced tomatoes

2,100 KD Mouhammara 6 oo

Wiy e joallopono

Our own spicy walnut paste

@ New 1oy W Light e
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Ay
et ~. ;\:{?.}.‘ Hot Mezze
s000k0 ‘@ Pesto Diced Beef oluuU jgonc yuljéon  1.950KD “¥Chicken wings glaaJl adlga 1,950 KD Sambusik Lahme o UU ¢luugioau 1,950 KD Cheese Rolls diua wldlg)

GlLAD I ua) a0 ajlgiodl djuig 6 flowodl G cilang (o
G anlalg dajlall Guall dndin &o drndolly il donlll
1110 16 oJl alldoll Unladl @0 (08

A star item by Leila. This recipe is a family secret inherited
through generations, using the best beef tenderloin,
chopped and mixed with fresh basil sauce, served with extra
crunchy fries

2,850 KD Lebanese Diced Beef jgonc Gyulj ol

poinlig o Jl giwa @o chdo Jac don
Diced beef mixed with sweet cherry sauce

3000KD  Cherry Diced Beef jj4AJU jgannc Gyuljdon)

ol jjAallantng ol pnce o dchoodl Jac)ldon)
Diced beef mixed with sweet cherry sauce

iU jgonce uljdon)

waolall e ogillg Jlite Ul go 8lido gloa daial
Pgllanln @oa0i.ggllcujg

Chicken wings mixed with herbs, garlic, lemon juice and olive
oil, served with garlic dip

2,450 KD @ Chicken Osmalliyeh duloiclU glaa

G gubldonig gl (8 dulnlig ol duodcl elaalidang
@il el ol oll 6 pauivl elaall @bol ldu piite AU
gl dnling uld ol nlawl go ad)

The first and original chicken bel Osmalliyeh in Lebanon, and
Leila’s star item by popular demand for 10 years and
counting! Our famous chicken fingers wrapped in golden-
fried vermicelli, served with french fries and garlic dip

2,550 KD Chicken Liver gloa6agw
wAoladig g Ul Lo i ia @0 gl 6ag
Chicken liver in juicy pomegranate molasses, garlic and lemon

2,550 KD Lebanese Sausages §ildo

Jainllg ylol s @o dildo §ildo
Fried Lebanese sausages served with pomegranate molasses

and pine nut
2550KD  Spicy Sausages with Tomatoes 6 jgaiug §au

waolallg gl dujpall6jgaill go oo §auw
Fried hot sausages with cherry tomatoes, garlic and lemon

dulé ol pginllg donlll 6911100 Eluugiowtl diunc
Fried stuffed dough with meat and pine nuts
2,950 KD Mix Puffs JAiiio cilinco gan
o) “lwgloaug aun wlals ) ash
Kebbe, rakakat cheese, sambusik lahme
2,450 KD Stuffed Kebbeh ai4Jl alyéi
U @Al alyel

Stuffed kebbeh with yogurt

2,550 KD Kebbeh Sajieh dialn 614

61l Wljladlg Jrmudl ddndAu dluiin o aualdaill aA
Traditional beef kebbeh stuffed with a mix of onions and hot spices
R '

11601646 aiun CsLe)

Baked or fried rolls stuffed with cheese

2450 ko Pastrami Cheese Rolls éiuallg 6o ph il cléls
b0 gl 61010 aiuallg do il cléls)

Baked or fried rolls stuffed with pastrami and cheese

19500 Grilled Halloumi Cheese éJjguitoll pglall &t

ol g pASI eleil A 602Ul €0 gl At

Halloum with cherry tomatoes, mint and olive oil

‘&J’a’ New aJan Q Light cul (g’ Leila's Specialty JuJ Wljon




oluabais

Leila's Dish | wlaun

3,950 KD Chich Barak &y U.IJ.LLU

e yAl jj &0 28) (b égidnol &y giuh

Lebanese chich barak dumplings cooked in yoghurt served with
white rice vermicelli

4,250 KD Kebbeh Labanieh éduid dus

-Gyl gAul jj 6o ady b aagidn ol Al ol el
Kebbeh Balls cooked in yoghurt served with white rice vermicelli

3,450 KD ouzi @_jgi
JjoJ 9 pgin 8944 6o jJUb guiino il iy

Lebanese bread stuffed with oriental rice, lamb meat

with pinenuts and almonds, served with yogurt on the side

4,250 KD Okra Stew & Rice duoU disy
Al jj @o adi doallg 6 pjAll mdnlodnll dAgno Guol
ey

Rich and flavorsome okra stew with tomato sauce and meat.
served with white rice vermicell

I’:—:.’

aiol, o_b
-

Hot Mezze

3,450 KD Shrimps Provincial Juuuisgp juasd

o Jjalldnlny ¢gaio yua)s
Shrimps, marinated with coriander, garlic & lemon

3650 KD Shrimp Fatteh yuay )8 dis
rogd @ jundl pdl duld ol glaialdl jgiits Lo ol glaaldl &o quays
Hglng

Revisited fatteh recipe with shrimps, fried eggplants, Fried

skinned eggplant, garlic yogurt and pine nuts

1,750 KD Potato Cubes UnlUnJl csucAo
ol L uhlaug Jnudl o dulooll inladl e Ao

Fried potato cubes mixed with onions and Leila's hot spices

Juuiegp yuayys

2,550 KD Fekharet Lahmeh donJ 6 jlas

ol adyn Lle Unliadig Lol Jnul go daguno doa) iAo

Chopped meat mixed with onions, tomatoes topped with
potato cubes & seasoned with leila spices

