
DIGESTIF
MONTENEGRO: amaro, bologna, italy ▶ 14 

AMARO NONINO: amaro, fruili, italy ▶ 16

FACCIA BRUTO GORINI: amaro, brooklyn, ny ▶ 15

CYNAR 70: amaro, milan, italy ▶ 14

BALTAMARO FERNET: amaro, baltimore, md, usa ▶ 14

FACCIA BRUTO FERNET: amaro, brooklyn, ny ▶ 15

FERNET BRANCA: amaro, milan, italy ▶ 15

COQUEREL CALVADOS VSOP: normandy, france ▶ 17

BAARDSETH COGNAC VSOP: cognac, france ▶ 26

YEREVAN ARARAT 10 YEAR: brandy, armenia ▶ 20

CREMISAN 35 YEAR: brandy, palestine ▶ 28

CHARTREUSE YELLOW: alpine liqueur, france ▶ 18

CHARTREUSE GREEN: alpine liqueur, france ▶ 18

SWEET WINE(3oz)

NV PATRICK BOTTEX “LA CUEILLE”: (5oz sparkling) 
gamay, poulsard / bugey-cerdon, savoie, france ▶ 15

NV LOS BERMEJOS MALVASIA VOLCÁNICA:  
lanzarote, canary islands, spain ▶ 18

1999 BROADBENT COLHEITA:  
tinta negra mole / madeira, portugal ▶ 22

2013 TSIAKKAS:  
xynisteri / commandaria, limassol, cyprus ▶ 20

COCKTAIL
NO SLEEP ’TIL BEIRUT ▶ 19 
i sip the def dram with all the fly habibtis 
vodka, turkish coffee cold brew, turmeric, cacao

SOMETHING

SWEET



SOFT SERVE

LABNE ▶ 10 
pomegranate molasses  
+ palestinian olive oil + sea salt

APPLE CIDER SORBET ▶ 10 
tahini caramel + candied benne seeds

ARABIC COFFEE AFFOGATO ▶ 12 
labne soft serve + date molasses  
+ dark chocolate brownie

add thrasher’s coconut rum ▶ 6

BROWN BUTTER KNAFEH ▶ 16
yogurt ice cream + pistachio powder 

FROZEN HALVA BAR ▶ 14
tahini semifreddo + dark chocolate ganache + cocoa nib

SMALL BITES ▶ 14  
baklawa: cinnamon/walnut 
turkish delight: pear/arak 
ma’amoul: apple butter/rose

ALHALWAA

HOT TEA
BLACK TEA ▶ 7 
darjeeling / lady lavender 
lapsang souchong 

GREEN TEA ▶ 7 
moroccan mint / genmaicha 

HERBAL TEA (CAFFEINE FREE) ▶ 7 
turmeric tonic

COFFEE
espresso: ▶ 4

cappuccino: ▶ 5

americano: ▶ 5

service for 2 ▶ 12 
cocoa nib halva

ARABIC COFFEE


