P

DININGCITY RESTAURANT WEEK
2-19. October 2025

Discover the flavors of the Middle East with Arz Lebanese
Restaurant’s special 3-course menu, now available at a
discounted price during DiningCity Restaurant Week.

RESERVATION

3 course menu 10.900 HUF
The price includes the VAT and the 10% service charge.

INTERCONTINENTAL. ARZ

BUDAPEST

LEBANESE RESTAURANT


https://etteremhet.hu/lang/en/cities/budapest/restaurants/arz_libanoni_etterem?search%5Bdate%5D=&search%5Bmeal_type%5D=&search%5Bno_persons%5D=2&search%5Bsearch_query%5D=&sort=name

STARTERS

Mezze selection platter

Pinky Hummus (12
Hummus with beetroot, cumin and olive oil

Zaatar Labneh, Tomato Tartare .7,12)
Roasted cherry tomatoes on labneh, thyme herbs,
and olive oil with pita crisp

Fattoush Salad
Mixed lettuce, cucumber, tomato, radish,
pomegranate, olive oil, lemon, molasses

Shawarma Spring Roll @.7.12.13)
Crispy rolls filled with shredded chicken shawarma,
served with a pomegranate-soy dipping and garlic
sauce on top

MAIN COURSES

Lemon Roast Chicken
Lemon marinated chicken with potatoes, garlic,
coriander and lemon sauce
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MAIN COURSES

Daoud Bacha
Lebanese kafta balls with tomatoes, garlic and onion,
server with white rice

Vegan Mujadara (12
Rice and lentil with roasted eggplant, fried onion and
tahini-pickles sauce

Lamb chops (+4000 HUF)
Grilled marinated lamb chops with french fries and
biwas salad

DESSERTS

Rose milk tres leches (2.4.7.10)
Lebanese twist: sponge cake soaked in rosewater,
cardamom, saffron and milk blend,
topped with whipped cream and dried rose petal

Lebanese fruit cocktail
Mixed fruit with orange blossom water

FOOD ALLERGENS:

1: celery, 2: wheat, 3: shellfish, 4: egg, 5: fish, 6: lupin,7: dairy, 8: molluscs, 9: mustard,
10: tree nuts, 11: penuts,12: sesame, 13: soya, 14: sulphur dioxide, @Vegan
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