1950 KD “Eggplant Fatteh ylajal djs
Ugin dldoll glaiall jguitd rog Lol (pll @0 Lo uag olaial
poing gloy

Eggplants served with fried bread, garlic yogurt, Fried
skinned eggplant, pomegranate seeds and pine nuts
1,850KD  Crispy Potatoes With Coriander 6y j4JU Unlny

anjUnai 6 P jAg rogd &o Unladl Ao
Fried potato cubes mixed with garlic and fresh coriander

Unladl licAo

A
%‘,"‘5’ New uan Q Light cul (g’ Leila’s Specialty W wljioo

A, db y
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G.oJ Lojglil

s450k0  Lemon Garlic Beef fogUlg yAolaJl o Gon)

waolallg g b dlidog dlgiito 6 pua don)
Fatless grilled beef, marinated in a garlic lemon sauce

4,150 KD Kabab Platter uUA (a0
JraJlg déoJl nlad cila i @o (0a8) LA 2luwl

Kabab skewers served with fried potatoes and vegetables

4,150 KD Kabab Kheshkhash Juladis o4

W ad) b e oaliphlonllanin go ad) ybladid s
Meat Kabab grilled, served with grilled spicy tomato
sauce in Leila species
4,150 KD Kafta Platter dioA o
JLAaAlg aléoll Unladl cila b @o 0a8) .aiaAll @l

Kafta skewers served with fried potatoes and vegetables

4,150 KD Kafta with Yogurt .U dio4

Qlouig pgindl @o Léo JUW juo ol @o dio4
Grilled kafta served with yogurt, fried Lebanese bread, pine nuts
and a sprinkle of sumac

4,150 KD Kafta Bel Karaz jj4JU dia4

anlll jjAlldnlny adi ugiilo dioA
Meat Kafta skewers served with homemade cherry sauce

1,150 White Rice Rermicelli  ayuciivl gAul jy

4,500 KD 2 Skewers

oA ulyc
D0Kn 2 e Chicken Taouk glaaJl gggln

anlng Jlaall, duito 8ol aldol hlndl go A8 eloall aluwl
rog I
Chicken brochettes served with golden golden fried potatoes
vegetables and garlic sauce

4,650KD 2 Skewers
5750 KD 3 Skewers

TNy daener @Light Chicken Taouk ¢l ggglin

Ublhl o 0287 0gllg 0Jgaiul dnlay dLgdlo gogls ¢hd
Ul jg yaolall punce go s dalw ayguitodl
EVI dyjlyal calangll
Chicken dipped in tomato garlic sauce, served with grilled
potatoes and a lettuce salad Calories 473

4750 KD Grilled Chicken rO.ﬂ.QJl (_,LC \5g.LIJ.O ngS

Unlny go 18y anlalilijlay ¢géiog 5940 298 o)
gl dnlng dygito Jlriag uloo
Half chicken grilled to perfection, marinated in our special
spices, served with golden french fries and grilled vegetable
and garlic sauce

4,500 KD 2 Skewers

ses0k0 sseves @ Light Chicken Platter (anl glaall gun

9,950 KD 6 Skewers

JAb drgéiod eloall @dl b e MM o gl Juld Wita
G ag)phh Gl guallaalug djgulodiUnladl ¢o 0aQ)
€0.6u 1)l calangl
A low-fat platter of 200g chicken slices marinated in mustard,
served with grilled potatoes and leila’s lettuce mix
450 Calories

»dl—,-'ﬂT 2 Sl

Grills and Platters

4,650 KD 2 Skewers
6,550 KD 3 Skewers
11,750 KD 6 Skewers

JLAAJlg duite 16 odl duléoll Unladl go a8 Al @luwl

Beef skewers served with golden golden fried potatoes and
vegetables

Beef Brochettes guito o)

7,950 KD Cutlets L4

gl anl o G adyb (e dlilog digrio LA 6ns
@ui1060J allool Unlal

Tender lamb cutlets grilled and seasoned to perfection served
with biwaz salad, golden french fries

4,950 KD {»Beef Shawarma 6.oaJ Lo gl

ool blhyl jlgudlanliu &0 g AU asi Lo jglill doa)
Jaln Jh]l dnling fog Ul dinling duiio j6 ol

Shawarma beef in a plate, served with biwaz salad, golden
french fries and tahini sauce
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7.950 KD  Small
14.950 KD Large

aJg.110 Jlaag dutto JO ol Aol Inlnyl ¢o a0

An assortment of Kafta & kabab meat, cutlets, beef, and chicken
brochettes with golden fried potatoes and grilled vegetables

Mixed Grill &lAuilo Goliito

3,350 KD Arayes Kafta aioA juulyc

2Jjundl i o duls &0 28] dugaito ioA (e
Grilled bread slices with kafta spread,served with a bowl of

fresh yogurt 0,750 add Cheese
5,450 KD PLeila‘s Steak et Frites ,jlulLe EUliw
ailao)Unlnul 6o 038) Jnaly L dnln g0 djnldon el

TN
Beef strips served with our signature mushroom sauce and
golden french fries
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New aan Light cul ‘2’ Leila’s Specialty (JuWJ Wljloo

% New a0 Light cul (g’ Leila's Specialty JJJ Wl jiowo
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2,400 KD ddhglce Cream  2250kD @ Ghazal Beirut gy Jjd

A oo dall Ul Aslull alagul o elgil P

AUt e cpo ¢ddidn ¢ dud il dAuLedl A
Your choice of 3 scoops of traditional Lebanese ice cream &0 I JJE o g o g dus il o

ol gluoll gy
Two layers of white cotton candy, stuffed with mastic ice
cream, topped with pistachio sprinkles

L e

—l‘@j—

Desserts

2,650 KD Mafroukit Festok giuolu a4g oo

Two pistachio dough layers stuffed with rich Lebanese cream

1,150 KD Ashtalieh dln1i18

1Jg clog owwal JolA (o wda ygaho il
Ground rice with full-cream sweetened milk and rose water

1,150 KD Rice Pudding uulaJu jji

18l elo lno cula i
Rice, sweetened milk, and orange blossom water

1,150 KD Meghleh Lo

acgido uad) au e ciljlaug JAw el )i
Ground rice with sugar and an assortment of traditional
Arabian spices

2,450 KD Osmalliyeh Bel Ashta dnuitéIu dilodic

Crispy vermicelli layers stuffed with Lebanese cream, served
with sugar syrup

2,650 KD Lebanese Knefeh duwiliJ delis

oW aaac gl asliullasusl

The legendary Lebanese cheese knefe
2,100 KD PLeila’s Osmalliyeh , diloic
Ul §iiolig 2 jgll dlhgy @0 Sran Al dyaulaill dulodc]

Crispy vermicelli layers stuffed with rose and pistachio
ice cream

416l d4g 60
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Beverages
Al 0gmé
Hot Beverages | éialw cibg jiito Cold Beverages | 6aJU ¢yUg juito
1750 Cappuccino giwitils 1,350 Lebanese Coffee dwliJ 6gad 1,950 Orange Juice JWjip junc 1,250 Soft Drinks &Jjlé cilgito
1750 Cafe Latte aujl ausls 1350 Espresso guu juul 1950 Fresh Apple Juice glaj junc 0,850 Mineral Water/Small j1é.n/é81aco oo
1750 Instant Coffee aial4.l) 1,600 Double Espresso JJga guiy juul 1,950 Fresh Carrot Juice jja junc 1,250 Mineral Water/Large juu4/duaco olio
1250 Tea gl 1250 White Coffee LAy 6g.ad 1,950 Fresh kiwi Juice g944 junc 1,000 Sparkling water/Small j1én/éjjlé oluo
1350 Tea Mint elicJU 5L..u 2,150 Fresh Pomegranate Juice yloj junc 1,450 Sparkling water /Large Ju4/djjle olo
1,350 Tea Cinamon &s aJu 5L|.|J 1,750 Lemonade Juice duligod 1,600 Yogurt Drink ¢ wlyiw
1350 Infusion Tea wla4) 5L..u 1,750 Minted Lemonade Juice eliciJU dualgol) 1,700 Minted Yogurt Drink elciJu o il
" 1950 Strawberry Juice dJglyoll junc 1350 Jellab ullaJl Ul
1950 Mango Juice gailoJl junc 1250 Rose Syrup o gJl Ul i
1,250 Iced Tea a.l.u) 5L|.U
9l ygol ocin)
Your choice of lemon or peach
1850 Sparkling Leila (JJ Jui4g4

8iowug ol dmAlaJU itc il gl Ol
Refreshing soda water with seasonal
fruits
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For catering reservations, contact us on: 96962700
9191 V.. : (e lico Jnlgil piidod « W oo dun il pAildih jaa)

FOOD TRENDS CORPORATION S.A.L.

Lebanon
ABC Ashrafieh, ABC Dbayeh, ABC Verdun and Zaitunay Bay

Kuwait
The Avenues Mall, Al Kout Mall

Bahrain
Al Aali Mall

Janoll alJi winll Janoll aJlaJl winll
cygill 20 elbajann Ao Ul alilo

uluay
cygAll 20 Jolhelaa cygill 20
cygAll 210 fo ala Yo JaLa aiall allo AL aublye ¢lug)
cugAll a0 eloaallga 621210l dALooll alio foié ool
cugAll alio 8w Gl alio oid iy
aygall alo G Lby 8l ugia 20 GJ8 Jac mal
alylol alio Lo iy L4y ol alio 090 538 Jac ol

m leilaminlebnen

www.leilarestaurant.com



https://linktr.ee/Leilaminlebnenkuwait?utm_source=linktree_profile_share&ltsid=b2ed9bb2-c165-40c0-95bc-033c6d424d76

